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SECTION1. TROUBLESHOOTING

1-1. INTRODUCTION Thissection providestroubleshooting informationintheform
of an easy toread table.

If aproblem occursduring thefirst operation of anew fryer,
recheck theinstallation per theInstallation Section of this
manud.

Beforetroubleshooting, alwaysrecheck the operation pro-
cedures per Section 3 of thismanual.

1-2. SAFETY Whereinformation isof particular importanceor safety related,
thewordsDANGER, WARNING, CAUTION, and NOTICE are
used. Their usageisdescribed below.

SAFETY ALERT SYMBOL isusedwith DANGER,
WARNING, or CAUTION whichindicatesapersond injury
typehazard.

| M@?H@E NOTICE isusedto highlight especialy important information.

CAUTION used without the safety alert symbol indicates

| CAUTIO N a potentially hazardous situation which, if not avoided,

may result in property damage.

CAUTION indicates a potentially hazardous situation
A CAUTI ON which, if not avoided, may result in minor or moderate
injury.

WARNING indicatesa potentially hazar doussituation
which, if not avoided, could result in death or serious
injury.

DANGER INDICATESANIMMINENTLY

HAZARDOUSSITUATIONWHICH, IFNOT
AVOIDED,WILL RESULT IN DEATH OR SERIOUS

INJURY.
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1-3. TROUBLESHOOTING
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Model 290

Toisolateamafunction, proceed asfollows:

1.

Clearly definethe problem (or symptom) and whenit
OCCUrs.

L ocatethe probleminthe Troubleshooting table.

Review al possible causes. Then, one-at-a-timework
throughthelist of correctionsuntil the problemissolved.

Refer to the mai ntenance proceduresin the Maintenance
Sectionto safely and properly makethe checkout and re-
pair needed.

I f maintenance proceduresarenot followed correctly,
injuriesand/or property damagecould result.

1-2
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Problem Cause Correction

COOKING SECTION

Product color not correct:

A. Too dark

B. Toolight

C. Product
greasy

1-3

* Temperature too high

e Faulty temperature probe

* Shortening too old

* Shortening too dark

* Breading product too far
in advance

¢ Check temperature setting
in the program mode; see
Programming Sectionin
Operator’s Manual

* Remove and replace tempera-
ture probe

* Change shortening

* Filter shortening
* Change shortening

* Bread product closer to
actual frying period

* Temperature too low

* Fryer incorrect preheat
* Slow fryer heat-up/recovery

* Wrong cook button
pushed.

* Check temperature setting

* Remove and replace tempera-
ture probe

* Allow proper preheat time

* Faulty element

* Be sure to select the correct
amount of product to be cooked

* Shortening old

* Temperature too low

e Faulty temperature probe

* Frypot overloaded

* Product not removed from
frypot immediately after
end of cycle

* Replace shortening
* Check temperature setting

* Temperature not recovered
when product was dropped
infrypot

* Remove and replace defective
temperature probe

* Reduce cooking load

* Remove product from
frypot immediately after
end of cycle
1203
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Problem Cause Correction
COOKING SECTION (Continued)
D. Spotted * I[mproper separation of the * Load product into racks
product product properly
* Breading not uniform on * Sift breading regularly
the product * Separate product during
breading
* Burned breading particles * Filter the shortening more
on product frequently
* Product sticking together * Separate product prior to
pressure cooking
E. Dryness of * Moistureloss prior to  Use fresh products
product cooking

Product flavor
(taste):
A. Salty taste

B. Burned taste

C. Bland taste

1103

» Overcooking the product

* \Wrong cook button pushed

* Reduce cooking time
* Reduce cooking
temperature

* Be sure to select the
correct amount of
product to be cooked

* Breading mixtureistoo salty

e |ncorrect choice of
breading

* Burned shortening favor

* Frypot not properly cleaned

e Raw product not fresh

* Breading mixture incorrect
for product (spice content
too low)

» Cooking temperature too
high (spice flavors|ost)

* Sift breading after each use
* Incorrect breading mixture
* Discard old breading

* Use breading designed for
the desired product

* Replace shortening
e Drain and clean frypot
* Use fresh raw product

 Use breading designed for
desired product

* Check temperature

1-4
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Problem Cause Correction
COOKING SECTION (Continued)

D. Rancid taste * Shortening too old * Replace shortening, and
follow recommended care
and use of shortening

* | nfrequent filtering * Replace shortening and
follow recommended care
and use of shortening

* Non-compatible products * Replace shortening

cooked within the same » Use compatible products,

shortening. - and follow
recommended care and use of
shortening

* Raw product not fresh e Use fresh product

Generd:

* |ncorrect meat cut » Use correct meat cutting

A. Meat procedures

separation
from bone * Overcooking * Check cooking time
* Product not fresh » Use fresh product
B. Bone color  Using frozen product  Use fresh product
not proper (black bone)
* Improper processing of » Use proper processing
product (black bone) procedure for product
* Product not thoroughly * Check cooking time
cooked (red bone) * Check cooking temperature
C. Breadingfalls * |ncorrect breading » Use correct breading
off procedures procedure
* Product partially frozen e Thoroughly thaw the
product, before breading

D. Product * Product breaded too long * Refer to breading and

sticking prior to cooking fryinginstructions
together

15

* I[mproper loading
procedure

* Wrong cook button pushed

* Properly load product per
loading procedures

* Be sure to select the
correct amount of product to
be cooked

103
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Problem Cause Correction
POWER SECTION
With switchin * Opencircuit * Check to seethat unitis
POWER position, pluggedin
the fryer is com- * Check the breaker or fuse
pletely inoperative at supply box
(NO POWER) * Check voltage at wall
receptacle

* Check MAIN POWER
switch; replace if defective

* Check cord and plug

* Check 15 amp fuses

HEATING OF SHORTENING SECTION

Shortening will not heat

1203

* Blown fuse or tripped

* Blown fuse in PC board

* Faulty POWER/PUMP switch.

