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FORYOUR SAFETY:
Donot storegasolineor other flammablevapors
or liquidsin thevicinity of thisor any other ap-
pliance.

TO THE PURCHASER
POST IN A PROMINENT LOCATION IN-
STRUCTIONS TO BE FOLLOWED IN THE
EVENT THAT AN OPERATOR SMELLS
GAS. OBTAIN THISINFORMATION FROM
YOUR LOCAL GAS SUPPLIER.

WARNING:

IMPROPER INSTALLATION, ADJUST-
MENT, ALTERATION, SERVICE OR MAIN-
TENANCE CAN CAUSE PROPERTY DAM-
AGE, INJURY OR DEATH. READ THE IN-
STALLATION, OPERATING AND MAINTE-
NANCE MANUALS THOROUGHLY BE-
FORE INSTALLING OR SERVICING THIS
EQUIPMENT.

WARNING
DO NOT use an open flameto check for gasleaks!
Keep all open flamesaway from the machine at all
times.

WARNING

Machines equipped with casters and a flexible
power cord, must be connected to agas supply with
aQuick-Disconnect device. Thisquick disconnect
must comply withANSI Z24.41. To limit the move-
ment of the unit without depending on the connec-
tor or quick disconnect, a restraining cable must
also beinstalled.

WARNING
Use only a B/C or A/B/C extinguisher that con-
tains the dry chemical Sodium Bicarbonate or
Potasium Bicarbonate should be used to extinguish
any fires.

WARNING
Ensure that the machine can get enough air to keep
the flame burning correctly. If the flameis starved
of air it can give off adangerous carbon monoxide
gas. Carbon Monoxide is a clear odorless gas that
can cause suffocation.

WARNING

Blocking the flue will also cause the unit to over-
heat. DO NOT obstruct the flow of combustion/
ventilation or air opening around the machine. En-
sure that you meet the minimum clearances speci-
fiedintheinstallationinstructions. Adequate clear-
ance around the unit is necessary for servicing and
proper burner operation.

WARNING
The power supply must be disconnected before ser-
vicing or cleaning the unit.

WARNING
DO NOT supply the fryer with a gas that is not
identified on the dataplate, located on theinside of
one of the doors of the machine. If you need to
convert the machine to another type of fuel, con-
tact your dealer or Authorized Blodgett Service
Aqgency.

WARNING
When thefryer isinitsoperating location, lock the
casters and reattach the restraining device to the
rear of the machine.

WARNING

Shortening, when it is at cooking temperatures, is
very HOT and DANGEROUS! Use extreme cau-
tion when handling! Usethe proper protective gear
such as insulated gloves, aprons, face shield and
sleeves when handling hot shortening. DO NOT
attempt to move any machine that has hot oil in it.
Allow the ail to cool to room temperature or drain
the oil into a suitable container before moving the
fryer.



ORIGINAL EQUIPMENT LIMITED WARRANTY - TURBOFRY 2000

General Warranty

Pitco Frialator, Inc. warrantsto the original user of its Tur bofry 2000 cooking appliance that said appliance and related equipment will befreefrom
defectsin material and workmanship under normal use for aperiod of one (1) year from the date of installation, with appropriate documentation, subject
to the following additions, exceptions, exclusions and limitations.

Wheat iscovered

Thiswarranty islimited to the repair or replacement at the Company’s option, without charge, of any part found to be defective within the warranty
period and reasonabl e expensesincurred for freight and material for theinstallation of such part; in addition, the Company’sobligation shall belimited to
reimbursement for normal labor on such parts.

Pitco Frialator, Inc. agrees to pay the G.S. Blodgett Corporation Authorized Service and Parts Distributor, for any labor and material required to
repair or replace, at the Company’s option, any part which may fail dueto defectsin material or workmanship during the above general warranty period.

Fry Tanks

In addition, the Company warrants to the original user of any fry tank to be free from defects for a period of ten (10) years from the date of
manufacture. Labor and freight shall be the responsibility of the user. Thisshall only obligate the Company to repair or replace, at itsoption, any fry tank
which it determinesto be defective. Claimsunder thisitem shall be supported by astatement detailing the defect, and the Company may requirethereturn
of thefry tank claimed to be defective.

Computer or Digital Cooking Controller

In addition, the Company warrantsto the original user of any Cooking Computer or Digital Controller to be free from defectsfor aperiod of two (2)
years,from the date of manufacture. During thetwo (2) year period all chargesinvolved in the replacement of a Pitco Computer or Digital Controller will
be the responsibility of Pitco Frialator Inc.

How to Keep Your Warranty in Force
€  Make sure any shipping damages are reported immediately. Damages of this nature are the responsibility of the carrier.
€ Ingtal theunit properly. Thisistheresponsibility of theinstaller and the procedures are outlined in the manual. Do not install it in ahome
or residence.
€ Maintain the unit properly. Thisisthe responsibility of the user, the procedures are outlined in the manual.
What isNOT covered under thisWarranty

Adjustments, such as calibration, leveling, tightening of fasteners or plumbing or electrical connections normally associated with initial
installation are not covered under this warranty. These procedures are outlined in the installation manual .
Damaged due to flood, fire or other acts of Nature are not covered under thiswarranty.
If the unit is used for a purpose other than for which it was intended or designed, resulting damages are not covered under the warranty.
Failures dueto erratic voltage or gas supplies are not covered under the warranty.
Material alterations or modifications from the condition in which the unit |eft the factory are not covered under the warranty.
Unitswith unreadable, obliterated or removed seria number rating plates are not covered by the warranty.
Any partsother than Genuine OEM partsfrom Pitco Frialator, Inc. or itsAuthorized Parts and Service Distributors are not covered by the
warranty.

€  Any other failure which is not attributable to adefect in materials or workmanship is not covered bt the warranty.

Thiswarranty specifically excludes parts which wear or would be replaced under normal usage, including, but not limited to, electric lamps, fuses,
interior or exterior finishes and gaskets.

ah

ah b b dh dh dh

Limitstothe Warranty

Outsidethe United States of Americaand Canada, thiswarranty islimited to the replacement of partsand Pitco Friaator, Inc. will not bear any other
expense beit labor, mileage, freight or travel.

Chargesfor mileage over one hundred (100) miles, travel time over two (2) hours, overtime, and holiday charges are not covered under thiswarranty.
These charges are the responsibility of the individual or firm requesting these services.

If any oral statements have been made regarding the appliance, these statements do not constitute warranties and are not part of the contract of sale.
Thislimited warranty constitutes the complete, final and exclusive statement with regard to warranties.

THIS LIMITED WARRANTY ISEXCLUSIVEAND ISIN LIEU OF ALL OTHER WARRANTIES WHETHER WRITTEN, ORAL OR IM-
PLIED, INCLUDING, BUT NOT LIMITED TOANY WARRANTY OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE OR
WARRANTY AGAINST LATENT DEFECTS.

Limitationsof Liability

Inthe event of awarranty or other claim, the sole obligation of Pitco Frialator, Inc. will betherepair or replacement, at the Company’s option, of the
appliance or the component part. Thisrepair or replacement will be at the expense of Pitco Frialator, Inc. except aslimited by thiswarranty statement. Any
repair or replacement under this warranty does not constitute an extension in time to the origina warranty. Parts covered under this warranty will be
repaired or replaced, at the Company’s option, with new or functionally operative parts. The liability of Pitco Frialator, Inc. on any claim of any kind,
including claims based on warranty, express or implied contract, negligence, strict liability or any other legal theories will be exclusively the repair or
replacement of the appliance. Thisliability will not include, and the purchaser specifically renounces any right to recover special, incidental, consegquen-
tial or other damages of any kind, including, but not limited to, injuriesto persons, damage to property, loss of profits or anticipated loss of the use of this
appliance.

If any provision of thiswarranty isunenforceable under thelaw of any jurisdiction, that provision only will beinapplicablethere, and the remainder
of the warranty will remain unaffected. The maximum exclusion or limitation allowed by law will be substituted for the unenforceable provision.

