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Brad Rowe
bradley.rowe@frymaster.com

1. Hours 8-5
2. Lunch 12-1
3. Class Photo
4. Breaks 
5. Smoking area 
6. Restrooms
7. Phones
8. Questionnaire
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Year Fryer Was Built Month Fryer Was Built Family Model Production Sequence

S/N 24 07 ID 0106

TRM 1-2

1

2
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High-Efficiency Gas
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H50 Debuted in 1996 / Current Production H55 Debuted in 2006

CMIII.5 
controller

Blower

50lb Pot
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High-Efficiency Gas
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McDonald’s Gas Low Oil Volume (LOV) Debuted in 2009

Manual 
Interface
Board
(MIB)

M3000 
Controller

Filter/JIB Lights

Blower

Oil disposal Handle

30lb Pot

JIB
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High-Efficiency Gas
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Gas Oil Conserving Fryer (OCF) Debuted in 2011

30lb pot

3000 
Controller

Blower

Non-Bulk System
Oil disposal Handle 

not shown 
JIB

not shown

4

5

6



6/30/2026

3

© Welbilt, Inc.

High-Efficiency Gas
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Filter Quick 3000 Fryer (FQ) Debuted in 2014

30lb pot

3000 
Controller

Blower

MIB

Oil disposal Handle JIB
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High-Efficiency Gas
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What is Help, Ignition failure, 
Heat Failure on a high Efficiency gas 
fryer?

When the ignition module does not get a 
proper signal from the flame sensor 
which causes the module to lock out. 

© Welbilt, Inc.

High-Efficiency Gas

The flame is conductive and creates a path to ground 
which results in current flow. The AC voltage is rectified in 
the flame. The quality of the flame will determine the DC 
microamps. 9

7

8
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High-Efficiency Gas
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The ceramics of the burner 
should glow orange after a 
minute of operation.

A blue burner is an 
indication of a gas/air 
mixture problem.

An adjustment to the 
blower shutter can improve 
the flame.

The quality of the flame 
will directly affect flame 
current.

© Welbilt, Inc.

High-Efficiency Gas
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• Starting in December 2025, 
Metal Fiber burners replaced the 
older ceramic burners on the 
30lb frypot

• The metal surface of the burner 
provides a larger grounding area 
for flame rectification resulting in 
a higher flame sense current of 
5-7 micro amps

• Gas orifice, gas pressure and 
blower settings are identical to 
the existing ceramic burners

© Welbilt, Inc.

High-Efficiency Gas
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H55

Blower

Igniter

Site Glass                                  
(One on either side of the Blower)

Enrichment 
tube

Gas valve

10

11

12
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Latch 
Relay

IFB

H55 FV Component Box with Single Spark Modules

Ignition 
Module

Ignition 
Module

© Welbilt, Inc.

High-Efficiency Gas

14H55 FV Component Box with a Dual Spark Module

Latch 
Relay

IFBIgnition 
Module
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High-Efficiency Gas

15

LOV DV Component Box

IFB

Right side 7 Sec Time Delay 
Relay Board

Left Side
Basket Lift relay

Left Side 7 Sec Time
Delay Relay Board

  hidden behind the speaker

Right Side Basket Lift 
relay

Right Side  Latch 
relay

Left Side Latch 
relays

13

14

15
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High-Efficiency Gas
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OCF Component Box
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High-Efficiency Gas
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FilterQuick Component Box

IFB
OIB RelayLatch Relay

Blower 
relay

7 Sec Time Delay Relay 
Board

© Welbilt, Inc.

High-Efficiency Gas
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Right 
Basket 

Lift Relay
Socket

Left 
Basket 

Lift
Relay
Socket

FV
Latch 
Relay
Socket

2

1

3

4

5

7
6

1

3

5 8

9

11

12

J3 Test Point

12VAC in from Transformer1 & 3

12VDC out from Computer5 to z

24VAC in from Transformer8 to z

24VAC out to Gas Valve9 to z

120VAC in from Terminal Block11 to z

120VAC out to blower12 to z

24VAC to left GV1

24VAC to left module2

24VAC from transformer3

24VAC to RT Module4

24VAC to RT (FV) GV5

12VAC from transformer6

Air switch (CE ONLY)7

Interface Test Points (IFB) with test 
points, LEDs & relay sockets 

DV
Latch 
Relay
Socket

16

17

18
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•Coil voltage is 12 VDC 
from the Controller

•The relay is a double 
pole, double throw 

Provides

• 24 VAC to the ignition / 
gas circuit 

• 120 VAC to the 
combustion blower

P/N 807-6084

H50/52/55 Latch Relay

High-Efficiency Gas

19
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High-Efficiency Gas
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Filter
Transformer

Filter
Relay

H255 Transformer Box

Transformers

Transformer Box 
Mounting Studs

© Welbilt, Inc.

Temperature sensing 

High-Efficiency Gas

• Frymaster’s controllers use a temperature probe 
rather than a thermostat

• The probe’s resistance changes as the temperature 
changes

• The controller recognize the resistance change and 
reacts

• If the probe’s resistance is below 1000 Ω at 32˚F 
(0˚C) or above 1950 Ω or the wires are shorted – the 
controller displays an error message “Prob”

How can a Probe fail

Temp Probe P/N 8064206• A Temp Probe reading out of range or 
shorted to ground is bad and needs to be 
replaced • Use Loctite 567 when 

installing the Temp 
Probe

• Why?
21

19

20

21
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Temperature sensing 

High-Efficiency Gas

TRM 2-4 & 8-2 
22
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High-Efficiency Gas

23

High limit Kit 826-1177

© Welbilt, Inc.

DomesticUse

Single/DualSpark Outputs

NoFused

0.6Lockout

2.5-3.5Optimal UA output

High-Efficiency Gas

TRM 2-4
24

22

23

24
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DomesticUse

SingleSpark Outputs

NoFused

0.5Lockout

1.7-3.0Optimal UA 
output

High-Efficiency Gas

TRM 2-4

DomesticUse

DualSpark Outputs

NoFused

0.5Lockout

1.7-3.0Optimal UA 
output

H50/52/55 fryers with Controller Serial 
Numbers prior to 2106 will require the above 
kit to address the alarm time delay

FV P/N 8263668
DV P/N 8263669

25
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GAS VALVE

HIGH LIMIT
PIN 9 OF J3

LED 5 / R-GV

V 2 S on module

L/H  IGNITION MODULE

PWR on module

LED 2 / L-PWR

V 1 S on module

R/H  IGNITION MODULE

PWR on module

LED 4 / R-
PWR

R/H HEAT RELAY 24V CONTACTS

LED 3 / 24 V

PIN 8 OF J3
24 VOLT TRANSFORMER 24-Volt Circuit

Full Vat2A 
FUSE

Older modules are 
fused on the module – 3A

Drain micro switch
if equipped with 
filter system. 