e Faulty cord and plug

e Faulty drain switch

e Faulty PC Board

e Faulty highlimit control switch

* Drainvaveopen

* Possible faulty temperature probe

* Faulty contactor

* Reset breaker or replace fuse
circuit breaker at supply
box or control panel

* Replace glass fuse in board

* Check POWER/PUMP switch
per maintenance section on
the POWER/PUMP switch

e Check cord and plug
e Check power at receptacle

e Check drain switch per
mai ntenance section on
drain switches

* Remove and replace control
panel

Check high limit control
switch per maintenance
section onthehigh limit

Closedrainvave

Replace temperature probe

Check contactor per maintenance
section on contactors
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Problem Cause Correction
HEATING OF SHORTENING SECTION (Continued)
Heating of shortening * Low or improper voltage » Useameter and check the
toodow receptacl e against dataplate
» Weak or burnt out element(s) * Check heating element(s) per
Heating Elements Section
* Pointsin contactor bad * Check contactor per Heating
Contactors Section
* Wire(s) loose Tighten
* Burnt or charredwire * Replacewireand clean
connection connectors
Shortening * Programmingwrong * Check temperature setting
overheating inthe program mode
* Faulty PC board » Removeand repl ace control
pand
* Faulty temperature probe » Remove and replace temperature
probe
* Check contactor for not * Check faulty contactor per
opening Heating Contactors Section
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Problem Cause Correction

SHORTENING FOAMING/DRAINING SECTION

Foaming or bailing * Water in shortening * At end of aCook Cycle,
over of shortening drain shorteningand clean
frypot; add fresh shortening

* Condensation linestopped up| * Removeand clean condensation

line
* Improper or bad » Userecommended
shortening shortening
* Improper filtering * Refer to the procedure

covering filtering theshortening
* Cold zonefull of cracklings » Filter shortening

* Improper rinsing after * Cleanand neutrdizethe
cleaning thefryer frypot; rinsewith vinegar

toremovetheadkaline, then

rinsewith hot water and

dry frypot
Shorteningwill * Drainvalveclogged with * Openvalve- push cleaning
not drainfromfrypot crumbs rod through drain opening from
insgdeof frypot
Shorteninglesking * Obgtructionindrain * Removeobstruction
throughdrainvalve
* Faulty drainvave * Replacedrainvave

1103 1-8
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1-4. ERROR CODES
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Model 290

Intheevent of acontrol systemfailure, thedigital display showsan

error message. These messagesare coded: “E04”, “EQ05”, “E06”,
“E41". A constant toneisheard when an error codeisdisplayed,
andto silencethistone, pressany of the product buttons.

DISPLAY

CAUSE

PANEL BOARD CORRECTION

] EO4”

113 E%n

113 E%n

113 E4111

113 Elﬂ

19

Control board overhesting

Turn switch to OFF position, thenturn

switch back to ON; if display still shows
“E04”, theboardisgetting too hot; check for
signsof overhesting behind the control

panel; once panel coolsdown the controls
shouldreturnto normd; if “EO04” persists,
replacethe control

Shortening overheating

Turn switch to OFF position, then back to
ON; if display shows*E05", thehheating
circuitsand temperature probe should be
checked; oncetheunit coolsdown, the
controlsshould returnto normd; if “E05”
persists, replacethe controls

Temperature probefailure

Turn switch to OFF position, then back to

ON; if thedisplay shows*EQ6”, thetempera
ture probe should be checked; oncethe
temperature probeisrepaired, or replaced, the
controlsshould returnto normal; if “E06”
persists, replacethe controls

Programming Failure

Turn switch to OFF position, then back to
ON. If display shows*"E41", the control
should bere-initidized (seeprogramming
section); if theerror code persists, replace
thecontrol pandl.

Pump motor relay failureor
wiring problem

Replacerelay if contactsare stuck closed;
check wiring on POWER/PUMP switch, or at
wall receptacle; L1and N may bereversed
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1-4. ERROR CODES (Continued)

Model 290

CE Only - Alongwith theerror codesfrom page 1-11, CE
unitshavethefollowing self-diagnostic error codes:

DISPLAY CAUSE PANEL BOARD CORRECTION

“E10° Highlimit Reset thehigh limit by manually pushing up onthered reset
button; if thehighlimit doesnot reset, thehigh limit must be
replaced per the High Limt Temperature Control Section

“E15 Drain Switch Closethedrain, using thedrainvavehandle; if display il

1103

shows*E-15", check thedrain microswitch per the Drain
Switch Section

1-12
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SECTION 2. MAINTENANCE

2-1. INTRODUCTION Thissection provides checkout and replacement procedures, for
various partsof thefryer. Beforereplacing any parts, refer tothe
Troubleshooting Sectionto aid youinfinding the cause of the
mafunction.

2-2. MAINTENANCE HINTS 1. A multimeter will help youto check the el ectric components.

2. Whenthemanual refersto thecircuit being closed, the
multimeter should read zero unless otherwise noted.

3. Whenthemanua refersto thecircuit being open, the multimeter
should readinfinity.

BEURM RISK

Do not movethefryer with hot shorteningin thefrypot or
filter pan. Severeburnscan result from splashing hot
shortening.

4. Removeweightsfromtheframeto easily accessrear of fryer.

2-3. PREVENTIVE Toensurealong life of thefryersand their components, regular
MAINTENANCE maintenance should be performed. Refer to the chart below.
Frequency Action
TwiceDally Filter Shortening (SeeFiltering
Instructions Sectionin Operator’s
Manud)
Annudly LubricateLid Rollersinback of fryer.

(SeeLubricating Lid Rollers Section)

Annudly Inspect lift cables

2-1 712



2-4. HIGH TEMPERATURE

LIMIT CONTROL

<]
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Thishightemperature control isasafety, manual reset control,
which sensesthetemperature of the shortening. If the shortening
temperature exceeds425°F (218°C), thisswitch opens and shuts
off the heat to thefrypot. When thetemperature of the shortening
dropsto asafe operation limit, manually reset by pressing thered
reset button. Thered reset buttonislocated under the control
pandl, inthefront of thefryer, totheright of thedrain. Oncereset,
thefrypot startsheating.

Checkout
Beforereplacing ahigh temperaturelimit control, check to see
thatitscircuitisclosed.

NOITICE

The shortening temperature must be below 380°F (193°C) to
accurately performthischeck.

1. Removeeectrical power suppliedtothefryer.

SHOCK HAZARD

Toavoid electrical shock or property damage, movethe
power switch to OFF and disconnect main cir cuit
breaker, or unplug cord at wall receptacle.

2. Removethecontrol panel.
3. Removetheinner heat shield.

4. Removethetwo nutssecuring thehigh limit bracket to the unit,
and pull the bracket from the unit.

5. Removethetwo screwssecuring thehigh limit to the bracket,
and removethehighlimit fromthe bracket.

6. Removethetwo dectricd wiresfromthehigh temperature
limit control.

7. Manually reset thecontrol, then check for continuity between
thetwo termina safter resetting thecontrol. If thecircuitis
open, replacethe control, then continuewith thisprocedure. (If
thecircuitisclosed, thehighlimitisnot defective. Reconnect
thetwo electrica wires.)