How to Obtain Warranty Service

First direct your claim to the G.S. Blodgett Corporation Authorized Service and Parts Distributor closest to you giving complete model, serial and
code numbers, voltage, gas type, and description of the problem. Proof of the date of installation and/or the sales slip may aso be required. If this
procedure fails to be satisfactory, write the National Service Manager, Pitco Fridator, Inc., P. O. Box 501, Concord, NH. 03302-0501. USA

Thiswarranty givesyou certain specific legal rights; you may have other rights which vary from state to state.



Table of Contents

ORIGINAL EQUIPMENT LIMITED WARRANTY ...oiiiiiiiierieeienens i
TABLE OF CONTENTS ..ottt ii
SPECIFICATIONS and DATA ..ot iV
INTRODUGCTION ..ottt nneas 1
HOW dOBS It WOIK? ... 1
230 VAC, High VoItage SyStem .........ccooeeierieneenieeee e 1
24VAC, LOW VOItage SYStem .......cceeeiiieieeee e s 2
Component Recognition - Fry Tank ..........cccceveereneenenne e 5
Component Recognition - CONIolS.........ccceveieerenieniee e 6
PREVENTATIVE MAINTENANCE ......oooiiieeee e 7
Daily ClEaNING ......coiueiiiiieiieee et nee s 7
WEEKIY ClEANING ..ottt 7
Vacuum Gauge INSPECLION ......c.ooeereeierie et 7
BOil OUL PrOCEAUNE .........eeiieieiiesiieieeie e e 7
AT FIlter INSPECHION ..o e 9
INSPECE O-RINGS ...c.veiiiiiiiiieie ettt nneas 10
Service TechniCian INSPECLioN ..........cceeviiieiiin e 10
TROUBLESHOOTING.......coiiiiiciesieeie et 11
COMPONENT TROUBLESHOOTING .....ccccoiiiiinieieee e 12
Temperature Probe ..o 12
REIGYS ..o e e 12
L T PR 12
DrainValve & Return Valve SWItChes.........ccooveiieenenieneneeeee 12
=015 0111 SRRSO 12
BIOWES ...t 13
Pressure SWItCh ........oouv e 13
[gnition Control MOAUIES ..........covviiiinieieee e 13
[ONITOIS ...ttt n e nne s 13
N o 1S SRR 15
GENENEA ... b e 15
Entrance BoOX ASSEMDIY ..o 16- 17
SCHEMATICS ... e 18- 20
700268 Rev C - Page 1, Left Side of schematic..........ccoevvveciveineennen. 18
700268 Rev C - Page 1, Right Side of schematic ............cccccvveveennenn 19
700268 REV C - PAgB 2 ...ttt 20



SPECIFCATIONS and DATA

GaS CONSUMILION ...ttt sttt sttt e aesae e s e e e e sseeaeeneeneas 240 kbtu/hr
[ o SRR 71-73%
C0o0KING CAPACITY, TITES ..o et nre s 260 Ib/hr
SUPPIY VOITAOE ...ttt st s nne s 208 - 230 VAC
(@011 0 AV 0] 1 r="e =SSR 24VAC
Heat UP tIME - LIQUID ...t 20mins
Heat UPtIME - SOl ... e 25mins
Minimummelttime- SOl ONIY .......cooiiiiiie s 10 mins
SUMP THErMOSLAL LEMP ... e Open at 135°F
Closeat 105°F
SPAK GAP ..t s 0.1+ 0.005" (2.54 £ 0.127mm)
Hi LIMITSPECS ..ttt sttt sttt sttt esne e 435 - 465°F
BUrNer flame COLON ......ooueieieee s Yellowish blue
BIOWES SPEEA ...t Set by Speed control
[GNITION TOCKOUL TIME ...ttt s 15 secs
Pressure SWItCh .........ooceoveeiirieee e Open below 0.8" WC (0.2 kPa)
Close above 0.1" WC (0.325 kPa)
Blower Air HIgh FIr€@ PreSSure ........oveeeeieeeeeee e Nat - 5.5-5.6" WC
LP-48-4.9"WC
Blower Air LOW FIr€ PrESSUIE .......cceoiiiriiiiesieeee e Nat - 0.4" WC
LP-04"WC
GasPressureat Tap in High Fire GaSLiNe ........cooveiieiieieeiice e Nat - 4" WC
LP-35"WC
Heat Timefrom 250°F t0 300°F ......cceoiiiieieeeie e 2:25- 3Minutes
Pump Rate, clean ail, Full Panto Fry Tank ..........ccccooeviniineennns 5 - 5:45 Minutes/Seconds
Pump Rate, clean oil, to empty Circulating System..........ccceverveneeneniesicenieenn. 45 Seconds
(Thisisdone after the Tank has been cleaned, drained and the filters removed)
LOW FIre OrifiCE SIZE......eoieiieee e Nat & LP-#54 Drill Size
Hi FIF€@ONITICERSIZE ... e Nat - 0.328"
LP- 0.302"
AIrBleed TIP OFIfICE ..ot Nat - #52 Drill Size
LP-#45 Drill Size
AT COHAI SIZE .. ettt sr et Nat - 1.06"
LP- 1.165"
Minimum Gas Pressure ReQUITMENES .........ooceeeeeeneenienieeseeseeee e Nat & LP-5.0" WC
Maximum Gas Pressure REQUIrEMENLS..........coeeveeriereenennin e Nat & LP-14" WC






INTRODUCTION

The development of the TURBOFRY 2000 fills the
needs of thefood industry that have been, until now,
unattainable. They are:

1. Continuousfiltration of thefood oil.

2. Crispier than ever fried food coatingsdueto con-
vection currents.

3. Highproductionfromahigh efficiency heat trans-
fer system.

Continuousfiltration of the cooking oil providesclean,
clear ail, even through busy periods. This means
breaded particlesdo not settle on heating surfacesand
burn, which in turn means longer oil life and lower
oil costs. The clean oil producesfoodswith coatings
free of burnt food particles that ook and taste more
appetizing. Turbofry 2000 has an advanced filter sys-
tem that makes clean up quick and easy. The main
filterstrap thelarger crumbsand can belifted out for
easy cleaning and replacement.

TheTurbofry 2000 uses a heating process, within the
cooking area, known as "Convection”, foods cook
with crisper coatings because hot oil isforced between
the individual pieces of food, the breading or outer
coating gets seared quickly before the food can ab-
sorb as much oil as with a standard fryer. This will
produce afinished product that is much lower in ab-
sorbed oils.

The Turbofry 2000 has a high efficiency gas com-
bustion system that transfers heat moreefficiently than
regular fryers. The highinput ratein conjunction with
alarge heat transfer surface area give this fryer the
ability to cook high capacity loads effortlessly.

Wheninstalling the Turbofry 2000 follow theinstruc-
tionsinthelnstallation and Operating M anual.

How doesit work?

There are two parts to the control systeminthe Tur-
bofry 2000 fryer, the 230 VAC or high voltage cir-
cuit and the 24 VAC or low voltage circuit.

230 VAC, High Voltage System:

230 VAC is applied to the machine -

» The Pump Motor Relay switch contact are sup-
plied with 230 VAC.

* The Sump Heat System is supplied with 230
VAC. When the Sump Temperature Switch closes
the Sump Heat Tape will start to heat.

» The Motor Relay switch contacts will be sup-
pliedwith 230 VAC. Thisrelay will be explained
later in this manual.

*  On machines equipped with the Solid Shorten-
ing Option the switch contacts of the Heat Tape
Relay will also be supplied with 230 VAC. This
relay is controlled by the Pipe Temperature
Switch.

» Theprimary coilsof the Transformer will be sup-
plied with 230 VAC. At this point the 24 VAC,
low voltage circuit will become energized.

230 Volts AC

D Circuit Breaker Circuit Breaker>

Oil Circulation Motor

Motor Relay m Motor Relay
¢ 1 U il *
Sump Heat Tape
Hi Limit ! !

/@7 Blower
Blower | Heater
Relay | Relay : : Blower Relay
i |_'—| LML i *

Solid Shortening Heat Tape
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24 VAC, L ow Voltage System:

Digital Control -
Condition - Power supply ON Digital Control OFF.

o 24 VAC issupplied to the Digital Temperature Controller.