7-sec OIB relay on LOV 
and FQ.

High-Efficiency Gas

26
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TRM 2-7 27

25

26

27
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Legacy Controllers

CMIII.5 M2000

M3000 FQ3000

Basic Controller operation/features

28
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Sensitivity

Oil temperature drops 
farther with heavy 
loads.  Additional 
cook time is added 
transparently to cover 
for the reduced 
temperature.

350°F

310°F

Legacy Controllers

29
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 Rate of Rise

If the Computer sees 
a temperature 
increase of over 5°F 
in 2 seconds, the 
controller stops 
calling for heat for 
20-30 seconds.

330°F

335°F

2 
Se

co
nd

s

Legacy Controllers

30

28

29
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Recovery

• The time required 
for the oil to rise from 
250°F to 300°F.

• The measurement is 
taken any time the oil 
drops below:

•Legacy 180°F

•All others 200°F

Rise of 
50°F

180°F

 Gas  2:25
 Electric  1:40

350°F

Legacy Controllers

31
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High-Efficiency Gas

This McDonald’s fryer is shown in 
a universal hood that was 
introduced in1995 and 
incorporates adjustable locking 
tabs to secure the fryer under the 
hood.

32

© Welbilt, Inc.

Prior to the Universal Hood, A fryer without the Cap-N-Splash locking 
mechanism leaves a gap in the hood, which disrupts air flow and 
gathers grease.

High-Efficiency Gas

33

31

32
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Cap-N-Splash
Introduced June 2015

Locking Mechanism

34
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Electric Fryers

6/30/2026
35
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Rotating Element (RE) Electric Fryer

36

34

35

36
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Hi-limit

Temp 
probe

Temp 
probe 
Bracket

Frypot 

Rotating Element (RE) Electric Fryer

37
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Tilt Housing

Rotating Element (RE) Electric Fryer

38
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Tilt Housing Removed

Rotating Element (RE) Electric Fryer

39

37

38

39
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Tilt SwitchApril of 2024, Frymaster added a Tilt Switch 
to all Electric Fryers

Rotating Element (RE) Electric Fryer

Micro Switch 
Contac Pin

Micro Switch 
Contac Pin

FV/Left Side DV Right Side DV
Not Shown

Element Spring Pin FV/Left 
Side DV

Element Spring Pin FV/Right 
Side DV

40
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Large red wires 
go to the Tilt 
Switch

C6 Molex 
behind the 
frypot

Small Yellow & Red 
wires go to the 
Temperature Probe

Element Wires

Black wires got 
to the Hi-Limit

Prior to the Tilt Switch, a red
jumper was used to bypass 
this feature

Rotating Element (RE) Electric Fryer

41
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• Pinholes in an element can lead to swelling and the release of oil-ruining bubbles.
• A bad element could fail by arching to the frypot creating a hole. (NOT WARRANTY)
• How else can an element fail?

Element brackets 
restrained the 
swelling at the 
contact point.

Element split creating 
bubbles and white smoke 
in the oil when heating.

Rotating Element (RE) Electric Fryer

42

40

41
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Rotating Element (RE) Electric Fryer

43
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Heating Element

Values
-10% / + 5%

208 Volts

7,000 watts
16.8 – 19.5 ohms

8,500 watts
13.9 – 16.0 ohms

11,000- watts
10.7 – 12.4 ohms

Values
-10% / + 5%

240 Volts

7,000 watts
22.4 - 25.9 ohms

8,500 watts
18.4 - 21.3 ohms

11,000 watts
14.3 - 15.8 ohms

654321

Rotating Element (RE) Electric Fryer

44
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Rotating Element (RE) Electric Fryer

45

43

44
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Interface Board

• LED’s indicate power on 
circuits.

• Relays operate latching and 
heat circuit.

TRM 3 1

DV 
Latch 
Relay

FV 
Latch 
Relay

DV 
Heat 
Relay

FV 
Heat 
Relay

DV Alarm 12VACDV HeatDV Latch 24VAC FV Heat FV Latch FV Alarm

Rotating Element (RE) Electric Fryer

46
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47

Remove two screws to access 
the contactor box

Rotating Element (RE) Electric Fryer

© Welbilt, Inc.

FV Contactor box with new mechanical contactors. 

Rotating Element (RE) Electric Fryer

48

46

47

48
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RE Full Vat – Including McDonald’s

Rotating Element (RE) Electric Fryer

49
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Automatic Filtering Fryers 

6/30/2026 50

© Welbilt, Inc.

Automatic Filter Fryers
McDonald’s LOV

Fryer Features:
• 30# VS 50#
• Have low volume frypot's 
• Prompts for automatic filtration
• Have automatic top off

FilterQuick

51

49

50

51



6/30/2026

18

© Welbilt, Inc.

High-Efficiency Gas

Cooking area

H55 Frypot design

Hot line

Cold Line

Heat transfer area

Cold zone

Production Frypot Service Frypot

Temperature 
Probe Nipple

Hi-Limit 
Nipple

Front Oil Return 
Port Service 
Frypot ONLY

52
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Automatic Filter Fryers

The 30lb frypot's used in the auto filtering fryers (left) have a shorter and 
narrower pit than the 50lb fryers.

This area is no longer a Cold Zone on the 30# Frypot
53
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Automatic Filter Fryers

LOV -- Low Oil Volume
ATO -- Auto Top Off
AIF -- Automatic
Intermittent Filtration
CAN-- Controller Area
Network
JIB -- Jug In Box
MIB -- Manual
Interface Board

JIB

Acronyms used with the fryers:

54

52

53

54
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Automatic Filter Fryers
Controller Overview

M3000

• Power reset rocker is hidden;

- Behing the Left fryer door on Gas
- Behind the Right fryer door on Electric

SD Card Reader

Universal Data Network Plugs

OCF Drain Micro Switch Plug

Board ID 
Locator Plug

Connection to 
IFB

• With the computer displaying OFF, press and 
release the TEMP button to see the 
3000/MIB/AIF/ATO software versions on each 
computer.

• Software updated on left controller via SD 
Card

3000

55

© Welbilt, Inc.TRM 4-3

Data Network

OBSOLETE

OBSOLETE

56
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Automatic Filter Fryers
Automatic Top Off

• Oil levels are monitored by RTD’s.
• When the fryer is at Set Point and
the ATO Probe Temperature drops 60°
below setpoint, a top off is triggered.
• When the oil touches the ATO Probe,
it senses a rapid rise in temperature.
• Once the ATO temp is withing 55 °
of Set Point, the top off stops.
• If the Temp & ATO Probes do not see
the temperature get to within 55 °of
Each other after several attempts, you
will be prompted to check the JIB.

• For McDonald's fryers, the JIB light will illuminate
• For Non-McDonald’s, the controller will display JIB Empty.

The ATO is NOT active if the oil is not at set temp,
while cooking, during a filtration or a Bulk Oil operation.

