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/NDANGER

Improper installation, adjustment, alter ation, service, or maintenance can
cause property damage, injury or death. Read theinstallation, operating
and maintenanceinstructionsthoroughly beforeinstalling or servicingthis

/% FOR YOUR SAFETY
DO NOT storeor usegasolineor other flammablevapors
or liquids inthevicinity of thisor any other appliance.

/N WARNING
After installation of this equipment, immediately contact your local gas
supplier to obtain information about what action to take whenever any
person smells gas. Post this information in a prominent location.

( Keep this Manual in a Convenient Location for Reference)
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/NDANGER
Read these specifications, Code Requirements, Installation Requirements, Instal-
lation Instructions, and Operating Instructions very carefully. Failure to follow the
Instructions could cause the fryer to malfunction. A fryer malfunction can result in
property damage, serious bodily injury, or death.

SHIPPING CONTAINER INSPECTION

1. Carefully examinethe shipping container for external damage. When damageisnoted, notify the
deivery carrierimmediately. Saveall packing materialsfor damage claim examination.

2. If noexterna damageisnoted, removethe shipping container fromthefryer and examinethefryer
carefully for damage. Placethefryer inasafelocation, if damageisnoted, so that thefreight damage
clamsadjuster can examinethefryer.

3. Savetheshipping container for useduring leg/ caster ingtalation. Refer totheInstallation Instructions
for that procedure.

Models Covered By This Manual

MX-14E High Efficiency Stainless Stedl Fryer

MX-14-2E High Efficiency Stainless Stedl Split Pot Fryer

MX-14-7E High Efficiency StainlessSted Half SizeFryer

MX-14AA High Efficiency Stainless Sted Fryer With Automatic Lifts
MX-14-2AA High Efficiency Stainless Stedl Split Pot Fryer With Automatic Lifts
MX-7A High Efficiency Stainless Sted Half SizeFryer With Automatic Lifts

Standard Accessoriesfurnished in the shipping carton with thisfryer include:

ModesMX-14AA, -14-2AA, MX-14E, and M X-14-2E ModelsMX-7A and MX-7E
2 Fryer Baskets 1 Screen 1 Fryer Basket 1 Screen
4 Adjustable Legs 1 Basket Hanger* 4 Adjustable Legs 1 Basket Hanger*
1DrainValveExtension 2 Basket Lift Frames ** 1DrainValveExtension 1 Basket Lift Frame **
1 Cleanout Rod 1 Cleanout Rod

*- Basket Hanger for MX-14E, MX-14-2E, or MX-7E only.
** _ Basket Lift Framefor MX-14AA, MX-14-2AA, or MX-7A only.

NOTE: Other available optional equipment may include a sediment tray; a microprocessor-based cooking
computer with shortening melter, boil-out mode, and digital timers (Fri-tronic®); abuilt-in filter system
(Filtronic™ 11 or Filter Mate™); afryer cover; adrain table; afront drain tray; or four casters.

NOTE: A Parts List for each Anets Fryer is among the items shipped with each fryer. If an addi-
tional copy of this list is needed, please contact the factory as directed on the back cover.



FRYER GAS SUPPLY SPECIFICATIONS

Please make sure that your desired fryer location has gas
supply factors that are suitable for this product:

Models MX-14E, MX-14-2E, MX-14AA, &MX-14-2AA

INPUT REQUIRED:
111,000 BTU/Hr *

MANIFOLD PRESSURE 3v%n W.C. ** 10 W.C.

Natural Gas Propane Gas

SUPPLY PRESSURE*** | 6 W.C., minimum 11 W.C., minimum

Models MX-7E & MX-7A

INPUT REQUIRED:
55,000 BTU/Hr *

MANIFOLD PRESSURE 3% W.C. ** 10 W.C.

Natural Gas Propane Gas

SUPPLY PRESSURE*** 6" W.C., minimum 11~ W.C., mini-

* _BTU/Hr Rating is based on sea level operation. For sites above 2000 feet, reduce this rating 4% for
each 1000 feet above sea level.
**_ wW.C. = Inches, Water Column.