2-2



2-4. HIGH TEMPERATURE

LIMIT CONTROL
(Continued)

2-3

Model 290

SHOCK HAZARD
Toavoid electrical shock of property damage, movethe
power switch to OFF and disconnect main cir cuit
breaker, or unplug cord at wall receptacle.

Replacement

1.

10.

If thetubeisbroken or cracked, the control will open,
shutting off electrical power. Thecontrol cannot bereset.

Drain shortening from thefrypot and discard. A substance
inthetube could contaminatethe shortening.

Removecontrol panel.

Loosen small insidescrew nut on capillary tube.

Remove capillary bulb from bulb holder insidethefrypot.
Straightenthe capillary tube.

Removelarger outside nut that threadsinto pot wall, and
removedefective control from control panel area.

Insert new control and replace screws.

Uncoil capillary line, starting at capillary tube, and insert
throughfrypot wall.

SHOCK HAZARD

Toavoid electrical shock or other injury, runthecapillary
lineunder and away from all electrical power wiresand
terminals. Thetubemust never bein such aposition
wher eit could accidentally touch theelectrical power
terminals.

Carefully bend the capillary tube as shown in photo and place
into bulb brackets.

1103



2-4. HIGH TEMPERATURE

LIMIT CONTROL
(Continued)

2-5. FUSE HOLDERS

1103

Model 290

11. Pull excesscapillary linefrom pot and tighten nut into frypot wall.

CAUTION

Be sure capillary bulb of high limit is positioned so it doesn’t
interfere with the carrier or get damaged when cleaning the
frypot.

12. Withexcesscapillary linepulled out, tighten smaller nut.
13. Replaceinner and front panels.

14. Réfill withshortening.

Therearetwo fuse holderson each model of theelectricfryers. To
check or changefuse, unscrew black fuse holder cap.

SHOCK HAZARD

Toavoid electrical shock or property damage, movethe
power switch to OFF and disconnect main cir cuit
breaker, or unplug cord at wall receptacle.

Checking Procedurefor FuseHolders

CONTROL PANEL FUSES 3 Phase

Removethe control panel and pull thewiresfrom thefuse holder
terminas. Usingamultimeter or continuity light, check acrossthe
terminas. Thecircuit should beclosed. If not, replacethefuse
(HP# EF02-007) or fuse holder (HP# EF02-006).

2-4
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2-6. POWER/PUMPSWITCH The POWER/PUMP switchisathreeway rocker switchwitha
center OFF position. With the switchinthe POWER position the
fryer operates. With the switch in the PUM Pposition thefilter pump
operates, but theunit will not heat.

! SHOCK HAZARD

Toavoid electrical shock or property damage, movethe
power switch to OFF and disconnect main cir cuit
breaker, or unplug cord at wall receptacle.

Checkout
1. Removecontrol pand.

2. Labd andremovewiresfromtheswitch.
4 / \3
3. OFF position-should be open circuit anywhere onthe switch.
5 2
l | 4. Power position. Check from: #5to#6 closed circuit
#l to#2 closed circuit
6\ /1

5. Pumppostion. Check from: #4to#5 closed circuit
7777777 #3to#2 closed circuit

NOITICE

Check acrossthejumperson thewires of the POWER/PUMP
switch. Thesejumpershaveresstorsand capacitorswhich
may befaulty.

Replacement

1. Withcontrol panel removed, and wiresoff of theswitch,
pushinontabson the switch to removefromthe panel.

2. Replacewith new switch, and reconnect wiresto switch
following thewiring diagram.

3. Replacethecontrol pandl.

2-5 1103
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2-7. TEMPERATURE PROBE
REPLACEMENT

TEFLON SEALANT

COMPRESSION NUT

Figure 2-1
P/N 64406

0 Probe Gauge

Probe
Assembly

4\ POT WALL

Figure 2-2

Temp. Temp. Resistance| Temp. Temp. Resistance
F c Ohms F Cc Ohms
50 10.00 1039.02 250 12111 1484.79
60 1556 1060.65 260 126.67 1485.71
70 2111 1082.24 270 13222 1506.58
80 2667 1103.80 280 137.78 1527.43
90 3222 112532 290 14333 1548.23
100 37.78 1146.81 300 148.89 1569.00
110 4333 1168.26 310 154.44 1589.73
120 4889 118967 320 160.00 1610.43
130 5444 1211.05 325 162.78 1620.77
140 60.00 1232.39 330 16556 1631.09
150 65.56 1253.70 340 17111 1851.72
160 7111 1274.97 350 176.67 1672.31
170 76.67 1296.20 360 18222 1692.86
180 8222 1317.40 365 185.00 1703.13
185 85.00 1327.99 370 187.78 1713.38
190 87.78 133857 380 19333 1733.87
200 93.33 1359.69 390 198.89 1754.31
210 98.89 1380.79 400 204.44 1774.72
212 100.00 1385.00 410 210.00 1795.10
220 104.44 1401.84 420 21556 1815.44
230 110.00 1422.86 430 22111 183574
240 11556 1443.85 440 22667 1856.01

307

Model 290

Thetemperature proberelaysthe actual shortening temperature to
thecontral. If it becomesdisabled, “E06” will show inthedisplay.
Also, if thetemperatureisout of calibration morethan 10°F, or
10°C, thetemperature probe should bereplaced. An Ohm check
can be performed also. Seechart at end of thissection.

1. Removeeectrical power suppliedtothefryer.

! SHOCK HAZARD

Toavoid electrical shock or property damage, movethe
power switch to OFF and disconnect main cir cuit
breaker, or unplugcord at wall receptacle.

2. Drantheshortening fromthefrypot.

3. Removethecontrol pandl.

4. Usingal/2" wrench, removethe nut onthe compressionfitting.

5. Removethetemperature probefrom thefrypot.

6. Placethenut and new ferrule on the new temperature probeand
insert thetemperature probeinto the compression fitting until it
extendsone-half (1/2) inch (1.3 cm) into thefrypot. Usethe
temperature probe gauge provided inthetemperature probeKkit,
to ensure proper placementinfrypot. SeeFigures2-1and 2-2.

7. Tighten handtight and then ahalf turn with wrench.

CAUTION

Excess force will damage temperature probe.