» TheDrainVave Switchis supplied with 24 VAC. If the Drain Valveis closed the switch will alow 24
VAC to be supplied to the Drain Interlock connection at the Controller.

» ThePower Relay switch contactswill also be supplied with 24 VAC.

230 VAC
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Condition - Digital control isswitched ON but thereisNO demand for heat:

24 VAC issupplied to the On Relay (K7) relay which energizes and supplies 24 VAC to the coil of the

Power Relay (K1).

The Power Relay (K1) energizes and supplies 24 VAC to following places:

— Hi Limit Switch (S2) - If theHi limit (S2) isclosed 24 VAC issupplied to the Pressure Switch (PS1),
the Pressure Switch (PS1) will close and supply 24 VAC to the Gas Valve (V1) when the Blower
(M2) comes up to speed.

- Melt Relay (K2) - if the Digital Control (A1) isin Melt Cyclethe Melt Relay (K2) isenergized and
thecircuit will be open. If the Digital Control (A1) hascompleted the Melt Cyclethe Melt Relay (K2)
will be de-energized and the Pump Override Switch (S1) will be supplied with 24 VAC.

- Blower Speed Control (VR1) - the Blower Speed Control (VR1) will causethe Blower (M2) torun
in Low Fire mode until it receives asigna from the Check Fryer Relay (K5) to tell it to runin the
High Fire mode.

- PipeTemperature Switch (TS1) - When thetemperaturein thefilter piping fallsbelow acertainlevel
the Pipe Temperature Switch (TS1) will close and supply 24 VAC to the Heater Relay (K6). Inthis
state the Heat Tape (HR2-HR6) will be supplied with 230 VAC and will continue to heat until the
Pipe Temperature Switch Opensat its designed temperature.

Condition - Demand for heat (All Controls):

24 VAC issupplied to the switch points of the Check Fryer Relay (K5). Sincethe Check Fryer Relay is
energized by theIgnition Control Modulewhenit runsin High FireModeit will remain de-energized and
the Check Fryer Light (DS1) will beilluminated.

24VVACissupplied to the Ignition control Module at terminal #6. The Ignition Control Modulewill cause
aspark at the Ignitor (PR1) and supply the Gas Vave (V2) with 24 VAC. At thistimethe Low Fireflame
will ignite. The Ignition Control Module will seek a flame sense signal from the Ignitor (PR1). The
Ignition Control Module will then supply 24 VAC to the Gas Vave (V3) and the High Fire Flame will
run. (Under normal working conditionsit should take 2.6 - 4 seconds for the High Fire Flameto light.)
The same 24 VAC signal supplied to the GasValve (V 3) isalso supplied to the Check Fryer Relay (K5).
When the Check Fryer Relay energizesit will stop supplying 24 VAC to the Check Fryer Light and start
supplying 24 VAC to the Blower Speed Control. The Blower speed will then increaseto High Fire speed
which will sustain the air demand for High Fire.

Condition - Auto Pump start (All Controls):

The Pump Relay (K4) is supplied with 24 VAC from the Heater Relay (K6) and, if all of thefollowing
conditions are met, the Circulation Pump (M 1) will beginto run:

When the Controller isturned off the Power Relay (K1) is de-energized which supplies 24 VAC to one
side of the Pump Override switch (S1). If the pump isNOT running the Pump Override Switch (S1) will
bein the open condition. In the open position the Pump Override Switch will bein the correct positionfor
Automatic Pump Start. When the Control isfirst turned onit will senda24VDC signal to the coil of the
Melt Relay (K2). Thiswill energize the relay and open the circuit to the Pump Override Switch. When
the Control hasexited the Melt Cycle or run past the Minimum Melt Timeit will stop supplying the Melt
Relay (K2) with 24 VDC and the Pump Override Switch will be supplied with 24 VAC At this time,
assuming the Sump Temperatureisabove 135°F (57°C) and the Heater Relay isde-energized the Pump
Relay (K4) will be supplied with 24 VAC and the Circulation Pump will be supplied with 230 VAC.



Condition - Computer Control Option:

230 VAC
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* Inorder to supply power to the computer the OFF/ON START Switch (S6) must be in the ON position.

Thefollowing conditions must be met before the machine can begin heating:

— TheDrain Vavelnterlock Switch (S3) must be closed.

- Thelnterlock Relay (K 10) must have been energized by pressing the OF/ON/START Switch (S6) to
the START position and releasing. The Interlock Relay (K10) will stay latched until the Drain Valve
Switch (S3) isopened or the power is cut to the machine. When the Interlock Relay (K10) islatched
it will supply a continuous 24 VAC to the Power Relay (K1). When the Computer Control (A2) is
supplied with 24 VAC it will supply the Control Transfer Relay (K8) with24VDC, if thereisan open
circuit condition on the Probe (PR1) the Computer Control (A2) will stop supplying the Control
Transfer Relay (K8) with 24 VDC causing it to de-energize and alowing the Alternate Thermostat
(S5) to control the Heating of the oil. When the Computer Control (A2) callsfor heat it will supply 24

VDC to the coil of the Heat Demand Relay (K9) which will cause the machine to heat in a manner
previously described.



Component Recognition - Fry tank: 4.

The Turbofry 2000 uses a new frying and filtering
technol ogy, thereforeit isimportant that you become 5.
familiar with the magjor components inside and out-
side of the fry tank. The following drawing and in-

dex shows these components and their uses:

1. Flueopening- TheHOT exhaust gasesfromcom- 6.
bustion will rise from this opening.

2. Burner Heat Tube - Combustion takes place
within this tube. The heat radiates out from this 7.
tube and from the sides of the fry tank.

3. Hi Limit Probe - The Hi Limit is the safety de- 8.
vice that will shut the machine down should the
temperature become excessively high.

Temperature Sensing Probe - This probeisused
by the Digital/Computer Control to sense the
actual temperature of the ail.

Oil Circulation Tube Assembly - Thefiltered oil
is returned to the fry tank through this tube. It
has many orifices along the underside to direct
the oil streams into the bottom of the fry tank.
There is a handle welded to the end of the tube.
Filter Bag Retainers - The Filter Bags "Hang"
ontheretainer which fitssnugly intheFilter Bag
Housing.

Drain - Oil will drain from this opening when
the Drain Valve Handle is opened.

Filter Bag Housing Lifting Points - Use the sup-
plied lifting tool to lift the Housing out.
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Component Recognition - Controls:
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Gas Shut Off Valve.

2. Master Circuit Breaker - Protects all circuitsin
the machine.

3. Pump Override Switch - Manually turns the fil-
ter pump ON or OFF independently of the cur-
rent operation mode. This switch is locked out
while the control isin the melt cycle mode.

4. Control Circuit Breaker - Protects the control
circuit only.

5. Check Fryer Indicator Light - Indicates burner
ignition status.

6. Flush Hose Connector - When needed the Flush
Hose is connected here.

7. Pump Outlet Selector - Used to direct the oil to
the Fry Tank or the Flush Hose.

8. Drain Outlet Pipe - Allows the oil to be drained
into the Lower Pan or a high temperature dis-
posal container.

9. DrainVaveHandle- Green.

10. Lower Pan Pick Up Assembly - Connects the

=

0

Lower Pan to the Pump Suction Connection.

11. Pump Suction Connection.

12. Sump Screen Assembly - This Screen prevents
any debris from getting into the pump during a
Filter Bag Change procedure.

13. Sump Drain Handle - When thisis pulled away
from the Sump Screen Assembly it opensavalve
to drain the Sump so that it can be removed from
the machine safely.

14. Lower Pan Assembly - Holds the cooking oil
while the filter bags are being changed.

15. Digital/Computer Control - Controls operating
and cooking functions (Digital Control shown.)

16. Vacuum Gauge - Shows the status of the main
filters.

17. Pump Inlet Selector Knob - Used to change the
pump inlet from Main Filter to the Lower Pan
Assembly.

18. Oil Circulation Tube Gauge - Indicateswhen the
Oil Circulation Tube needs cleaning.



PREVENTATIVE MAINTENANCE:

In order to keep your new Pitco Frialator Turbofry
2000 operating and looking in top condition it is
necessary to perform afew simple tasks on a daily,
weekly, monthly and quarterly basis. Follow the chart
below to find the frequency at which these Preventa-
tive Maintenance Items should be performed:

Cleaning Daily and Weekly
Vacuum Gauge Inspection | Daily
Boil Out Monthly or when needed

Air Filter Inspection

Inspect O-Rings on-
Filter Bag Housing
Oil Circulation Tube
Sump Screen

Service Tech Inspection

Every 3 months

Every 3 months
Every 3 months
Every 3 months
Yearly

Follow the directions outlined below for theinstruc-
tions on how to perform the given task:

Daily Cleaning:

It is recommended that, in addition to filtering, the
external components of the fryer be cleaned in the
following manner.