ATO Probe

Temp Probe

57

55

56

57
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Automatic Filter Fryers
Automatic Top Off

ATO Probe AIF Probe

High Limit

OIB Sensor
Temp Probe

Filter/JIB 
Lights for 

McDonald’s

58
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The ATO RTD (bottom) is similar in design to the 
Temperature RTD in the H55 gas fryer (& has the 

same resistance scale)

Automatic Filter Fryers

59

© Welbilt, Inc.

Automatic Filter Fryers

• The 24 volts ATO Pump          
(rated at 11 GPH & for 45 PSI)

• Pump has a built-in pressure switch

• Keyhole locks to secure the 
connections

60

58
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60
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WB FilterQuick FQE30-T

The fryer may have an Optional
Oil Quality Sensor (OQS) which 
Measures the
Total Polar Material (TPM)
in the oil and indicates oil quality and 
remaining life.

61
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Rotary actuators, which don’t require brackets or linkage, replaced linear 
actuators on LOV Electric fryers Jan 2012 and LOV Gas May 2012.

Linear & Rotary are NOT interchangeable.

All FilterQuicks fryers are equipped with rotary actuators.

Rotary Actuators
Automatic Filter Fryers

62
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The elbows & return valve on the 
frypot’s oil return can become a 
problem in stores that allow large 
sediment loads to gather in the vat. 

WB FilterQuick FQE30-T

I addition to not filtering frequently, not 
refilling/replacing the JIB when empty 
will also contribute to clogs by opening 
the return valve and pumping air into 
the line which in turn pulls oil and 
crumbs back into the return valve and 
elbows.

63

61

62
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Bulk Oil

Check 
Valve 
RTI 

Manifold

Solenoid 
Valve

Check 
Valve

Top-0ff 
Pump

Top-0ff 
Jug

New Oil Pump

Return 
Valves

Frypots

Drain
Ball 

Valves

Built-in Filter Pan

Fryer 
Filter 
Pump

Bypass 
Check 
Valve

Filter Pump 
Check Valve

Manual 
Dispose 

Valve

Waste Oil 
Tank

New Oil 
Tank

Bulk Oil Plumbing 
Schematic

Automatic Filter Fryers

TRM 8-5 64

© Welbilt, Inc.

The FilterQuick bulk manifold is shown above.
It differs from the LOV version below in the form of connection.

FilterQuick uses a Molex; LOV uses a Hirschmann.
The fill port is circled on both manifolds. 

Automatic Filter Fryers

65

© Welbilt, Inc.

Automatic Filter Fryers
Auto Filtration– MIB and AIF

The MIB controls filtration, has a sheet metal cover and is accessible by 
removing one T25 Torx bit.

Each frypot has an AIF mounted underneath the frypot that operates the 
actuators to open and close drain & return valves. TRM 4-4 66

64

65
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ATO -- MIB
Automatic Filter Fryers

Mode Display
A for Auto.
P if filter pan is 
not sensed.
Number, when 
vat manually 
selected.

Vat selection
Use to navigate 
to desired vat.

Manual/Auto
Toggle between 
auto and manual 
operation.

Return
Opens, closes 
return valves; 
turns on pump

Drain
Opens, closes 
drain valves.

Reset
Short 
press 
resets 
system.
Long 
press 
resets 
MIB, 
clears 
errors.

TRM 4-4 67
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The filter pan must be detected for 
auto filtering to function. A circuit, 
closed when the pan is in place by a 
reed switch in the cabinet interior 
(above) and a magnet on the pan’s 
front edge (circled left), tells the 
system that the pan is in place. The 
P, displayed on the MIB, goes away 
when the pan is detected.

Automatic Filter Fryers

68
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Oil-Is-Back-Sensor
Automatic Filter Fryers

Oil-Is-Back Sensor (Gas Only):
Must be cleaned daily

• The oil-is-back sensor serves as a safety to prevent the fryer from 
heating before oil returns to the vat in a gas fryer.

• The heat of the constantly powered oil sensor rises when the oil 
leaves the pot. When the temperature of the probe reaches 550°F, 
the line voltage supplied to the seven second time-delay board 
begins to switch on and off every four seconds. 

69

67

68
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The sensor in the vat is 
monitored by the board 
(above) in the control 
box and electronics in 
the egg (at left) in series 
with the sensor.

Automatic Filter Fryers

Seven Second Time 
Delay Relay Board

Oil-Is-Back-Sensor

70
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Automatic Filter Fryers
Oil-Is-Back-Sensor

TRM 4-7

LOV: 120V comes 
from basket-lift relay.
FQ: 120V comes from 
OIB relay.

The coil in the circuit opens and denies 24 volts to the gas valve and the 
ground reference to the 5VDC for the AIF board. The fryer won’t heat.

71

© Welbilt, Inc.© Welbilt, Inc.
6/30/2026

FilterQuick-Touchscreen
30LB Fryer Training

72

70

71
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Touch screens were introduced at McDonalds in Japan 2014, and 
we had a full roll out with Taco Bell in 2016. It is a proven concept.

Brief overview

.
Benefits
1. Common controller among 

multiple brands.
2. Very intuitive.
3. Displays are customizable.
4. Most chains have these 

approved in their system.

FilterQuick-Touchscreen

73
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Fryer Acronyms

• UIB ─ User Interface Board (Touchscreen controller)
• SIB ─ Smart Interface Board
• VIB ─ Valve Interface Board
• FIB ─ Filter Interface Board
• ATO ─ Automatic Top-Off 
• OQS ─ Oil Quality Sensor
• OIB ─ Oil is Back
• KCCM ─ Kitchen Connect Control Module. Manages 

communication between fryer and store’s monitoring network.
• FQLink ─ Replaces KCCM (Kitchen Connect Control Module). 

Manages communication using the front left controller 
between fryer and store’s monitoring network.

• USB ─ Universal Serial Bus, used to upgrade software

FilterQuick-Touchscreen

74
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FIB & KCCM - Located in 
the FIB box behind JIB. 
One per bank of fryers.

One VIB located 
under each vat

The SIB is located behind 
the UIB/UIC on each fryer.

One SIB for each FV Two 
SIBs for each DV

Critical boards and their locations

FilterQuick-Touchscreen

75
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Spark modules

Component Identification

Blower

JIB Reset

Site Glass
(One on either side of the Blower)

FilterQuick-Touchscreen

Pre-Filter

Pre-Filter Wrench

76
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Under Center Side

Removable Side PanelsComponent Identification

Slotted screw 
positions are 
used to secure 
the sides. 

FilterQuick-Touchscreen

77

© Welbilt, Inc.

FIB box

VIB board

Top Off pump

Component Identification

Return 
Rotary 

Actuator

Blower

Gas 
Valve

Right Burner

FilterQuick-Touchscreen
Side Panel Removed

78

76

77

78
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The transformer box, located in the back of the fryer.