8. Connect new temperature probeto PC board and replace
control panel.

9. Replaceshortening.

10. Turn power onand check out fryer.

2-6
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2-8. COMPLETE CONTROL Should the control panel becomeinoperative, follow theseinstruc-
PANEL-HENNY PENNY tionsfor replacing the board.

1. Removeeectrical power suppliedto thefryer.

SHOCK HAZARD
Toavoid electrical shock or property damage, movethe
power switch to OFF and disconnect main cir cuit
breaker, or unplug cord at wall receptacle.

2. Removethetwo screwssecuring he control panel and lift
panel up and out

3. Unplug the connectorsgoing to the control board.

4. Ingtdl anew control pandl.

2-7 1103
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Theé ectricfryer requirestwo switching contactors: aprimary anda
heat contactor. The primary contactor energizes (contactsclose)
any timethe POWER/PUMP switchisinthe POWER position, and
thetemperature of the shortening isbelow 420° F(215° C). The
highlimit cutspower at the primary contactor if thetemperature of
the shorteningisabove 420° F ( 215° C). The primary contactor
suppliespower to one side of the heat contactor.

The heat contactor iscontrolled by the computer controller. When
the controller callsfor heat, the heat contactor applies power to one
sideof the heating e ements. When the heat contactor and primary
contactor are energized (contacts closed) the electric heating
elementsheeat the shortening.

NOITICE

The photo showsamercury heat contactor, but CE countries
will have an electromechanica heat contactor.

Checkout
1. Removeeectrical power suppliedtothefryer.

! SHOCK HAZARD

Toavoid electrical shock or property damage, movethe
power switch to OFF and disconnect main cir cuit
breaker, or unplug cord at wall receptacle.

2. Removethecontrol pandl.

3. Label and removewiresfrom contactorsand perform acheck
on both contactorsasfollows:

Tedt Points Results

From 23t0 29 opencircuit

From 24 to 28 opencircuit

From 25to 27 opencircuit
From30to 34 opencircuit

From 31to 35 opencircuit

From 32to 36 opencircuit

From 33to 37 ohmreading 1700
From 22 to 26 ohmreading 415

2-8



2-9. CONTACTORS
(Continued)

2-9
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! SHOCK HAZARD

Toavoid electrical shock, makeconnectionsbefore
applying power, takereading, and remove power
beforeremoving meter leads. Thefollowing checks
areperformed with thewall circuit breaker closed and
themain power switchinthe ON position.

4. With power reapplied and in aheat-up mode, check the
power going to both contactor coils. Thisisto besurepoweris
goingto the contactors.

If no voltageisfound going into the primary contactor coil, check
wiring, highlimit, and drainswitch. If no voltage at heat contactor
coil check wiring and connectionsat PC board.

Replacement
If either contactor provesdefective, replaceasfollows:

! SHOCK HAZARD

Toavoid electrical shock or property damage, movethe
power switch to OFF and disconnect main cir cuit
breaker, or unplug cord at wall receptacle.

1. Label and removeonly thosewiresdirectly connected to the
contactor being replaced.

Hint: Removing theleft side panel may behe pful inreplacing
the heat contactor.

2. Removethe mounting screwson the base plate of the primary
contactor and remove contactor. Proceed to step 5.

3. Removethe screws securing the mercury contactor bracket to
themounting plate and remove bracket and contactor.

4. Removethe screws securing the contactor to the bracket and
remove contactor from bracket.

5. Install new contactor inreverseorder.

6. Instal control panel and reconnect power to thefryer and test

for proper operation.
1103



2-10. HEATINGELEMENTS
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Theédectric model fryer uses2 heating elements.

NOITICE

Heating elementsareavailablein 208, 220/240, 380 and 415
volts. Check thedataplate, onthe shroud behind thelid, to
determinethe correct voltage e ements.

. Removetheeectrical power suppliedtothe unit.

! SHOCK HAZARD

Toavoid electrical shock or property damage, movethe
power switch to OFF and disconnect main cir cuit
breaker, or unplug cord at wall receptacle.

. Removethecontrol panel.
. Removeboth side pandls.

. Remove upper screwsand |oosen thelower screws, to thefront

control shroud, and hingeit down. (Seephoto at | eft)

SHOCK HAZARD

Toavoid electrical shock, make connectionsbefore
applying power, takereading, and remove power before
removing meter leads. Thefollowingchecksareper
formed with thewall cir cuit breaker closed and themain
power switchinthe ON position.

. Performan amp check on one heating element at atimewith the

wires connected to the contactors. The 2 heatersactually have
3small heating elementsontheinsde of theouter plate. Itis
important to check between the correct wiresto obtain the
accurateamp reading. Thewiresarelabeledfor your
convenience.

Wires Power Voltage Amperage
L1-L3 8500W 208V 47.8
L3-L2 8500W 208V 47.9
L2-L1 8500W 208V 48.0
L1-L2 8500W 240V 394
L3-L2 8500W 240V 40.1
L2-L1 8500W 240V 39.9
2-10
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2-10. HEATINGELEMENTS
(Continued) Replacement

1. Draintheshortening.

2. Removethehighlimit bulb holder from the hesting
elementinsdethefrypot.

3. Disconnect the heating € ement wiresfrom the contactors.
Label each soit can bereplaced in the same position onthe
new element.

4. Removetheheat contactor, asdescribed in Contactors Section,
to accesstheleft sidee ement nuts.

5. Loosenthe screwson the element spreaders.

6. Slidetheeement spreadersto the center of the heating €l ement.

7. Usinga7/8” crowsfoot, removethe brassnutsand washers
which securethe endsof the el ementsthrough thefrypot wall.

8. Removethe hesating el ementsfrom thefrypot asagroup by
lifting thefar end, and diding them up and out towar dsthe rear

of thefrypot. IN] @T[l @E

Alwaysingtall new rubber O rings(2) wheningtalling heating
eements.

9. Ingal new heating e ementswith new rubber O-rings
mounted onterminal ends, and spreadersloosaly
mounted in the center of the stacked elements.

10. Replacethehesting elements, terminal endfirst at
approximately 45° angle, dipping thetermina endsthroughthe
front wall of thefrypot.
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(Continued)

10.

11.

11.

12.

13.

14.

15.

16.

Model 290

Replace the brass nuts and washers on the heatingdement
terminas. Tightenthebrassnutsto 30 foot |bsof torque.
Replace heat contactor.

Movethe element spreadersfrom the center of theelement,
into aposition whichwill spread each element apart evenly on
al four sdes, and tighten.