Turn the fryer OFF by pressing the key on the
Digital Control panel, or pressing the power switch
to the OFF position. Using a soft clean cloth to wipe
the exterior surfacesuntil they arefreeof oil. A small
amount of non abrasive cleaner may be used on stub-
born stains.

Weekly Cleaning:

Atleast onceaweek thefollowing preventative main-
tenance procedures should be performed:

Clean Filter Bag Housing

Clean Pump Suction Screen

Clean Qil Circulation Tube

Clean Fry Tank using the Boil Out procedure

Follow theinstructions bel ow for instructions on each
of these items:

Filter Bag Housing - After the oil has been drained
from the Filter Bag Housing use the supplied Filter

Bag Remova Tool to lift the complete Filter Bag
Housing out of the machine. Wash the Filter Bag
Housing with soap and water to remove all debris.
Dry thoroughly andinstall inthe machine. Make sure
the Housing is seated correctly beforeinstalling the
Filter Bags.

Pump Suction Screen - Follow theinstructions out-
lined inthe Main Filter Bag Changing Procedure. Use
an abrasive, NON metallic, scouring pad on persis-
tent stains.

Oil Circulation Tube - Grasp the Qil Circulation
TubeHandle and pull to theright until itisfreefrom
the housing. Lift the Oil Circulation Tube from the
fry tank. The Oil Circulation Tube may be washed
with soap and water. Use atoothpick or similar tool
to push the crumbs and debris out of the circulation
holes. Thoroughly dry the Qil Circulation Tube and
reinstall by carefully aligning the end in the housing,
lower the handleuntil it isseated on the bracket. Push
the Oil Circulation Tubeinto the housing until it seats.

Vacuum Gauge I nspection:

Each time that the pump is switched off or the ma-
chine shutsthe pump off during aFilter Bags Change,
check the Vacuum Gauge to make sure the needle
pointsto the zero mark. The Vacuum Gaugewill only
point to zero when the pump is NOT running. If it
does not point to the zero or very closecall an Autho-
rized Service Agency to have the Vacuum Gauge
checked.

Boil Out Procedure:

Periodically it will be necessary to perform what is
known asaBoil Out. Thisremoves baked on frying
oil from the inner surfaces of the fry tank. The best
timeto accomplish thisiswhen the oil isready to be
replaced.

Due to the unique design of the TURBOFRY 2000,
the Boil Out procedureismoreinvolved than that of
aregular fryer. Always use Pitco Fryer Cleaner to
boil out the TURBOFRY 2000. Other cleaners not
approved by Pitco may be harmful to materials used
in the construction of the TURBOFRY 2000. Any



damage done by the use of other cleanerswill not be
covered by the Pitco warranty.

The Procedure has 3 main parts - Cleaning, Neutral-
ization and Rinsing:

Cleaning:
1. Check that the controller is programmed to heat
with amelt cycle, the Digital display will show

[ F | (The Computer display will show
SO THjer | ILUI O}

2. Check the current Set Temperature setting of the
controller. Reprogram the controller to atempera-
ture setting of 200° F. (Follow theinstructionsin
the appropriate section of thismanual.)

Notice- Eventhoughwecall thisaBoil Out, thereis
no need to boil thewater. 200°F ishot enough for the
cleaner to work and will prevent the mess and haz-
ardsof aboil over.

3. Shut the fryer OFF by pressing the key on
theDigital controller. (Pressthe OFF/ON/START
switch to the OFF position on Computer con-
trolled machines.)

4. Drain al of the oil from fry tank and filter bags
into the lower pan by opening the Green Drain
Valve (#9, page 6). Remove any pieces of food
that may have accumul ated on the bottom of the
fry tank or in the Sump and Sump Screen. Re-
move the Sump Screen assembly (#12, page 6)
and clear any particlesfrom it. Return the Sump
Screen assembly to its housing and make sure it
is seated. Remove the soiled Filter Bags and in-
stall clean ones.

5. Fill the fry tank with water to the OIL LEVEL
mark on theinside of the fry tank.

6. Turnthefryer ON by pressing the key onthe
Digital control. (Press the OFF/ON/START
switchtothe ON position on Computer controlled
machines.)

Notice - Allow the fryer to heat for 10-15 minutes
until the Digital display changesto|d ~ 5 P|(Com-

puters will show |KF HJ]Y|), before adding Pitco
cleaner. Adding cleaner whilethefryer isheating up

could cause aboil over. At thistime the pump should
have started to circulate the water.

7. Add 8 Ounces by weight of Pitco Fryer Cleaner
to thewater. (4 sample packets, supplied with your
new fryer.)

8. Allow the Pitco Fryer Cleaner and hot water to
soak with the pump running for 45 minutes, the
fryer will hold the cleaning compound at 200°F.

9. Whilethe cleaner is soaking, use the white fryer
cleaning brush to scrub all the inner surfaces of
the fry tank, splashback, basket hanger, and the
fry baskets.

10. After 45 minutes, turn thefryer OFF by pressing

and holding the key on the Digital control.
(Press the OFF/ON/START switch to the OFF
position on Computer controlled machines.)

11. Rotatethe Drain Outlet Pipe (#8, page 6) to point
outward. Place a heat resistant 3-5 gallon con-
tainer under the Drain Outlet Pipe. The water
should be disposed of in aresponsible manner.

12. Drain the fry tank by slowly opening the Green
Drain Valve Handle (#9, page 6). The used Bail
Out water and Pitco cleaner issafeto pour down
asink drain.

Notice- Thewater fromthefryer could be hot enough
to damage plastic drain systems. Run cold tap water
asyou pour the hot cleaner down the drain to protect
plastic drain systems.

13. Turn the pump on by pressing the Pump Over-
ride Switch (#3, page 6) to drain the filters. Al-
low the pumpto run until the Filter Bagsareempty
of water. Remove and dispose of the soiled Filter
Bags.

Use aGreen Scouring Pad or similar Non Metal-
lic abrasive cleaning pad to remove any carbon-
ized deposits from the inner surfaces of the fry
tank. Rinseall surfaces after scrubbing.
Removethe Oil Circulation TubeAssembly (#5,
page 5) and rinseit. Rinsing should be donefrom
the outside of the Circulation holesto theinside
of the tubeto prevent plugging the holes, atooth-
pick or similar tool may be used to clear any
blockagesinthe holes.

16. If after completing the previous steps, thefry tank

14.

15.



isnot cleaned to your satisfaction, repeat steps5
through 15. If the fry tank is clean go to step 17.
If the fryer cleaner did not clean the fryer ad-
equately, then Boil Outs should be performed
more frequently to prevent heavy build up.

Use clean water to rinse the fryer cleaner out of
the fry tank. Use the brush or a clean towel to
rinseall surfacesthat were contacted by thefryer
cleaner. Repeat the rinsing until al surfaces are
freeof cleaner residue.

17.

Notice- If you areusing therecommended Pitco Fryer
Cleaner (Pitco part Number P6071397) which is a
“Non Caustic” cleaner or another brand Non Caustic
cleaner skip the Neutralization steps (18 through 23).

Neutralization:

18. Fill thefryer with fresh water tothe OIL LEVEL

line ontherear of thefry tank. Add 1/2 gallon of

white vinegar to the water.

Connect the flush hose to the flush hose fitting.