*** _Measure Supply Pressure when all other gas-powered equipment is operating.

GasSupply Inlet Pipemust be %" NPT (National Pipe Thread) standard gasline. Thegassupply inlet
lineshould be asstraight aspossible (fewest bends or elbows) to obtain the highest available gas pressure at
theappliance. Locatethisinlet linehorizontaly at the center of the desired fryer location, approximately
84" abovethefloor.

NOTE: Usingaflexibleinlet linepermitsvariationinthe gassupply linelocation, both horizontally and
verticaly.

Anetsfryersareonly for usewith thetype of gas specified on the spec plate. If afryer requiresmodification
to useagasother than that whichisidentified on thefryer spec plate, contact your Anetsrepresentative or
call (800) 837-2638.



FRYER ELECTRICAL SPECIFICATIONS

Please make sure that your desired fryer location has electrical

supply factors that are suitable for

this product:

120 Volts, 60 Hz, (Refer to Table 1 for amperage requirements), 1-phase, three-wire connection, including
an electrica ground, viaadedicated circuit breaker. A model-specific electrical circuit diagramis

mounted insidethefront door of each fryer.

Table 1. Fryer Amperage
Requirements

Model Amperage
MX-14E 2A
MX-14-2E 4 A.
MX-7E 2A
MX-14AA 7A.
MX-14-2AA 9 A
MX-7A 5A.

Install adedicated, three-prong, outlet/ receptacle
within5feet of thedesired fryer locationtoallow
thefryer’spower cableto be connected. Ensure
that the green (ground) wire of thefryer’s power
cableisattached to thefryer’sstructure, providing
anelectrical ground in accordancewith applicable
local codes, or inthe absence of local codes, with
the National Electrical Code, ANSI/NFPA 70
(latest edition) or the Canadian Electrical Code,
CSA C22.1 (latest edition) and CSA C22.2 (latest
edition).

Figurelisthebasicwiringdiagramof an

M X-seriesfryer showing atypical circuit.
Somefryersmay have other optionsthat do
not appear inthisbasicwiring diagram. A
model-specificwiring diagramincluded with
each fryer showsall theactua partsand .
their associated wiring connections. In
addition, fryersequipped with abuilt-infilter
system (Filtronicll or Filter Mate) and/or
built-incomputer controls (Fri-tronic) have
asupplementary manual included for each
option.

/\ WARNING

Electrical Grounding Instructions
(See inside of door for wiring diagram.)
This appliance is equipped with a three-
prong (grounding) plug for your protec-
tion against shock hazard, and should
be plugged directly into a properly
grounded, three-prong receptacle. DO
NOT cut or remove the grounding prong
from this plug.

FL L
120 e
1 FERE

T

EFHER w IWITCH H
MOIGATOR
; ] §
: 5 LI:.JTFEL I |
HEEHEIS 1A
1T =
! 5 _.."
el | :
J THEREOSTAT
L PROEE
= L~

HIGH
LIMIT

Figure 1. Fryer Model MX-14E Wiring Diagram



CODE REQUIREMENTS

IMPORTANT: Read the Code Requirements
and the Installation Requirements and linstruc-
tions carefully, before starting the installation.
Contact the factory (800/ 837-2638) if any
problemsor questionsarise.

Thefryer ingalation must conformwith local
codes, or inthe absence of local codes, withthe
National Fuel GasCode, ANSI Z2223.1 (latest
edition); theNatural GasInstallation Code, CAN/
CGA-B149.1 (latest edition); or the Propane Gas
Installation Code, CAN/CGA-B149.2 (latest
edition), asapplicable, including:

a. Disconnect thefryer anditsindividua shutoff
vavefromthegassupply piping systemduring
any pressuretesting of the gassupply system at
test pressuresin excessof 2 psig (3.45kPa).

b. Isolatethefryer fromthegassupply piping
system during any pressuretesting of thegas
supply system at test pressuresequal to or less
than¥2psig (3.45 kPa).

c. For fryersutilizing floor casters, thefryer ingtal-
lation shall bemadewith aconnector that
complieswith the Standard for Connectorsfor
Movable GasAppliances, ANSI Z21.69
(latest edition) or CAN/CGA 6.16 (latest
edition), and aquick-disconnect devicethat
complieswith the Standard for Quick-Discon-
nect Devicesfor Usewith GasFuel, ANSI
Z21.41 or CAN/CGA 1-6.9 (latest edition).