Replacethehighlimit bulb holder onthetop element, and
position the bulb between the top and second € ement midway
from sideto side, and tighten screw which holdsthebulbin

place.

Reconnect thewiresto the appropriate terminal aslabeled
when they wereremoved.

Replacethefront control shroud and control panel.
Replacesidepanels.

Connect the power cord to thewall receptacleor close
wall circuit breaker.

CAUTION

Heating elements should never be energized without
shortening in the frypot, or damage to elements could
result.
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2-11. DRAINMICROSWITCH Upon pulling out onthedrain handle, themicroswitch should
beactivated and the unit will not heat, but whenthe handleis
pushed back, the unit should operate properly. The bracket onthe
microswitch isdotted soit can be adjusted backward or forward.

1. Removeelectrical power supplied totheunit.

SHOCK HAZARD

Toavoid electrical shock or property damage, movethe
power switch to OFF and disconnect main cir cuit
breaker, or unplug cord at wall receptacle.

2. Thefollowing check should be madeto determineif the
drainswitchisdefective.

a. Removebracket from the unit.

b. Removewiresfromtheswitch.

¢. Check for continuity acrossthetwo outsideterminals
onthedrainswitch. If circuit isopen, thedrain switch
isbad. Thecircuit should only be opened by pressing
ontheactuator of thedrain switch.

1/8" (4 mm) Gap
3. Toreplaceswitch, remove switch fromthe bracket, and install

switchinreverseorder.

4. Testtoseeif drainvalvehandleactuatesthe switch. Thegap
between the drain switch and the shaft should be no morethan
/8" (3mm).

HINT: Listenfor click of switchwhilepullingdrain
valve handle.
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2-12. DRAIN VALVE Thedrainvaveopenswhenthedrain valvehandleispulled out
AND EXTENSION and drainsthe shortening out of the pot.
Replacement

1. Usinga3/8" socket, removethenutssecuring thedrain switch
bracket, and pull the bracket from the studs.

2. Removethenut securing thedrain handleand pull thehandle
fromthedrainvave.

3. Usingalargeadjustablewrench, unscrew thedrainvalveand
extensonfromtheunit.

4. Replacethedrainvalveand extension.
5. Replacethedrain switch bracket.

6. Adjust themicroswitch to beno morethan 1/8” (3 mm) from
the shaft of thedrainvalve.

HINT: Listenfor click of switchwhilepullingdrainvalvehandle.
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2-13. NYLATRON STRIPS

REPLACEMENT

1. Raisethelid and removetheretention ring from oneend of the
lidpin.

2. Slidethelid pinfromunit.
3. Liftthelidfromunit.

4. Usinga3/8’ socket, removethe nuts securing therear shroud
and remove shroud.

5. UsngaPhillip’s-head screwdriver, removethe screwssecuring
thetop cap and removetop cap.

6. Removetheboltssecuring thenylatron stripsto theweight
assembly and remove stripsfromweight assembly.

7. UsingaPhillip’'s-head screwdriver, removethe screws securing
thefront shroud.
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2-13. NYLATRON STRIPS

104

REPLACEMENT (Continued)

Model 290

8. Liftthefront shroud up and out, over thearm of thelid.

9. Thread the new nylatron strip through thetrack in thefront
shroud.

10. Lining up the holesinthestrips, fit thefront shroud back over
thelidarms.

11. Securethestripsto theweight assembly.

12. Replace back shroud, top cap, and lid, and replacement is
complete.
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2-14. 11D COUNTERWEIGHT
CABLES

'.?@

(v -

I

'y

]

2-17

Model 290

TheLid Counterweight inthe back of thefryer balancestheweight
of thelid systemto alow easier openingand closing of thelid. The
weight hastwo cablesattached toit, and weighs about 100 I bs.
(45.4kQ).

1.

10.

Usinga3/8” socket, remove the nutssecuring therear shroud
of thefryer and removethe shroud.

Using Phillip’s-head screwdriver, removethe screws securing
thetop cap and remove cap.

Raisethelid.

Unscrew the broken cablefrom theweight assembly and the
bracket attached to thefryer, and remove broken cable.

Screw a5/16” nut on each end of the new cable.

Using awrench, screw the new cableinto theweight assembly
until tight.

Usingal/2” wrench, tighten the nut (already threaded onthe
cable) against theweight assembly, securing the cableinto the
weight assembly.

Pull the cable over the pulley and down behind theweight
assmbly.

Insert the cableinto the holein the bracket and screw a5/16"
nut onto the end of the cable. Tighten the cable, by screwing
the cablethrough thisnut until thewel ght assembly becomes

N N OTICE

The safety cableshould now havedack init with theweight
asembly leve.

Tighten thenut against thetop of the bracket, securingthe
cable.

. Replacethetop cap and rear shroud and repair isnow com-

plete.
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SECTION 3. PARTS INFORMATION

3-1. INTRODUCTION Thissectionliststhe replaceabl e parts of the Henny Penny Model
290fryer.

3-2. GENUINE PARTS Useonly genuine Henny Penny partsinyour fryer. Using apart of
lesser quality or substitute design may result in damageto theunit or
persond injury.

3-3. WHEN ORDERING PARTS Oncethe partsthat you want to order have been found in the parts
list, writedownthefollowing information:

Item Number 2
Part Number __16738 Example

Destription  High Limit

Fromthedataplate, list thefollowinginformation:

Product Number _01100

Seria Number 0001 Example
Voltage 208
3-4. PRICES Your distributor hasapricepartslist and will beglad toinformyou

of the cost of your partsorder.

3-5. DELIVERY Commonly replaced itemsare stocked by your distributor and will
be sent out when your order isreceived. Other partswill be
ordered, by your distributor, from Henny Penny Corporation.
Normally, thesewill be sent to your distributor within threeworking

days.

3-6. WARRANTY All replacement parts (except lamps and fuses) arewarranted for
90 daysagainst manufacturing defectsand workmanship. If dam-
age occursduring shipping, notify the carrier at oncesothat aclam
may beproperly filed. Refer towarranty inthefront of thismanual
for other rightsand limitations.