Start the pump by pressing the Pump Override

Switch (#3, page 6). Let the pump run for 1-2

minutes. Stop the pump. Pull the Pump Outlet

Selector (#7, page 6) to the Flush Hose position,

placethe end of the hose nozzleinto thefry tank,

and start pump by pressing the Pump Override

Switch. Thiswill neutraizethecleaner intheflush

hoselines. Usethe brush or aclean towel towipe

the neutralizer solution over all the partsthat were
cleaned with the fryer cleaner. Once the entire
fryer hasbeen neutralized, drain thefry tank and

filter sump by following steps 12 and 13.

20. Closethe Green Drain Valve Handl e (#9, page 6)

and fill the fryer with fresh water to the OIL

LEVEL lineontherear of thefry tank. Rinsethe

fry tank, splashback, basket hanger, and the fry

baskets. Operate the pump asin step 19.

Drainthefry tank and filter sump of all water, by

opening the Green Drain Valve Handle (#9, page

6). Thisincludesremoving the Sump ScreenAs-

sembly (#12, page 6) and allowing all water to

drain from the sump housing. Replace the Sump

Screen Assembly in the sump housing and return

the Sump Drain Handle (#13, page 6) to its nor-

mal operating position.

22. Wipethefry tank, splashback, basket hanger, and
the fry baskets with clean dry towels to remove
all water. Install the Oil Circulation Tube Assem-
bly (#5, page 5). This completes the neutraliza-

19.

21.

tion part of the Boil Out procedure.

23. Install new filtersin thefilter sump. Pull the Pump
Inlet Selector Knob (#17, page 6) to the“ Lower
Pan” position.

24. Turnthe Drain Valve Handle (#9, page 6) counter
clockwiseto the* Closed” position. Usethe Pump
Override Switch to start the pump and pump all
of the oil from the lower pan to the fry tank to a
level ¥2" below the OIL LEVEL mark at therear
of thefry tank.

CAUTION:
The next step will be very noisy asthefryer evapo-
rates the remaining water in the fry tank and pump
lines. Allow the pumpto runtheentiretimeit takes
to evaporate the residual water. If the pump is not
left running, thereisachancethat steam could build

up in the unit and discharge hot oil.

25. Turnthefryer onusing the key. Enter the pro-
gram mode to reset the temperature to the origi-
nal setting asshowninthe Operating Manual. The
fryer will now heat the oil and evaporate any re-
maining moisture.

26. Allow the fryer to heat the oil until al the mois-
ture from the boil out isevaporated. The amount
of timerequired to do thiswill vary with the de-
gree of drynessthat was achieved during thewipe
down after rinsing, generally it takes 15 -20 min-
utesto dry theoil.

Notice -The best way to tell if the system hasdried
out is by the appearance of the oil. When the oil is
dry, there will be no small bubblesvisiblein theail.
At this point the fryer can be shut down.

27. Shut the fryer OFF by pressing the key on
theDigital controller. (Pressthe OFF/ON/START
switch to the OFF position on Computer con-
trolled machines.) Drain fry tank and filter sump
and dispose of the used ail.

28. Fill thefryer with new cooking oil. The Boil Out
isnow complete.

Air Filter Inspection:

Removethe 8 screwsthat hold the Air Filter cover in
place (see page 6), grasp the handle and pull outward
until the entire Air Filter extends out of its housing.



Inspect theair Filter for dirt and debris. If theAir Fil-
ter hasalight coating of dust, it may beremoved and
cleaned by gently tapping it against ahard surface so
that the particlesfall out of thefilter material. Check
for anything that may obstruct air flow. If, for any
reason, theAir Filter requires changing pull it out of
the housing by lifting upwards and install anew Air
Filter.

Notice - TheAir Filter has adirectional arrow on it.
Make sure the arrow is pointing in the direction of
theair flow.

Push the Air Filter Housing in until it stops and the
cover seats, replace ALL of the screws and tighten
them. Take care not to overtighten.

I nspect O-Rings:

Choose a time when the machine has been cleaned
and allowed to cool to perform any O-Ring inspec-
tion (see page 5). Take great care NOT to stretch the
O-Ring.

Filter BagHousing - Lift theFilter Bag Housing out
asdescribed in the Operation Manual. Using asmall
Dental Pick or Flat Tipped Screwdriver carefully lift
the O-Ring out of its groove. Inspect the O-Ring for
any Dry, Cracked or Flat surfaces, if the O-Ring has
any of these symptomsit should be replaced.
Toinstall the O-Ring, first clean the groove to make
sureitisclear of any debrisor piecesof old O-Ring.
Cover the new O-Ring in alittle cooking oil which
will maketheinstallation alittle easier. Place the O-
Ring in its groove making sure it is has not twisted
during theinstallation. If it did twist gently untwist it
and replace it in the groove. Make sure the O-Ring
has seated in the bottom of the groove and reinstall
the Filter Bag Housing.

Oil Circulation Tube - Thereis an O-Ring inside
the housing wherethe Oil Circulation Tube seats. Use
a Curved Dental Pick to extract the O-Ring. Inspect
it for Dry, Cracked or Flat surfaces. To reinstall the
O-Ring Placethe O-Ring initsgroove making sureit
ishasnot twisted during theinstallation. If it did twist
gently untwist it and replace it in the groove. Make

surethe O-Ring has seated in the bottom of the groove
and reinstall the Oil Circulation Tube.

Sump Screen - Unscrew the Sump Screen (#12, page
6) as described in the Operation Manual. Inspect it
for Dry, Cracked or Flat surfaces. Toreinstall the O-
Ring placethe O-Ringinitsgroove making sureitis
has not twisted during the installation. If it did twist
gently untwist it and replace it in the groove. Make
surethe O-Ring has seated in the bottom of the groove
and reinstall the Sump Screen Assembly.

Service Technicians| nspection:

On ayearly basis an Authorized Parts and Service
Technician should perform the following Preventa-
tive Maintenance checks:

1.* Remove and clean or replace theAir Filter.

2. Performrecovery test.

3. Check input gas pressure.

4. Remove burner and inspect for sooting or other
damage.

5. Check calibration of controls.

6. Remove and replace the Pump Suction Connec-
tion O-Ring, Oil Circulation Tube O-Ring and
the Sump Screen O-Ring.

7.* Inspect the Filter Housing O-Ring, replace when
needed.

8. On machines equipped with Hesaters, check to

make sure they are heating correctly.

Inspect the Vacuum Gauge to make sureitisre-

turning to zero.

9.*

*  Theseare stepswhich the end user will normally
perform, however, during the Technician' sched-
uled visit they are performed aspart of the overall
Preventative Maintenance (PM) service.

It isestimated that this should take approximately 2 -
2.5hours.
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TROUBLESHOOTING:

Symptom

Cause

Repair

Vacuum Gaugein black area.

Filter Bagsare clogged or areold.

Install new filters bags. Filters can be reused for up to
2 days. After 2 days, the fibers are saturated and the
material ishardened, dispose of filters, replace.

High vacuum gauge reading.

Coldoail.

Clogged Sump Screen.

Incorrect Filter Bag installation,
debrishas clogged the Filter Bag
Housing.

Dirty or clogged Filter Bags.

Filter Bag has aholein it.
Mechanical Problems.

Allow the ail to riseto operating temp and recheck
the VACUUM GAUGE.

Caused by afailure to clear the area around the
filter bagsbefore changing. Clean the Filter Bag
Housing.

Remove the Filter Bags and Filter Bag Housing,
cleanandreinstall.

New Filter Bags should be used to prevent the
introduction of debristo the system.

Install anew Filter Bag.

The Vacuum Gauge may be defective.

Low oil flow in cook zone,
gauge needlein Yellow.

Filter Bagsare becoming full.

Install new Filter Bags (Page 12).

Bubbles coming from the right
rear corner of thefry tank.

Product has a high moisture content.

Filter Bags arefilling.
Oil level islow.

Pump Inlet Selector set to PAN.

Thisisanormal reaction to high moisture
content.

Check the Vacuum Gauge for Filter Bag status.
Add cooking oil as needed.

Push the Pump Inlet Selector Knob in to select the
MAIN FILTERS position.

Low oil flow in cook zone,
filter bagsare clean.

Large amounts of high moisture content
foods are being cooked.

Thisisnormal and will dissipate shortly.

High pressure reading on
PRESSURE GAUGE.