Filter pump relay1

Filter pump transformer2

Control reset relay3

24VAC transformer (each fryer has its own)4

24VAC transformer5

Hood relay (McDonald’s only)6

1

2

3

4 5

6

FilterQuick-Touchscreen

79
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Board ID is programable but called Select Vat  in programing

Board ID is programable on the UIC & UIX
but called Select Vat lD in programing

JABIL (UIC)
AKA: Common Controller Obsolete

Replaced by UIX on fryers starting 2602

Ultratronik (UIX)
AKA: Ultratronik Common Controller

Control Products (UIB)
Obsolete

Replaced by the Common Controller
March/April 2022 on 30lb Fryers
After August 2022 on Tube Fryers

Uses a locator wire to identify Board ID

FilterQuick-Touchscreen

80
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UIB Component Identification

USB Connection
Only used on Vat 1

Lanyard
Not Shown

Ground

Speaker 
Connection

Power/Com
connection

Board ID 
Locator 

Connection

FilterQuick-Touchscreen

81
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UIC Component Identification

SD Card Dust 
Cover

Speaker 
Connection

Lanyard

Transfer Harness
AKA: Intermediate Harness

Ethernet
Factory Engineering

Use ONLY

USB 0.5A

USB 1.0A
Identified by a sleeve

FilterQuick-Touchscreen

82
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UIX Component Identification

SD Card Dust 
Cover

Speaker 
Connection

Lanyard

UX USB adapter harness

Transfer Harness
AKA: Intermediate Harness

USB 1.0A
Identified by a sleeve

USB 0.5A

Ethernet
Factory Engineering

Use ONLY

FilterQuick-Touchscreen

83
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FilterQuick-Touchscreen
UIB to UIC/UIX Conversion

Cooling Vent

Cooling Fan

Some components behind the new UIC/UIX will need to be moved to allow for 
room for the new UIC cooling housing

Cooling Housing

84
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FilterQuick-Touchscreen

www.frymaster.com

Password is tech

Updating Software

Select SOFTWARE

Select Service

To access software go to 
the Frymaster home page

85
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FilterQuick-Touchscreen
Updating Software

30LB fryers manufactured PRIOR to 
April/May 2022 or 60LB and 80LB fryers 
manufactured PRIOR to SEPTEMBER 2022

30LB fryers manufactured AFTER 
March/April 2022 fryers or 60LB & 80LB 
fryers manufactured AFTER AUGUST 2022

There are three different software suites depending on the type 
of controller/s you have on the bank of fryers being updated

Fryers that have BOTH OLDER style 
controllers with BLACK WIDE 
PLASTIC surrounds AND 
NEWER controllers with SILVER 
METAL surrounds MIXED in 
the SAME battery of fryers! 86
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FilterQuick-Touchscreen
Updating Software

FQ4000 General Market Software Version
UIB-C MIX: 10.00.142, VIB: 01.03.003, FIB: 10.00.062 and Menu File

87
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FilterQuick-Touchscreen

88

USB port; used for 
software/menu updates

USB Port/Reset Switch 
designs change but remains 
behind the left fryer door

Component Identification

Reset switch; used to reset 
system after board changes, 
software/menu updates.

MUST be held a minimum of 
30 seconds to reset the fryer.

© Welbilt, Inc.

End-of-Line 
Resister

OQS

End-of-Line 
Resister

C-Bus

C-
Bu

s

P-
Bu

s P-
Bu

s

C-Bus

UI
 In

te
rf

ac
e

UI
 In

te
rf

ac
e

24VDC

Pr
ob

es

Pr
ob

es

Pr
ob

es

SIB1

5-9

120 Ohm Resister shown on 
FIB.

Built into KCCM if that board is 
present.

TRM 5-3

FilterQuick-Touchscreen
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• The same VIB is uses on all Touch Screen Fryers excluding Intuition
• Software determined how the VIB will function

FQG60T/80T/120T easyTouch®

Valve Interface Board - VIB
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LED 1
Blue

Heat Relay

LED 2
Green
12VDC

LED 3
Blue

Latch Relay

LED 4
Green
5 VDC

LED 7
Flashing Red
Heart Beat

LED 6
Green

3.3VDC

Latch Relay

Heat Relay

TRM 5-10

FilterQuick-Touchscreen
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12 VDC

3.3 VDC

5 VDC

SIB test points

GRND

FilterQuick-Touchscreen

Cook Probe

ATO Probe
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FilterQuick-Touchscreen

SMART
INTERFACE

BOARD
(SIB)

J1

24VAC

HIGH LIMIT 24VAC

HIGH LIMIT RETURN 24VAC

HOOD RELAY 12VDC J2

HEAT 24VAC OUT

RIGHT
 
MODULE ALARM 24VAC

LEFT MODULE GAS VALVE 24VAC

AIR OUT 24VAC

AIR IN 24VAC

LEFT MODULE POWER 24VAC

RIGHT MODULE GAS VALVE 24VAC

HIGH 
LIMIT 1

3

4

5

6

7

8

9

10

11

12

1

3

4

5

6

7

10

11

12

14

15

17

20

HEAT 
RELAYLATCH 

CIRCUIT

SENSORS

FULL VAT 
TWO SINGLE SPARK 
IGNITION MODULES

Optional
AIR PROVER 
SWITCH

GND
VALVE

24V

SPARK

ALARM

2

JUMPER
14

16

17

18

20JUMPER

AIR BYPASS 
JUMPER IF AIR 

PROVER SWITCH IS 
NOT INSTALLED

13

RIGHT MODULE GROUND

LEFT MODULE GROUND

SPARK 

GND
VALVE 24V

SENSE 

SENSE

21

22

-12VDC AC BLOWER RELAY

+12VDC AC BLOWER RELAY
8 1

2

3

7

6

5 4

C

NO

NC

OPTIONAL
TIME DELAY 

RELAY BOARD

RIGHT 
IGNITION 
MODULE

LEFT 
IGNITION 
MODULE

VALVE 
GND 

MV

MV

GAS VALVE
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FilterQuick-Touchscreen

SMART
INTERFACE

BOARD
(SIB)

J1

24VAC

J2

HIGH 
LIMIT 1

3

4

5

6

7

8

9

10

11

12

1

3

4

5

6

7

10

11

12

14

15

17

20

HEAT 
RELAY

SENSORS

IGNITION 
MODULE

2

14

16

17

18

20

DV LOCATOR JUMPER

DV LOCATOR JUMPER

SPLIT VAT 
SINGLE SPARK 

IGNITION MODULE

LATCH 
CIRCUITHIGH LIMIT 24VAC

HIGH LIMIT RETURN 24VAC

HOOD RELAY 12VDC

JUMPER

JUMPER

LEFT 
SIB 
ONLY

AIR BYPASS JUMPER IF AIR 
PROVER SWITCH IS NOT 

INSTALLED

HEAT 24VAC OUT

MODULE ALARM 24VAC

MODULE GAS VALVE 24VAC

AIR OUT 24VAC

AIR IN 24VAC

Optiona l
AIR PROVER 
SWITCH

GND 
VALVE 

24V

SPARK 

ALARM

MODULE GROUND

SENSE

21

22

-12VDC AC BLOWER RELAY

+12VDC AC BLOWER RELAY

8 1

2

3

7

6

5 4

C

NO

NC

OPTIONAL
TIME DELAY 

RELAY BOARD

VALVE 
GND 

MV

MV

GAS VALVE
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FilterQuick-Touchscreen