3-7. RECOMMENDED Recommended replacement parts, stocked by your distributor, are
SPARE PARTSFOR indicated with inthepartslists. Pleaseuse carewhen ordering
DISTRIBUTORS recommended parts, becauseal voltagesand variationsare

marked. Distributorsshould order partsbased upon common
voltagesand equipment sold intheir territory.
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3-8. INDEXOFPARTSLISTILLUSTRATIONS

Title Fig. No. Page No.
FRAMEAND COVERASSEMBLY ... 3-1 3-3
ELEMENTASSEMBLY ...ttt 3-2 3-5
COUNTERWEIGHT SYSTEM ... 3-3 3-6
LIDASSEMBLY ...ttt nne e s 3-4 3-7
CONTROL PANEL ASSEMBLY ... 3-5 3-8
BEHIND CONTROL PANEL COMPONENTS .......oooiiiiieeeee e 3-6 3-9
FILTER PUMPASSEMBLY (SN: LG012JC & BELOW) ...ccceeveviieieeieninne 3-7A 3-10
FILTER PUMPASSEMBLY (SN: LG013JC & ABOVE) ....ccceovieieeierieenene 3-7B 3-12
DRAINVALVE & DRAIN SWITCHASSEMBLIES ... 3-8 3-14
DRAIN PANAND FILTERASSEMBLY ....oooiiiieieeeeee e 3-9 3-15
CARRIER, RACKS & JUNCTION BOX ASSY ...t 3-10 3-17
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Figure 3-1. Frame and Cover Assembly
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Figure&

[tem No. Part No. Description Qty.

3-1 FRAME & COVERASSEMBLY
1 39796 WELDMENT —CONTROL PANEL FRONT .......... 1
2 53669 GUARD —POWER SWITCH .....cccovieeeitieeee e, 1
v 3 29898 SWITCH —=POWER ......ccooeiiivieeeeciiee e 1
4 54225 1" INSERT —LEGMACHINED .......ccccovveevrrereenee. 4
5 53673 CASTER, SWIVEL 4" ... 2
6 37246 CASTERW/BRAKE & SWIVEL LOCK ................. 2
7 SC03-005 SCREW --#8X /2" PHPHD......cccoveeeeveee e 4
8 66934 SIDEPANEL —RIGHT ..ooooiiiiiieeeeeeeeceee e 1
9 SC01-215 SCREW -5/16-18x 2.5" HEX HD BOLT ................ 4
10 37291 REAR SHROUD —ACCESSASSEMBLY ................ 1
11 35726 TOPCOVER-REARSHROUD......ccccceeevvvireeeee. 1
12 66933 SIDEPANEL —LEFT ...oovviiiieee e 1
12 14457 KIT - SOUND DEADENING......ccccoeeveeeeeeeeee e 1
13 36337 DOOR —ACCESS. ......cooe ettt 1
14 SC02-023 SCREW -#8-Bx3/8" PHTHD SS........ccoovevveeenen. 5
 recommended parts
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Figure&
Item No. Part No. Description Qty.
3-2 ELEMENTASSEMBLY
1 SC01-083 SCREW, (#10-32X 1/2PH FHD) .....ccoooivirirerienee As Required
2 35101 SUPPORT, ELEMENT -LONG .......cccooirininieenee 5
3 35100 SUPPORT, ELEMENT - SHORT ......cccoviiiininieneee. 5
4 SC01-074 SCREW, (#10-32X /2PHTHD S) ..ccvviveririeee As Required
5 35435 BRACKET,HI LIMITPROBE ......c.ccoovnininireene 3
6 35462 BRACKET,HI LIMITPROBE ......c.ccooninininiene 3
N7 35234 HEAT ELEMENTASSEMBLY, 8.5 KW 208V .......... 2
N7 35598 HEAT ELEMENT, 8 5KW 240V ........ccccocvirireenene. 2
N7 48367 HEAT ELEMENT, 230V (Int'1 Only) .....ccccovevvrernne 2
N7 36290 HEAT ELEMENT, 220V (Int'1 Only) .....cccoovoeivreenne 2
8 16855 SEAL,O-RING ..ot 4
9 WAO01-005 WASHER, (5/8 DIA. TYPEA - SERIESN) ............... 8
10 NS01-017 NUT, (5/8-18 BHEX) ..ooveiiiiiieiecee 4

\ recommended parts
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HENNY PENNY" Model 290
1 12 13 14 4
Figure&
Item No. Part No. Description Qty.
33 COUNTERWEIGHT SYSTEM
1 35026 ARM, LID SUPPORT ......ccooieiee e 2
\ 2 140225 KIT-CABLE (2 CABLES) .....oovoeoeeeeeeeeeeeeeeeseseeennns 1

3 NS01-025 NUT, HEX 5/16-18 SS ..o 10
4 LWO01-010 WASHER, 3/8 SPLIT RING SS ..., 10
5 35092 CARRIAGE ...ttt 1
6 SC01-069 SCREW, 3/8-16 X 1-1/2HEX HD S2P .....cccccvvvvveenn 8
7 36839 SLIDE oottt 2
8 SC01-042 SCREW, 3/8-16 X 1HEX C....cooovviieree e 2
9 36625 WELD ASSEMBLY, C/W CARRIAGE. .........ccccevevveenen. 1
10 36627 COUNTERWEIGHT BAR ..o 4
1 36626 SPACER, C/W FRAME ...t 2
12 37362 WHEEL, CARRIAGE ......ccoe e 4
13 37363 SPACER, CARRIAGE WHEEL ........ccoceeiiieieeieeiens 4
14 37364 SPINDLE ...ttt 4
15 SC01-081 SCREW, 3/8-24 X 3[4 HEX HD SS......ccccoovvireecieeiens 4

 recommended parts
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HENNY PENNY® Model 290

rrice Solutions

Figure&

Item No. Part No. Description Qty.
3-4 65818 LidAssembly Complete
1 RR01-004 Ring- Retaining- 1/2in. 1
2 WAO01-020 Washer - .513 ID-.750 OD-.05 THK 1
3 51531 Stop - Lid, Cast 1
4 SC01-041 Screw - 5/16"-18 x 1HEX HD C 2
5 55754 HandleWddAssembly 1
6 55756 Assy. - Latch/Sleeve Coat 1
7 59169 Lid Latch Bracket 1
7a 52498 Spring- Lid Latch 1
7b 51707 Lid Latch Bracket 1
8 SC01-248 Screw 10-32x 1.25 PH THD SS 2

512 3-7
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Figure&
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Part No.