OIL CIRCULATION TUBE is
becoming blocked.

FLUSH HOSE valve not in fry pot
position.

Removethe OIL CIRCULATION TUBE asand clean
theorificeswith atoothpick or similar item.

Place the PUMP OUTLET SELECTOR in the FRY
TANK position.

Cooking controller displays
"drn" "trn" "off".

DRAIN HANDLE isin open position or
has not been closed fully.

Close DRAIN HANDLE and refill the fry tank.

Check the DRAIN HANDLE by pushing closed. The
machine will have to be shut down and started up again
as described Operating Manual.

No oil iscoming out of the flush
hose.

PUMP OUTLET SELECTOR isnot set
on FLUSH HOSE.

No oil in LOWER PAN.

LOWER PAN PICK UPASSEMBLY
not connected properly.

Check the position of the PUMP OUTLET
SEL ECTOR and change as needed.

Follow thedirectionsoutlined in the Operating Manual .

Remove the LOWER PAN PICK UPASSEMBLY
and install it into the LOWER PAN PICK UP
CONNECTION until it seats properly.

11




COMPONENT TROUBLESHOOTING

Temperature Probe:

The resistance of the probe decreases as the tem-
peraturerises. Thelower the temperature the greater
the resistance change will be per degree of tempera-
ture change, asthe temperature approachesthe work-
ing range of the probe, the resistance change will
slow and become more linear. If the probe is sus-
pect, check itsresistance and the oil/air temperature
at which it was taken. Compare these values on the
chart below.

TEMP RESISTANCE TEMP RESISTANCE

oF OohmsQ °F Ohms Q
60° 139055 Q  330° 1192 Q
80° 84644 Q  335° 1123 Q
100° 53146 Q  340° 1058 Q
120° 34328 Q  345° 998 Q
140° 22755 Q  350° 942 Q
160° 15446 Q  355° 890 Q
180° 10716 Q  360° 841 Q
200° 7586 Q  365° 795 Q
210° 6427 Q  370° 752 Q
220° 5470 Q  375° 712 Q
240° 4013 Q  380° 675 Q
260° 2991 Q  385° 640 Q
280° 2262 Q  390° 607 Q
300° 1734 Q  395° 576 Q
320° 1347 Q  400° 547 Q
325° 1267 Q

If the probe returns an open circuit or 0 Ohms read-
ing it should bereplaced. If theresistancevariesmore
than 20 Ohms from the above chart when being
checked between 325 - 375°F (162°C - 190°C) the
probe will give a false temperature reading on the
computer and should be replaced. However, it will
continueto operate at aslightly higher or lower tem-
perature. Allow the oil to cool and check the probe
resistance at a lower temperature. As can be seen
from the chart a greater degree of offset can be al-
lowed at alower temperature.

Relays.

Relays will energize when the correct voltageissup-

plied to the coil. When energizing, therelay Switch-
ing Contacts will close, thus connecting the Com-
mon and Normally Open terminals.

Hi Limits:

A Hi - Limit switchisanormally closed switch until
the temperature at its probe reaches 435°F + 15°
(225°C + 15°). In order to test this switch it will be
necessary to bypass the Heat Demand Relay. This
will cause the fryer to heat until the temperature of
the oil reaches the necessary temperature to trip the
Hi Limit.

WARNING
Do NOT leave the machine during this test. This
test will cause the oil to heat past the normal oper-
ating temperature and can cause damage to the
machine and its operator. Always use an external
temperature probe to observe the oil temperature
during this procedure

In order to causethe oil to reach atemperaturewhere
the Hi Limit will trip it will be necessary to bypass
the Temperature Controls.

If the switch does not trip between the prescribed
limits it is defective and should be replaced. Once
tripped, the switch cannot be reset until the oil has
cooled to approximately 400°F (204°C). If the switch
cannot bereset it is defective.

Drain Valve & Return Valve Switches:

These switches are magnetically operated Reed
switches. When the Drain Valve handleis moved to
the open position, theActuator will move away from
the switch causing the Reed switch to open. When
the Drain Valveis closed the Reed switch will close.
Thisswitch can also be checked with an Ohm meter.
The normal gap between the Actuator and the Sen-
sor switch onthe Drain Valve handleis/;" - */," (3 -
6 mm).

Transformer:
Transformers are multiple input voltage, 24 volt out

put voltage and can be checked by reading the input
and output voltages.
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Blower:

Check the voltage between the wires going to the
Blower. If 230 VAC isfound at the blower connec-
tion and the Blower isNOT turning it is defective.

Pressur e Switch:

Asthe blower speed rises the amount of vacuum on
the suction side of the pressure switch rises past ap-
proximately 1.3" WC (0.325 kPa) and the Pressure
Switch will close. When the vacuum falls bel ow ap-
proximately 0.8" WC (0.2 kPa) the Pressure Switch
will open. With the Blower running, check the IN
and OUT voltage of the Switch. If 24 VAC can be
found on one side but NOT the other, the Pressure
Switch is defective.

| gnition Control Modules:

When the Ignition Control Moduleis supplied with
24 VVAC from the temperature control system at the
TH terminal it will send asignal to the lgnitor which
will begin to spark. At the same time the Ignition
Control Module will also have a24 VAC output sig-
nal on the PV termina sending 24 VAC to V2. At
this time the Low-Fire flame will light and produce
aflamesensesignal. When theIgnition Control M od-
uleissuppliedwith aflamesensesignal it will senda
second 24 VAC signa onthe MV terminal whichwill
cause the V2 gas valve to open and thus create the
Hi-Fireflame. If aflamesensesigna isNOT received
the Ignition Control Module will spark for 15 sec-
onds before it "Locks Out". If the machineis run-
ning on High Fireflame and loosesthe flamefor any
reason the Ignition Control will "Lock Out" in 0.8
seconds.

|gnitors.

When an Ignitor is supplied with power and does
NOT spark the Spark Gap should be checked. The
distance between the Ignitor and the Ground post
should be approximately 1/8" + 1/32".

13
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PARTS:

General Parts:

Basket, #18 ..o P6072184
Blower, Variable Speed 240V 50/60HZ .......... PP11091
Brush, Cleaning ........ccccevvevvieevenece e, PP10056
Burner, Nat GaS .........cceoeeienirieeneneneee e B8021001
Burner, LPGaSs .......cccoeviiiniiereneeee e B8021002
Burner Gasket .........ccoovviveneiiinine s A8019401
Capacitor, Motor Starting .........ccccceeeeveveernenne. PP11196
Caster, SWIVE ..o PP11113
Caster, LOCKING ....cceveivieeeiese et PP11114
Caster, FIlter ..o P6071062
Circuit Breaker, 8 Amp Rocker ..........cccueneee. PP10460
Circuit Breaker, I5AMP ...ccoveveeeceieceeee e PP11074
Circulation Tube Assembly ........ccocvevenennee. B6651001
Clamp, Filter Bag ....ccccooevveeeeece e, B6646701
(0] 017] 01U 11 R PP11235
Contactor, Motor Starting - 24VAC.................. PP11102
Controller Digital T-Stat ......ccccovevveiereieeerenne PP11082
Controller, Fan- 2 Speed..........cccocevvvveciecnnnne. PP11099
Door Assembly - RH ......ocooieieiececiee e B2302501
Door Assembly - LH oo B2302502
Drain Fitting SCreen .......cccoeveveevecieceeeieciee B3319601
FHITEr, ATl o PPl 1072
Filter Bags (64 Count) ........cccovevveevevireeennnn, A7011101
Filter Removal TOOI ........cccoeevviniiiiiiicins A4018002
Flush Hose Assembly .....cccooveeeveiieiieiecie B6602501
GASKEL ...t A8019401
Gauge, PreSSUre ......cveveeveeveecee e ses e e PP11223
Gauge, VaCuUM .......cceveeieeiieiie e eee e PP11073
HandleAssy, DrainVave..........cccccoveevenene. B4002201
Handlo, DOOT ........cooeieirinierieeeee e P6071516
Handle, Flush Hose Assembly ............c.......... B4002501
Handle, Pump Inlet Selector ...........cccceeveneee. B4002701
Handle, Filter Bag Removal .........c.ccccueeneee. A4018002
Hanger, Basket .........cccevevevecececee e, A1105002
Harness, Control Cable..........ccccocvveniriinienene B6733001
Hinge, Door - Bottom Left .......ccccovvviveeeee, PP10895
Hinge, Door - Bottom Right ............ccocevevennee. PP10896
Hinge, Door - TOp LEft ....cvvvvviieieiiiceeiee, PP10893
Hinge, Door - Top Right .......ccoeveiiiiicieieee, PP10894
Hi Limit- Snap Disc - 425 Deg........cccevenennee. PP11064
Holder, Filter Bag ......cccoovvvvveviececeeee e B6646901
HOSe, TEFlON.....coiiieic e B6647501
Hose, FIUSN ..o B6602405
Insulator, O-Ring Fitting ........cccccoevvveeenene A7005601
Knob, Thermostat ............cccovereneirineiinnnns PP10539
Knob, Plastic 1" .......cceoriiiieeeeec e PP11218
Main O-Ring Fitting ........cccooveveeveiececieee B6646801