SMART
 INTERFACE

BOARD
 (SIB)

J1

24VAC

HIGH LIMIT 24VAC

HIGH LIMIT RETURN 24VAC

LATCH CONTACTOR 24VAC OUT

HEAT CONTACTOR 24VAC OUT

HOOD RELAY 12VDC J2

TILT SWITCH
(OPTIONAL)

HEAT 
CONTACTOR

LATCH 
CONTACTOR

HIGH 
LIMIT 2

3

4

5

6

7

8

9

10

11

12

1

3

4

5

6

7

10

11

12

14

15

17

20

HEAT 
RELAYLATCH 

CIRCUIT

SENSORS

ELECTRIC SYSTEM

14

16

17

18

20JUMPER

1
24VAC RETURN

DV LOCATOR JUMPER

DV LOCATOR JUMPER
LEFT
SIB
ONLY
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FilterQuick-Touchscreen

OIB Circuit
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FQG60T/80T/120T easyTouch®

97
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Fryer Acronyms

• UIB ─ User Interface Board (Touchscreen controller)
• SIB ─ Smart Interface Board
• VIB ─ Valve Interface Board
• FIB ─ Filter Interface Board
• IOB ─ In/Out Board
• ATO ─ Automatic Top-Off 
• OQS ─ Oil Quality Sensor
• KCCM ─ Kitchen Connect Control Module. Manages 

communication between fryer and store’s monitoring network.
• FQLink ─ Replaces KCCM (Kitchen Connect Control Module). 

Manages communication using the front left controller 
between fryer and store’s monitoring network.

• USB ─ Universal Serial Bus, used to upgrade software

FilterQuick-Touchscreen

98
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See SB 2024-24

FIB
one per bank of fryers

Mounted behind the left UI

SIB
located behind the UIC 

on each fryer

FQG60T/80T/120T easyTouch®

Ignition 
Module

Filter 
Motor

Gas 
Valve Hi-Limit

99
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FQG80T w/Easy Button Start
Raising Cane’s ONLY

SIB SIB

IOB
one per bank of fryers

Mounted behind the right UI

FIB
one per bank of fryers

Mounted behind the left UI

FQG60T/80T/120T easyTouch®

Front Wand QD

Front Dispose Handle

Rear Dispose 
Handle

100
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FQG60T/80T/120T easyTouch®

101

• Fryer with both front wand & rear 
dispose require an FIB & IOB

• The FIB & IOB physical boards 
without software are the same part 
number board.

• Once software is added, it either 
becomes and FIB or IOB and they 
are not interchangeable

• A tag on the board will identify 
which board it is

FIB operates the fryers 
filter and bulk oil 
systems

IOB operates the fryers 
front oil dispose wand 
ONLY

101
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FQG60T/80T/120T easyTouch®

Fryer Will Not Fit Through The Door

Disconnect and remove the gas manifold at the 
unions at both ends of the manifold

102

100

101

102



6/30/2026

35

© Welbilt, Inc.

FQG60T/80T/120T easyTouch®

Temp Probe 
w/Probe Guard

Float

Hi-Limit

Oil Return Ports
60 has one return port

80 has two return  ports
120 has three return ports

ATO Probe

AIF Probe

103
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FQG60T/80T/120T easyTouch®

OQS Sensor, if equipped, is 
located to the right of the filter 

pan

OQS Sensor

104
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FQG60T/80T/120T easyTouch®
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FQG60T/80T/120T easyTouch®

Wiring Diagram FQG120T

106106
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FQG60T/80T/120T easyTouch®

Ignition Circuit

107
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Menu Tree for FQ4000

FilterQuick-Touchscreen

• This varies by chain
• Use the Service
• Manual Menu Tree for the 

Fryer/Customer Chain you're 
working on

• This Menu Tree has the service 
level options

108
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Home/Crew Mode

Data

Language

Filter Menu

Temperature

Menu Cool Mode

Manual Top Off

FilterQuick-Touchscreen

Power Button

109
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Missing software versions on the display 
is indicative of network problems. 

Using Controller for Diagnostics

FilterQuick-Touchscreen

110
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Wide variation in ATO, AIF and TEMP Probe 
readings suggests oil level or probe issues.

Using Controller for Diagnostics

FilterQuick-Touchscreen
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Board ID and Connectivity

FilterQuick-Touchscreen
Using Controller for Diagnostics

112
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Allows you to manually operate the drain/return 
actuators and filter pump for troubleshooting

Using Controller for Diagnostics

FilterQuick-Touchscreen

113
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Allows you to manually operate a variety of components 
for troubleshooting, including the filter system 

Using Controller for Diagnostics

FilterQuick-Touchscreen
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Page 2 Component Check

FilterQuick-Touchscreen
Using Controller for Diagnostics

115
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Intuition Fryer
06/30/26

116
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Intuition Fryer

The Intuition is a new design:
• All DC running components
• Greater serviceability 
• New touchscreen controller

117

115

116
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Intuition Fryer

• SCB: System Control Board. It's in the box behind the JIB and controls system wide 
functions of the fryer, such as filtration. There is one per battery

• HCB: Heat Control Board is behind and connected to the Controller under a 
translucent cover and controls vat-specific operations. There is one per vat

• VFD: Variable Frequency Drive. It's in the box behind the JIB. It provides three-phase 
power to the filter motor, which allows it to operate at variable speeds both clockwise 
and counterclockwise at. There is one per battery

Familiar Acronyms 
• UIB: User Interface Board, aka, Touchscreen Controller or Controller
• OIB: Oil Is Back. This frypot probe detects the departure and return of oil. It must
be satisfied for the vat to heat. The OIB in the Intuition is a simpler design with fewer 
parts than earlier OIB's. There is one per vat

• OQS: Oil Quality Sensor. It measures the quality of the oil by measuring suspended 
particles and projects its longevity. There is one per battery

• ATO: Automatic Top Off . This frypot probe detects oil and calls for top off when oil 
is off the probe. There is one per vat

• AIF: Automatic Intermittent Filtration. This frypot probe detects oil movement during 
a filter cycle. There is one per vat

New Fryer, New Acronyms 

118
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Intuition Fryer

After removing the bolt-on brackets (right), aligned the 
fryer’s rear wheels with the pallet’s metal brace/guide 

Removing From The Pallet

119
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Intuition Fryer

• It is essential that the fryer’s SCB box roll off the pallet at its 
lowest point last to prevent damage to the box

• The metal guide ensures the box is aligned with the lowest point.