55848RB
93553
72160RB
50624
61748
NS02-005
51877
SC01-049
NS02-005
72500
14620

\ recommended parts
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Description

CONTROL PANELASSEMBLY

CONTROL ASSY —KFC 290 SMS........cccociee
ASSY-CONTROL-KFC ZIGB 290-DOM ............
CONTROL ASSY —290 SMS-W/O SETPOINTS

Model 290

Qty.
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HENRTY PENNY®

Model 290

Figure&
Item No. Part No. Description Qty.
3-6 BEHIND CONTROL PANEL COMPONENTS

v 1 29942 CONTACTOR - MERCURY 208/240VAC ........... 1
\ 1 65075 ASSY.-240V E/M HEAT CONTACTOR-CE-240V (UK) 1
v 1 65074 ASSY.-240V E/M HEAT CONTACTOR-CE-230V .. 1
\ 2 30971 CAPACITOR-RESISTORASSY .oovoeeeeeeeeeesereene. 1
\ 3 19405 CONTACTORKIT - 208/240 VAC ..., 1

4 17216 BRACKET ASSY-HIGH LIMIT oo, 1
v 5 16738 A50° FHIGH LIMIT oo eeseeneseenees 1
v 5 60241 425° FHIGH LIMIT = CE oo 1
\ 6 EF02-125 BREAKER-PUSH BUTTON RESET-15AMP.......... 2

SN: BEO608003 & ABOVE
\ 6 18364 FUSE HOLDERASSY - 15AMP....oooveeeeeeeeeeene. 2
SN: BEO608002 & BELOW
\ 6 EF02-006 FUSEHOLDER ..o 2
\ 6 EF02-007 FUSE - 15AMP ..o 2
\ 6 EF02-104 FUSE HOLDER - 20A-250V «...veveeeeeeeeeeereeeseseene. 1
\ 6 EF02-105 FUSE - 15 AMP = CE oo 1
\ 7 14335 PROBE KIT vt seeeeesesseeeeseesnennens 1
v recommended parts/* not shown
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3-7A. FILTER PUMP ASSEMBLY (SN: LG012JC & BELOW)
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HENNY, PENNY- Model 290
Figure&
Item No. Part No. Description Qty.
3-7A FILTER PUMPASSEMBLY
1 18107 CONDUIT CONNECTOR 3/8 X 90 ..o, 1
2 54484 BLOWER/PUMP—FLEXIBLE CONDUIT .....oevever. 1
Vv 3 17476 PUMP SEAL KIT oot eeee e eeeesenes e s e enensenenes 1
4 18105 ANTI SHORT 3/8INCH ..o, 2
5 18644 CONDUIT CONNECTOR 3/8 X 90 w..eveveeeeeeeverresrene 1
6 51831 PUMP CONDUITBRACKET ..ooeeeeeeeeeeeeeeeseeeeverernees 1
7 55836 ASSY —OIL RETURNLINE ..o, 1
8 16808 SLEEVE, FITTING woeoeeeeeeeeeeeeeeeeeeeeeeeseeeeeeneen, 2
9 16809 NUT, FITTING oo ev s 2
10 17407 CONNECTOR, /2MALEELBOW ...ooveeeeeeeeeeeeee, 2
v 1 67583 MOTOR=FILTERPUMP......cooveeeeeeeeeeerereeeseeerererens 1
12 62206 ASSY - TUBE - PUMPTODISCON - 590 .......o.o......... 1
\ 13 [17430(use69289)[ UNION, MALEFITTING ..oovvioeeeeeeeeeeeeeeeeeseeseeeeenene 1
14 16807 FITTING CONNECTORMALE ..o, 1
15 FP01-122 REDUCER, 3/8 TO L2 oooeeeeeeeeeeeeeeeeeeerer e s e erenennens 1
16 FP02-024 NIPPLE, CLOSE /8 ..ooeeoeeeeeeeeeeeeeeeeeereseees e eresens 1
17 35472 CHECK VALVE -PRESSURE ......oooveveeeveveeeeeeerererenns 1
18 FP02-007 NIPPLE 3/8 X 1-0/2 oeeeeeeeeeeeeeeeeeeeeeeresee s eeeenenenenenes 1
19 17437 PUMP SUBASSY 8GPM .....ovveeeeeeeeeeeeevereeeeesereneseens 1
v 20 17454 210) 0 ) 20 = U1V = 1
v 21 17456 PUMPSHIELD ..o 2
\ 22 17451 (070 V4 = =30 > U] V1 =T 1
v 23 SC01-016 PLUG /4HEX COUNTERSUNK ..o 1
\ 24 SC01-026 SCREW 5/16-18 X 3/4HEX HD C oo, 2
\ 25 SC01-132 1/4-20 X 5/8 SOC HD CAP SCREW ....oooveveveeeeenn. 4
\ 26 17447 ROTOR = PUMP ....ooeoeeeeeeeeeeeeeeeeeveeeeeer e ene e 1
\ 27 17446 ROLLER-TEFLON SET woeoeoeeeeeeeeeeeeeeeeerereeeeene 1
v 28 17453 PUMPORING GASKET ..o 1
20* 67589 ASSY - FILTERPMP& 1/2HPMOTOR.....cocoveeeeeen.. 1

' recommended parts
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HENNY PENNY Model 290
Figure&
Item No. Part No. Description Qty.
3-7B FILTER PUMPASSEMBLY
1 18107 CONDUIT CONNECTOR 3/8 X 90 ...vvvveeeereerrerennn. 1
2 54484 BLOWER/PUMP—FLEXIBLE CONDUIT ................. 1
Vv 3 17476 PUMP SEAL KIT wooeeeeeeeeeee s eeeeeee e s en s en e 1
4 18105 ANTI SHORT 3/8INCH ..o e 2
5 18644 CONDUIT CONNECTOR 3/8X 90 ...vvveveeeeeerreren, 1
6 51831 PUMP CONDUITBRACKET ..o 1
7 66618 ASSY —OIL RETURNLINE ..o eerereeress 1
8 16808 SLEEVE, FITTING oo, 2
9 16809 NUT, FITTING oo 2
10 FP01-169 CON-90 MALE 3/4TUBE 3/4ANPT oo, 2
v 1 67583 MOTOR —=FILTERPUMP....ooooeoeeeeeeeeeeeereeeererenn 1
12 FP01-089 BUSHING - REDUCING 3/4AM TOLU/2F ..o, 1
13 17407 CONNECTOR, /2MALE ELBOW ....ooovvvveeeerrenn. 1
14 62206 ASSY - TUBE - PUMPTODISCON ..o, V1
\ 15  [17430(use69289)] UNION, MALEFITTING ..o.oveeeeeereeeeeeeeeseseseeeeennen. 1
16 21800 VALVE - 3/4 CHECK oo eeres s 1
17 FP02-021 NIPPLE - 3/4NPT X 3INLGBL woovveeeeeeereeeere, 1
18 64218 PUMP SUBASSY 8GPM ....oeeeeeeeeeeeeeeeeeeevereeeree s 1
\ 19 SC01-132 1/4-20 X 5/8 SOC HD CAP SCREW .................... 4
v 20 23469 ROLLER -7 GPM PUMP.....cooeeoeeeeeeeeeeeerersnen, 5
v 21 23468 ROTOR = 7GPM PUMP ..o 1
\ 22 23647 BODY = 7GPM PUMP....coovoeeoeeeeeeeeeeeeeeeeverrenan, 1
\ 23 17456 PUMPSHIELD ..o 2
\ 24 23470 CAP =7 GPM PUMP ....coooooeoeeeeeeeeeeeeeeeeeeees e, 1
\ 25 FP01-020 PLUG 1/4-18 HEX LEVEL SEAL ..eovveeeeeveen.. 1
\ 26 SC01-026 SCREW 5/16-18 X 3/4HEX HD C w.eveveeen. 2
\ 27 17453 PUMPORING GASKET weoveeeeeeeeeeeeeeeeeeee e 1