Module, Ignition Cotrol - 24VAC.................... PP11096
Motor, Filter Pump - 230V 1 Ph.................... B5304701
O-RiNG, 0.5" ID ..oooeeeeeeeeeeeeeee e PP10111
O-Ring, 0.688 ID x 0.875 OD, Pick Up .......... PP10409
O-RiNG, 1" ID ..oovveeeieeeeese e PP11104
O-RiNg, 1.25" ID ...ooivveeeeereeeeeee e PP11188
O-RiNG, 13" ID ..o PP11105
Orifice, BUIMES ......ccoviriiieieeene e A8002721
Orifice, MaiNn BUMMEX .......cccocvveneiririeneiienns P6071336
Pan Assembly .....cccovvvevieiiiicecececeee e B6645801
Probe, Temperature..........cccoooveeeeesievieceennn, P5044876
Probe, Ignition/Flame Sensor ...........cccceeeveanee. PP11100
Pump, Gear Oil wirelief valve....................... B6646301
Pump Selector Rod .........cccocveeveviiicieiee, A4018602
PUMP Strainer ......coveeeeeeeceeececeeee B6646601
RaCK, TUDE ... B4511301
Regulator, Gas Pressure..........cccceeveeeeernennnn, PP11093
Relay, 24 VACDPDT .....cccovvierrirreerieenns P5046686
Relay, 24 VDC SPDT ....ccoovveeieeveeneereeeenes PP11124
Relay DPDT-24VDC .....ccccovvevieeieereeseienes PP11068
Relay, Over Load .......cccceevvveeciecicceceeeee, PP11103
Retainer, Filter Bag........ocoevevveeeciese e, B6652701
Screen Assembly, Filter Pickup.........cce....... B6646501
SKimmer, MeSh ..o PP10725
Snap Ring, Pick Up Tube ........ccccooviviieine PP10842
Spider Bushing .......cccccoveveveiicecece e, PP11080
Spider Coupling ......coovvveeeereiiceeese e PP11089
Strainer, PUMP .o B6646601
Switch, Motor Starter ........c.ccoeveveeerenerenene PP11195
Switch, Off/On/Start .......ccoveeevveivrereereieae PP10559
Switch, Pressure Sensing.........cccceeeveeeeennenne. PP10925
Switch, Proximity Actuator .............ccccveeennne. PP10263
Switch, Proximity Sensor .........ccccceveeveevernenne. PP10262
Tank ASSEMbBIY ...ocvvieieieceecee e B3319101
Tape, Heat 240VAC ... PP10298
Tape, Heat 240 VAC 165 Watt - 1/2" x 79" ..... PP10080
Tape, Heat 240 VAC - 48" ..o PP10588
Thermostat, Alternate .........c.coveeerererenene. P5047587
Thermostat, SNap DisK ......cccccveveveieiieeciee PP10739
Transformer, 230 - 24 VAC......cccoovcvivrenienn. PP10429
Tube Assembly, Pickup ........cccoovvveeeiciinnnne B6646401
Tube, Recirculation ..........ccccveeveveneneecnnenn, B6651001
TUDERACK ... B4511301
Valve 3/8" W/O Handle..........ccceoevienieninnnne. P6071780
Valve, Drain ... P6071769
Valve, Gas1" -24VAC NAT/LP.....cccccvvvennnes PP11092
Valve, Gas POPPEL .........ccceveveieeierece e, PP11094
Valve, Manual Shut Off ..o PP11095
Vibration Pad ..........cccceiveneinineneneeeiens A7010701
Vibration Washer ........c.ccocoveiininineniines A7010801
Wire, Ignition with BOOt ..........cccceevivceeienee, PP11200
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Entrance Box Assembly:
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DESCRIPTION PART #
(00017 2 Lo o HO TP PR PRSPPI A2951601
COVEL, REAN ...t A2951701
BOY ..ttt sttt b e naeenne e A2951801
GUIE, AN FITEN e A2951901
Bracket, BIOwer MOUNLING ........cooviieieniisiese e A2952001
Bracket, Relay MOUNEING .......cooiiiiiiiieeiesee e A2952101
SHAE, ATN FITEN e B2911301
PLate, FIONL ... e A2952301
CoVver, AIl FIlLEr ACCESS .....coiueeieeee et A2952401
Tray, Component MOUNEING ......cccvrerrerieree e A2952501
Cover, COMPONENT ACCESS.....ccuirieeireerieereeesreeseeaseeeseeeseesseessseesseesneeas A2952601
BIOWEN ... e e es PP11091
AT FHEEE et PP11072
[ P2 1070 | = USRS P6071516
SWitCh, ROCKEY - SPDT ..ottt PP10093
Contactor, 24 VAC 3 POIE.......eo et PP10560
Cicuit Breaker, Control - 8 A, 250 VAC ..o PP10460
Heater, Overload RE QY .......cocoiieiiiiceeee e PP11103
CoNtactor, MOLOI SLAITEN .......ccceeieieiee e PP11102
Relay - DPDT, 10A 24 VDC ..ot e PP11068
Relay - DPDT, 24 VAC ... ettt s P5046686
[gnition Control MOUIE............coiiiieee e PP11096
Clamp, GrOUNG .........coiiriiiieieee e e ee s P5045241
Circuit Breaker, Master - DPST 250 VAC ... PP11074
SWILCR, PIrESSUIE.....coiiiieiieeee et e PP10925
Bushing, Strain REIES ..o PP10914
Lamp, 28V AMDES ... P5045044
Transformer, 80 VA MUlti TR 10 24 ......oooeiieeiee e PP10429
Control, 2 SPeed Fan ..o s PP11099
Label, SWITCh COVEY ..o e A6071501
WITING HAIMESS ...ttt s B6727401
NULSEIT, 10-24 ...ttt sre e P0092500
NUESEIT, B-32 ..ottt ettt s sre e P0091400
SCIEW, 6-32 X 5/16" ... PP10687
SCIEW, 6-32 X T/8" ..ot P0006100
SCIEW, 10-24 X 3/8" ...ttt PP10693
SCIEW, 10-32 X L/2" ...t PP10752
Switch, PUMP MOLOr SEAIEr ........cooeiiiiieeee e PP11195
Capacitor, PUMP MOLOr SEAITEY .......cceeiirieieerieeee e s PP11196
[ONITION WWITE ...ttt nre s PP11200
SCIEW, M ...ttt e e e ae e nne e PP10303
(O T oS0 1o TSP PP11234
CoNNECLOr, PIUG 5 PiN ..o s PP11098
Adaptor, IGNITION WITE.......coeieeceeeee e e PP11263
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NOTES: SOLID DRN S3
1. CONNECTOR J8 IS SUPPLIED WITH M2, SHORTENING Y I
CONNECTOR J5 IS SUPPLIED WITH A1 AND | OPTION -~ <o
CONNECTOR J12 IS SUPPLIED WITH A2. BK-14 NO | g ol
2. ALL WIRES TO BE 18 GAUGE UNLESS A
OTHERWISE SPECIFIED. 208/230VAC
W-14
Bk SUPPLY :
L <
S2
HI-LIMIT GIY-14
PS1
K1
NC
BL R
V3 V2 —::Ic 1P2 2 . o
1.J2 2
0.1 W.C. | :‘é WER
% 0 R
| gl
HI-FIRE LOW-FIRE E VA No | rw
24
%Wc WIBK
WIBK POWER
Y
ow
ICM1
GYW | K5
YW ® PVE) oy NC| BR/W
® MVPV (2) .
PR2 oW | o 1) | . VIW
GY| o 24V (6) NO | Y/W
IGN. CABLE ark o -
seF2-14_ | o oo 4)( ) g vac| omw
WIBK | o 24vGND (5)
% CHECK FRYER
™
o
o
1 R i
, ek ”
BK )
3 101 BK-14
BK :
) 5 ., . | BK-14 | EE |
5 [Brw =5 PR1 HR1
0 W-14
’ Y \ W-14
7
SEE SHEET 2 \_ TWISTED W/BK
FOR CONTROLLER 24
20 AWG %
9 VAC BR
AND OPTIONAL aYw
COMPUTER 10 v
11
o R |
R
13 | W-14 T1 W/BK
14 oy . 10 ) %
15 E 230 % |2
W, S |vac vac | 8
gl & R
1 6
BK14
BRW CB1
ps1 (]
CHECK FRYER e BK14 | 450 |BK14
| S1
/4 ol | W14 | 150A | W-14
PUMP LW [ ¢ WiBR
BLW [C o]
ENTRANCE BOX OVERRIDE RIW
[
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SOLID |