Removing From The Pallet

120

118

119

120



6/30/2026

41

© Welbilt, Inc.

Intuition Fryer

If the fryer is to be connected to voltage other than 120VAC, a jumper (circled above) on 
the Variable Frequency Drive, located in the SCB box behind the JIB, must be removed

121
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Intuition Fryer

Hi-Limit→

Inline filter

JIBRear
Discharge

← USB Port

• The interior cabinet components are like those on auto filtering fryers, 
except for the igniters no longer have enrichment tubes and each burner 
has its own gas valve, blower and pressure switch

• Other major changes are DC electrical components and the drain 
plumbing, only having one pump and motor for both filtration and top off

122
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Intuition Fryer

DC power comes 
from two sources:
• The SCB box 

holds the power 
supply for the 
battery’s common 
components, such 
as filtration
• A box, mounted 
in the cabinet and 
near each frypot 
contains a power 
supply for that vat. 
Each vat has one

Valves

J17
24VDC

J26J16

J7

J9

J3

J8 J5 J6 J15 J14 J13

J10

J12

J20

J4
Not 

Used

MOD 
Bus

OQS
CAN CAN

Pan 
Switch

Reset
Top-Off Pump

Pressure 
Sensor

Bulk Oil

Relays

Spare

SCB

SolenoidsFan

AC Power In

SCB PWR 
Supply 
24VDC

HCB PWR 
Supply 
24VDC

System Control Board handles 
functions for the entire fryer

Heating Control Board, 
one per vat, handles 

functions for a vat

Variable 
Frequency Drive; 
provides power to 
reversable pump 
motor for top off 
and filtering.

Components in System Control Board box 
behind JIB. The components include a 

terminal block that routes power to the 
power supply and the VFD.

Power supply is located 
inside a box attached to 

cabinet side interior below 
vat. There’s one for each vat.

24VDC24VDC

Line Voltage

MOD Bus

J12 J13 J22 J8

J9

J10

J11

J17 J4 J25 J6

J20

J21
J14J15J23J26

J16J3J24J5

J24

J18

HCB

Fan OIB Vat ID RTDs RTDs Basket 
Lift

OIB FAN

Return 
Valve
Drain 
ValveHeater 

Control
Hi-

Limit
Top 
Off24VDC

Return Valve

Drain 
Valve

Heater 
Control

Hi-
Limit

Top 
Off ZCRB

UI

CAN

CAN
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Intuition Fryer

The System Control 
Board power supply 
is located in the box 
behind the JIB 

Each frypot's power supply is 
mounted on the cabinet to 
the left or right of the frypot 
for the HCB that it powers 
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• The 24VDC power supply for an individual vat and its 
controller is shown mounted in the cabinet (above) 
and removed from its position (at left)

• The box rests on pins; a 5/16 screw holds it in the front

A. INPUT VOLTAGE: 80-264 VAC 47-63 Hz
B. OUTPUT VOLTAGE: 24 VDC
C.   OUTPUT POWER: 200W CONVECTION COOLED
D.   OUTPUT CURRENT: 8.3A 

Intuition Fryer

Power Supply 
P/N 8263751
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Intuition Fryer

Pressure 
Switches

Gas
Valve

Hi-
Limi

t

Pressure 
Switches

Gas
Valve

Hi-Limit

Ignition 
Module

Ignition 
Module

Harness to Basket Lift

AC to 
Basket 

Lift

AC to 
24VDC 
PWR 

Supply

HCB
24 VDC PWR Supply

Daisey Chain 
to Next HCB

Each vat has a Heat Control Board (HCB), the replacement for the Smart Interface 
Board (SIB), found on earlier touch screen fryers and runs that vat’s components
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Network 

UIB #1

HCB

UIB #3UIB #2

HCB

• All UIB’S Transmit by WI-FI
• Vat 1 UIB is the hub for all 

other UIB’S
• Vat 1 UIB connects to 

outside WiFi
• All other UIB’s connect to 

Vat 1’s UIB
• Since Vat 1’s UIB connects to 

outside WiFi, and all others 
connect to Vat 1’s UIB, the 
WiFi symbol is different  
(Circled below)

SCB

120-ohm  
resistor

120-ohm 
resistor

HCB

FRYER 1 Fryers 2 thru 5
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Intuition Fryer

Variable Frequency Drive (VFD)

24VDC PWR Supply

System 
Control 
Board (SCB)

• The SCB box behind the JIB holds the VFD, SCB, Terminal Block and the 
Power Supply for the fryer battery’s common components

• The Terminal Block is a WAGO w/Relay, with quick release tabs for 
connecting and disconnecting wires

Reset Relay

Hood Relay
McDonald’s ONLY

Located behind the Reset Relay

Terminal Block

128
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Intuition Fryer

Power from the SCB supports systemwide components

NOT USED
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Intuition Fryer

Control box interior

HCB

• Pressure switches 
measure blower 
function and adjust 
RPM’s, as necessary

• A failed or unsatisfied 
pressure switch 
denies power to the 
spark module

ATO probe

AIF probe
OIB SensorCook probe

UIB

130
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Intuition Fryer

• The HCB cover is translucent, which allows LEDs on the board to be visible
• They can be used to diagnose electrical problems
• Some of the more important ones are annotated above

CPU 
Heartbeat

Left 
Heat

Fan
Voltage

24VDC Right Heat
Right LatchLeft 

Latch
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Intuition Fryer

• The above view is the back of HCB with the UIB removed
• The HCB and the UIB are separate parts

132

130

131

132



6/30/2026

45

© Welbilt, Inc.

Intuition Fryer

The backside of the UIB, shown attached 
to the bezel with the HCB removed

133
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Intuition Fryer

Component Identity, Location

Burner Burner

HCB 
PWR

Left Right

Filter pan JIB SCB

Pressure Switch

Gas valves

Pump/Motor

HCB 
PWR
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Intuition Fryer

• Pressure Switches (right above and below) in the control box measure 
the air flowing through the combustion fans (far right)

• If restricted flow is detected, the speed of the fan is increased
• As clogging continues, the controller will call for the filter to be cleaned

Pressure 
Switches

Pressure 
Switches

Fan 
Filter

135
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Intuition Fryer

• Pressure Switches monitor the fan’s output through hoses, shown above in red for clarity
• DC voltage to the ignition modules passes through the Pressure Switch when closed
• Proper air flow to the Pressure Switch is key to the fryer's operation

136

© Welbilt, Inc.