\ recommended parts
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Figure&
Item No. Part No. Description Qty.
3-8 DRAIN VALVE & DRAIN SWITCHASSEMBLIES
1 65520 DRAINVALVEASSEMBLY (SN: LG012JC & BELOW) 1
1 66553 DRAIN VALVEASSEMBLY (SN: LG013JC & ABOVE). 1
2 SCO01-058 SCREW #6-32 X 1 PH. PAN HD. ...cccooivirireiceee 2
3 WA01-006 WASHERH#BTYPEA ..o 2
V 4 54228 DRAIN SWITCHW/BOOT .....ccoveieieieienie e, 1
5 NS02-005 NUT H#6-32HEX ..o 2
6 52519 CORDASSY., DRAIN INTERLOCK ......ccccoevvrvrinraanns 1
7 65522 BRACKET, SWITCH (BEFORE DEC. 29, 2003) .......... 1
7 67220 BRACKET, SWITCH (AFTERDEC. 29, 2003) ............. 1
8 EF02-017 STRAINRELIEF ..ottt 2
9 67617 BRACKET - MICROSWITCH TRIGGERING .............. 1
10* 76579 PLATE - D/l SWITCH COVER .....ccooeiiviieveeeeeeeene, 1

\ recommended parts
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HENNY PENNY® Model 290
Figure &
Item No. Part No. Description Qty.
3-9 DRAIN PAN AND FILTER ASSEMBLY

1 52194 CRUMB CATCHER (OPTIONAL) ...ervveereerreerrene 1
2 03203 CRUMB CATCHER BASKET W/HANDLE (OPTIONAL 1
2 21471 “COLD ZONE” CRUMB CATCHER BASKET ASSY 1
2 24429 HANDLE - CRUMB BASKET w..oooveeeoeeeeeoeeeeesn, 1
3 52496 FILTER DRAIN PAN ASSEMBLY ..oovooveeeveereonn. 1
4 52487 (07X 1 1 = = S 2
5 SC01-009 SCREW 1/4-20 X U2 oo 8
6 NS02-002 TR T S 8
7 17505 FILTER CLIPS oo 2
8 17503(use 14674) BOTTOM FILTER SCREEN (SN:BE0503009AND BELOW) . 1
8 65447 BOTTOM FILTER SCREEN (SN: BEOS03010ANDABOVE) .. 1
9 17502(use 14674) TOPFILTER SCREEN (SN:BEO503009AND BELOW) ........... 1
10 36306 WASHER & STANDPIPE ... 1
1 24212 STANDPIPEASSEMBLY (SN:BEOS03009AND BELOW) ...... 1
1 14658 KIT, 8HEAD PICK-UPTUBE (SN BEOS03010& ABOVE)

v 12 17431(use 69289) UNION = MALE FITTING oo 1

v 13 17432(use 69289) UNION - HANDLE FITTING oo, 1
14 24211 WELDMENT, FILTER TUBE AND WASHER ....... 1
15 23740 HANDLE, STANDPIPE 8 HEAD ...oooooveeeeeevnn. 1
16 SC01-245 SCREW 10-32 X 1/2 oo 3
17 23804 INSERT, FILTER NUT oooooeoeeeoeeeeeeeeeeeeeee e 1
18 OR01-007 O-RING, FILTER NUT INSERT .o, 1
19 23303 FILTER NUT (SN:BE0503009 AND BELOW) .......... 1
19 66535 FILTER NUT (SN BE0503010 & ABOVE)................. 1
20 62082 FILTER DRAIN PAN COVER ASSEMBLY ........... 1

v 21 12102 FILTER ENVELOPE PAPER (100 PER CARTON). 1
22 65776 ROD - LONG CLEAN OUT wooooeoeeeeeeeeeeeeeeeeeee, 1

v 23 35771 BRUSH oo 1
24 35310 NI 1= =S 1

\ 25 12126 BLACK L-BRUSH oo 1
26 65211 CRUMB CATCHER ..o 1

' recommended parts
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HENINY PENNY* Model 290
3
Ml
Figure&
Item No. Part No. Description Qty.
3-10 CARRIER, RACKS& JUNCTION BOX ASSY
1 67591 CARRIERASSY .oooeiiiei ettt 1
2 44782 RACK HALFSIZE—-8HEAD FRYER.......cccoovvveveeeeenns 5
3 35308 WELDMENT - RACK HANDLE ........ocoviiiiiee e, 1
4 62126 JUNCTION BOX ASSY ..ottt 1
4 62127 JUNCTION BOX ASSY -CE ..ot 1
5 62106 JUNCTION BOX - MACHINED .......cocovvvieeeeeeee e, 1
\ 6 51057 ASSY -EMCFILTER-CE ..., 1
7 SC01-023 SCREW #6-32 X /APHRHD C......ccveeeeeeeee e, 8
8 65180 ASSY - MAIN POWER CORD .....c...coovvviivviiiieecec e 1
8 65181 CORD - 291/591 POWER.......ccccoeveeiiieecee e, 1
58146* PLUG-90, 60A, 3PH, 250V, #15-60P..............cuvueee. 1
37560* RECEPTACLE#15-60R ........cooociitiieiiee i 1
o* 21519 COVER-WIRERACK (OPTIONAL) .coevveeveeeieeee 4
\ recommended parts/* not shown
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