SOLID . . .
SHORTENING TS1 0 2l[= 1 ] ] ] SHORTENING
. | oPTION — - ws 51| |
o T T T T T OPTION
T~ T | PFE a2 2|2 3 3 Z P 3
BKW temp oY Ine| . BK-16 |
1
| L] )| l | |
6|6
R-16 |
515
- - GIY-14
4 14
/77 srrzte | f o ™| / 7E
TEE BK-14 ) T m T10
e K wie || ul, N/
B K2 No | BK-16 Br-4 £ s
No BK-16 R l
W - c 2 1
e 1 | e ks I8 TD@&
NC NO
v - W-14
BL/W
% 24 BR |
voc| vy c
v VR1 PP11099 | CONTROLLER, 2- SPEED FAN 1
MELT ; 2 | e V2.V3 PP11232_ | VALVE, GAS 3/4" 24V 60Hz 2
V1 PP11092 VALVE, GAS 1" 24V 60Hz 1
REATER TS1TS2 | PP10739 | TSTAT, SNAP DISC 135F OPEN, 105F CL 2
RELAY T1 PP10429 | TRANSFORMER, 80VA, 120/240V TO 24VAC 1
S6 PP10559 | SWITCH, RKR- DPDT (0-1-(1)) 1
S5 P5047587 | T-STAT, ELEC SPST 1
sS4 PP11195 SWITCH, MTR STARTER 1
K7 S3 PP10262 | SWITCH, PROXIMITY DRAIN INTERLOCK 1
= | S2 PP11064 SWITCH, HI-LIMIT 1
BRW ot RV St PP10093 | SWITCH, ROCKER SPDT 15A 1
o~ PS1 PP10925 | SWITCH, PRESSURE 0.1" WC PROVING 1
ne| | PR2 PP11100 PROBE, IGNITION/FLAME SENSE 1
- PR1 P5044876 | PROBE, THERMISTOR GAS 1
E voc| Gy P12 PP10208 | CONN, PLUG 12 PIN MOLEX 1
P9P10P11 | PP10090 | CONN, PLUG 3 PIN MOLEX 3
P8 PP11098 CONN, PLUG 5 PIN MOLEX 1
P7 PP10202 | CONN, PLUG 4 PIN MOLEX 1
P6 PP10204 CONN, PLUG 6 PIN MOLEX 1
P5 PP10518 | CONN, PLUG 15 PIN MOLEX 1
P1P2,P4 | P5045829 | CONN,PLUG 2 PIN MOLEX 3
M2 PP11091 BLOWER, 240VAC 50/60 HZ VAR SP 1
| M1 PP11077 MTR, 1/2 HP 1200RPM 230VAG 1PH 1
K8,K9 | P5046690 | RELAY, 24VDC SPDT, MTG TAB 2
K1,56,K10 | P5046686 | RELAY, 24VAC DPDT, MTG TAB 4
| K4 PP11102 CONTACTOR, MTR STARTER 24V 8.4A 1
BL| R K3 PP10560 | CONTACTOR, 24VAC 3PST 40A 1
o 4 5 K2,K7 PP11068 RELAY, 24VDC DPDT 2
e ! J9.J10,J11 | PP10089 | CONN, JACK 3 SKT MOLEX 3
3 J7 PP10203 | CONN, JACK 4 SKT MOLEX 1
wek | J6 PP10205 | CONN, JACK 6 SKT MOLEX 1
2 VR1 J5 PP10519 CONN, JACK 15 SKT MOLEX (SEE NOTE 1) 1
J1,J2J4 | P5045839 | CONN, JACK 2 SKT MOLEX 3
K3 ICM1 PP11096 CNTL, IGNITION SPARK 24V 1
W e HR7 PP10298 HEATER, TAPE 240V 3" X 24" 1
- | HR5,HR6 | PP10588 | HEATER, TAPE 240V 48" 2
c HR2-HR4 | PP10080 | HEATER, TAPE 240V 79" 3
ara | o | 28 | HR1 PP11103 HEATER, MOTOR STARTER 1
DS1 P5045044 | LAMP, 24V AMBER RECT 1
o CB2 PP10460 | SW, RKR CKT BRKR SPST 8.0A 250A 1
- CB1 PP11074 CKT BRKR, RKR DPST 250V 15A 1
é vac | WiBk c1 PP11196 CAP, MTR STARTER 1
A2 PP11235 CMPTR, 3605 - 14 TF2000 1
Al PP11082 CONTROLLER, T-STAT DIGITAL EP3305 1
NOMENCLATURE| PART NO. DESCRIPTION QTY
PITCO FRIALATOR, INC.
P.O. BOX 501 CONCORD, NH 03302-0501
CB2
R /\ R USED ON NEXT ASSY SCHEMATIC, TF2000
A hd C B REV DWG APPROVAL DATE
8.0A 5464 | 566 |ENNO[2[® e o [PART N,
1029196 | 9/19/96 | DATE |O = BROPERTY GF PITCO ERALATOR -
BH CPEPIN | DR |2 DGED ComED bR et |SCALE: | SH10OF3
= 1al™ BT T TS e R
S e o e ~w: D[700268[C
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CONTROLLER
(STANDARD)
| A
2 £
R
10 1
W/BLK
2 o 2
BK
3 0 3
BK
4 o 4
BK/W
5 0 5
6 O v % 6
70 z 7
A1 3
8 o @ 8
CONNECTOR
9 o 9
0 FROM SHEET 1
10 O 10
\
1 © 1
12 o 12
13 R
13
14 o 14
15 GY
15
L L/
FRONT PANEL
START
oN
oFF
o] ow
TWISTE R
20 AWG ow =l
COMPUTER c £
R
(OPTIONAL) I /86' .
300 weK |,
COMPUTER =) X B,
INTELLIFRY' S (. X »
24VAC (NPUT) 1 & 4
WIBK BRW
24 VAC RETURN 2 5
BK oYW
PROBE 3 6
K Y
PROBE B 7
BKW
DRAIN INTERLOCK ~|s 8
=
ofs o
24 VDC RELAY w Y
POWER RETURN 8|7 0
20 o L_WBR | v
n
HEAT n;»:gucn . SR I W
CONTROL XFER 12
24vDC OUTPUT 10 -
24vDC OUTPUT 1 v "
A2 L] Yy
ALTERNATE L
FRONT PANEL il
AUXILIARY BOX

CONNECTOR
FROM SHEET 1

[PART NO.

[ScALE: [ sH20F3

o
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In the event of problems with or questions about your order, please contact the Pitco Frialator factory,
from 8:00 am. - 5:00 p.m., Eastern Standard Time, Monday through Friday, toll-free at:

(800)258-3708 US and Canadaonly
(603)225-6684 World Wide