Intuition Fryer

• The spark modules above, one covered and one not, are 24 VDC, and mounted 
under the controllers behind the fryer's door similar to earlier model fryers

• Voltage for the modules is made available when the Pressure Switch’s are satisfied 

137
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Intuition Fryer

• The fryer is shown with its side panel removed by loosening a few screws
• It uses two 24VDC gas valves for one frypot
• Each burner has its own gas valve, blower, and ignition module
• The two ignition systems work independently but share the same probes 

Gas valves
one per burner

Blower

Burner

HCB Power Supply

138
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Intuition Fryer

• The gas valves, as are most of the electrical 
components, are 24 VDC.

• Each valve has an ON/OFF switch

• Check manifold pressure to the burners here

• There is a small breather port on the gas 
pressure adjustment screw dust cover needs 
to be kept clean

• A small foam filter (pictured 
below) is installed to help 
prevent debris from clogging 
the breather port

• You can check incoming gas pressure manually 
here or on the UIB where it is monitored

139
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Intuition Fryer

Pump & Motor System
Single assembly handles both 
filtering and top-off.
Controlled by VFD in SCB box: 

SCB Box

• The VFD converts single-
phase AC to three-phase.

• Enables forward/reverse 
motor operation.

•Voltage checks: 
•Low: 90–130 VAC
•High: 190–260 VAC
•Speed control via frequency. 
•Easy access for service; one-motor design
simplified components but changed plumbing. 140
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Intuition Fryer

• The OIB is simpler than the current 
unit and measures rate-of-rise, like 
an electric fryer. If temperatures rise 
too quickly, the heat is cut off

• If the OIB reads the same or lower 
than the Temp Probe, the OIB heater 
has failed. The OIB should read 10 to 
30 degrees higher than the Temp 
Probe which can be read from the UI

Temp Probe

ATO

OIB

AIF

Hi Limit

• The other frypot components labeled 
above are the familiar ones used to 
manage oil flow, filtration, and 
temperature in auto filtering fryers
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Intuition Fryer

The AIF, ATO & Cook Probe are all the same part number. These probes have SAE threads 
and come with an O-Ring (pictured upper right) but still require Loctite 567 as a lubricant

142
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Intuition Fryer

The AIF, ATO and Cook Probes are identical and 
plug  into a single labeled harness which plugs 
into one  port on the HCB.  

143
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Intuition Fryer

Fryer back

SCB Box
Filter Pan
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Intuition Fryer

Bulk oil connections

The fryer is shown with the back off.

There are two electrical points for 
the bulk oil company to plug into

• one is a 9-pin female Molex    
for General Market and     
comes with a 9-pin male pigtail 
connected to it               
(pictured bottom left)

• The other is a Hirschmann 
connector for McDonald 

• The Bulk Oil Company provides 
the male side for the 
Hirschmann connector

Left Basket Lift 
Connection

Right Basket Lift 
Connection

If the fryer is missing the male 
pigtail when received/during 
Start-Up, call Frymaster to 

have one sent at no charge.
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Intuition Fryer

Troubleshooting 
Spark

• LED’s on the spark module 
help with troubleshooting. 
• A single red flash (right) 
from a front-mounted LED 
indicates the HCB latch 
contactor is closed and the 
module is ready for a call for 
heat
• Three flashes indicate 
trouble: the ignition window 
has closed, and flame has not 
been detected. The module 
tries four more times at five-
second intervals before 
locking out

Key Troubleshooting Areas
• Wire connections
• Pressure switch hose connection
• Filter clogging
• Fan adapter mounting, O-ring sealing
• Fan Mounting
• Gas Valve turned OFF

146
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Intuition Fryer

• A green LED, harder to 
see on the opposite side 
of the module (circled at 
right), indicates 24VDC is 
present for the spark 
and gas.
• The green LED is lit 
when  voltage is present. 
• The green LED goes 
out when voltage is not 
present.
• If voltage is below 
18VDC, the green LED is 
not illuminated and the 
red LED shows a solid 
light. 
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Intuition Fryer

Air

• Small 12VDC fans enhance the burner 
efficiency of the fryer
• They are powered by the HCB
• They are monitored by control-box mounted 
pressure switches (Pictured Right), which are 
connected by hoses to the fans
• The switches are electrically connected to the 
HCB
• As the removable filters get dirty, reducing 
their efficiency, the HCB increases the RPM of 
the fans
• Depending on the severity of the restricted air 
flow, as related to fan RPMs, the UI will display 
one of the errors seen right
• To clear the error, select Clean Fan Filter on 
the UI and follow the prompts

Pressure switches
• E186L - Left Fan Filter is Dirty    

Clean fan filter

• E186R - Right Fan Filter is Dirty 
Clean fan filter

• E187R – Right Filter Fan Is Clogged
Clean Filter Now 

• E187L – Left Filter Fan Is Clogged
Clean Filter Now 
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Intuition Fryer

The indexed dial under the lid can be used to adjust the sensitivity of the sensor

Pressure sensor close-up

149
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Intuition Fryer

• The 24VDC for the spark module passes 
from the HCB through the pressure 
switches. Without sufficient pressure, the 
switches do not close, denying power to 
the module and the gas valve
• DC voltage from the HCB can be 
measured at the pressure switch:
Fan Off: 9.3 ± .2 between 1-3
Fan On: 24 ± 1 between 1-2
• The indexed dial in the switch allows 
adjustment of the air flow that affects DC 
Micro Amp output for flame sensing
• The optimal DC Micro Amp output is 
measurable with an Ohm meter in series 
with the flame sensor and can also be 
read on the UI in Heating Statistics
• Lockout is 0.5uA
• The Optimal range is 6.0 ± 1.0uA
• The output should be checked when the 
vat is out of Melt Cycle and in a Full heat

1

2

3
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Intuition Fryer

•Air pressure: Factory-set to 
ensure proper combustion 
airflow
•Microamp setting: Target is 
6.0 ± 1.0 µA, which relates to 
flame sensing sensitivity
•Adjustment protocol: If you 
change the air pressure or 
microamp setting, you must go 
to the “Replace Fan” screen 
on the UI. This triggers the 
system to recalibrate fan RPM 
and microamp values for 
accurate ignition performance
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Purpose: Lowering air pressure reduces 
microamp output, while increasing air 
pressure raise microamp output, 
affecting flame sensing sensitivity
Adjustment: ONLY move the dial ½ a 
line at a time—each small change 
results in about 500 RPM difference in 
fan speed
Recalibration: After adjustment, you 
must go to the “Replace Fan” screen on 
the UI so the system recalibrates RPM 
and microamp values.
This is part of the ignition calibration 
process
The goal is to maintain proper flame 
sensing (typically around 6.0 ± 1.0 µA) 
and airflow for efficient combustion. 
Pressure too low can cause ignition 
failure; too high can lead to excess air 
and unstable flame

Intuition Fryer
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Intuition Fryer

• The hose connecting the switch 
to the fan must be connecting to 
the + port (circled right)
• The negative port is a vent and 
must be kept clear
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• The fans, if replaced, are removed 
completely. The throat and fan come off 
together
• A split-tail bracket aligns the throat with 
the gas inlet, which it straddles
• The bracket must be pulled forward with 
an allen wrench to allow the fan body to 
rotate off the burner inlet 
• Once the fan has been replaced, you 
must go to the “Replace Fan” screen on the 
UI and follow the steps for recalibration.
• The life cycle of a fan should be about 3.5 
Million cycles
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Fuel
• DC gas valves (right) are used. Their ON/OFF 

switch should be checked if the fryer won't ignite
• The condition of the ignition and sense wires 

(below) are other quick checks

• The igniters do not use enrichment tubes for 
ignition. They do, however, use the familiar 
spark rod and flame sensor on the igniter 
assembly for ignition and flame sensing. Incoming Gas Manifold Pressure Tap
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Intuition Fryer

• The pressure of the
incoming gas is measured
by a sensor on the manifold
(circled right and below right)
and can be checked on
the UI by going to: Home > Statistics > Heating > Gas pressure
or manually on the manifold below the front gas valve (circled above)

• An orange glow, indicating a good flame, can be seen in the 
sight glass.

Fuel
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Ignitor/Flame Sense

Pressure 
switch

Fan

Pressure hose

Ignition 
module

Gas flow

• The fan runs, closing the pressure switch and pushing air in the burner
• The HCB detects the air via the switch and provides 24VDC from the vat-specific 
power supply through the pressure switch to the spark module
• The spark module sends 24VDC volts to the gas valves, provides spark and 
checks for flame with the sense rod

Ignition Sequence

UIB

The HCB is 
mounted 
to the back 
of the UIB
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• Burner Inlet Restriction
A restrictor in the burner inlet creates back pressure for the combustion fan, 
which increases static pressure at the burner tube. If the restrictor is missing, 
the pressure switch will not activate, and the system will not call for heat

• The restrictor can sometimes be seen through the fan blades but is difficult
• The best way to confirm that it is installed is to remove the fan adapter

Burner Air Restrictor

Restrictor
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Igniter:
• The igniter is the source of spark and has a sense rod 

to monitor the flame during operation
• If the ceramics or high-voltage electrodes are broken 

or out of place, the system will not work
• The base of the igniter must be grounded
• Poor igniter bracket grounding will cause the system 

to fail

Gas Valve:
• The gas valve controls gas to the burner
• It has an internal regulator that must be 

set correctly
• It is powered by the ignition module and 

has an independent power switch

Manifold Pressure 
adjustment 
screws with dust 
cover removed
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The oil return system is subject to the same neglect that harms
other filter systems:
• Failure to assemble the filter pan components properly
• Failure to clean the inline filter
• Failure to filter at the prescribed intervals,
leading to blockages.
• Failure to adequately clean the pan and replace
the filter paper
• Failure to fill/replace the JIB when prompted (Why is this important)

What Can Go Wrong

Inline filter

Inline filters can get 
clogged due to improper 

filter pan assembly.
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The filter pan has 
familiar internal 
components and 
connects to new 
plumbing
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Oil Return System

One pump and motor and lots of paths for the oil makes the plumbing schematic 
complicated. The suction valve and the fresh oil/disposal assembly serve as traffic cops 
for the oil flow.
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Intuition Fryer

Oil here flows from the 
filter pan through the 
pump to a vat.
If present, the oil 
passes through an Oil 
Quality Sensor (OQS), 
which measures the 
sediment load and 
predicts the oil’s 
remaining life.

Vent 1 opens to the air 
when the manifold is 
being drained. Vent 2, 
a solenoid, opens to 
provide a path for the 
oil around the check 
valve and back to the 
filter pan. 

Vent 2

Vent 1

Route of oil 
through 
OQS if 
present.
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Oil is shown being 
drawn from the 
manifold to the 
filter pan by the 
rearward-turning 
pump.
The vents are open 
to facilitate 
draining and the oil 
bypasses the 1 PSI 
check valve and 
follows a different 
path to the pan.
The suction valve 
keeps fresh oil and 
used oil separate. 

Suction 
valve
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Role of the Vents

• Two valves, or vents, on the plumbing are there to facilitate draining the manifold after 
it is filled with top off or filtering oil.

• Vent 1 (above right) opens to air.
• Vent 2 (above) is a solenoid, which opens and allows oil to flow around the check valve 

that prevents oil from entering the filter pan during filter and bulk oil operations.
• Both are controlled by software.
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The suction valve, which has an actuator, opens the filter pan side of the valve when 
oil is entering or leaving the filter pan. Here oil is shown leaving the pan and heading 
back to the manifold and the vat during a filter cycle.
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Here the fryer’s reversible pump and motor draws old oil from the manifold to the 
filter pan after a filter cycle. This helps minimize contamination with old oil when new 
oil is introduced from JIB or bulk sources.  
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Here’s the suction valve’s filter pan side is closed and oil is drawn from the JIB to a low vat. 
With the old oil drained from the manifold, there’s minimal contamination of the new oil.
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Ignition Fryer

Residual top off oil is 
shown being pumped 
back to the JIB from the 
manifold after a top.
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The bulk system’s pump moves fresh oil from the external tanks to the fryer to both 
fill vats and to fill the JIB. Here the oil is flowing into the manifold to refill a vat.
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The fresh oil valve comes into play when the JIB is refilled. 
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Here oil is drawn from the 
filter pan and moved 
through the plumbing to 
the external disposal tank.
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Oil enters the disposal/fresh oil assembly for three purposes. The check valve and the 
fresh oil valve direct the flow:
• The light-yellow colored path is flowing through the fresh oil valve. When it is open, 
the 4 PSI check valve prevents oil from entering the manifold and it goes to the JIB.
• The orange-colored oil is moving with the fresh oil valve closed. It defeats the 4 PSI 
check valve and enters the manifold to fill a frypot.
• The orange-colored oil at the top enters the manifold where the check valve 
prevents a route other than the open manual-disposal valve. That oil goes to the 
disposal tank. 

Fresh/Disposal Valve Assembly
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Accessing Component Check

With the controller displaying OFF, Tap the Home>Diagnostics
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Component Check

Accessing Component Check
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In Component Check you can manually operate 
Heating, Filtration, Top Off & Basket Lift functions

Accessing Component Check
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You can also access Component 
Software Versions and connectivity

Accessing Component Check
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• Debugging collect the last 30 seconds of 15 or so key 
parameters any time there is an error. 

• When you turn on debugging, it records this data continuously 
even when there is no error. 

• This allows you to turn it on at different rates and then perform 
filter or cook operations and see what the system sees.

• The information recorded can then be exported to a thumb 
drive for review

• It is the same for gas and electric.

What is Debugging
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This concludes 
Frymaster 2-Day 
Field Training
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