From the top of the flue on
the fryer, allow a minimum
of at least 10 inches verti-
cal clearance beneath a
ventilating hood.

.t

Figure 2. Fryer Site Installation Requirements

d.

e

h.

Restrict the movement of acaster-equipped
fryer by using alimiting device (for example, a
cable attached both to thefryer and to afix-
ture attached to the site structure) to avoid
depending on the connector and the qui ck-
disconnect deviceor itsassociated piping to
limit fryer movement.

Install thisfryer on anon-combustiblefloor

with itsback and sidesat least 6” away from
any combustiblewall, asshowninFigure2.

/NWARNING
Install this fryer under a ventilation
hood that conducts combustion pro-
ducts outside the building. Venting
must comply with ANSI/NFPA 96
(latest edition).

Install thisfryer in alocation where adequate
combustionand ventilationair isavailable.
Keeptheareadirectly infront of thefryer open
for adequateair flow to the burners. DO

NOT obstruct theflow of combustion and
ventilationar.

. Keepthefryer areafreeand clear from

combustiblesand debris.

Attach arestraining deviceto each fryer, to
prevent the unit fromtipping, which could
cause splashing of hot liquid.



INSTALLATION REQUIREMENTS

Install thefryer in accordancewith the preceding
Code Requirements, aswell asthefollowing
Installation Requirements.

1. DONOT ingtall thisfryer inamobilehome,
trailer, or recreationd vehicle.

2. Ingdl thisfryer inalocation that hasthefryer’s
electrical receptaclenearby (5feet or less
away) toavoid straining thefryer’spower
cord. (SeeFigure2.)

3. Ingtdl thisfryer inalocationthat allowsit to be
moved away from other adjacent appliances
for cleaning and maintenance.

NOTE: Ifthefryerisinstalled among
arow of appliances (“banked”), with
itsonly convenient movement forward,
sufficient roommust beavailablein
front of thefryer to permit itssepara
tion from adjacent appliancesfor
cleaning and maintenance.

INSTALLATION

LEG INSTALLATION
INSTRUCTIONS

1. Flatten the shipping carton (after unpacking the
fryer anditspartsand accessories) for fryer
surface protection during leg install ation.

2. Positionthesideof thefryer flat on the carton,
exposing thefryer bottom mounting brackets
for legingallation, asshowninFigure 3.

3. Placetheleg mounting plateflush against the
mounting bracket onthefryer bottom, while
aigningthemounting holes

4. Insert one mounting bolt through aflat washer
and then through the proper holeinthefryer
mounting bracket and through theleg mounting
plate.

4. Tightly fasten thelegs (or casters) to the bot-
tom of thefryer using the supplied hardware, to
prevent thefryer fromtipping, wobbling or
rockingwhenitisinitsdesiredlocation. Refer
tothefollowing L eg I ngtallation I nstructions
or Caster Installation Instructionsfor leg
or caster attachment and levelinginformation.

/\ CAUTION: Hood make-up air
MUST NOT flow inamanner that
restrictsor impedesthenaturd flow
of combustion or ventilation air.

5. Confirmthat theair from theventilation hood
flowing near thefryer after ingtdlationisNOT
blowing ontherear of theunit, to prevent
affecting the burner flamesand possibly causing
damageto plastic parts.

INSTRUCTIONS

5. Screw alocking nut severa turnsonto the
mounting bolt.

6. Repeat steps4 and 5 until al four mounting
boltsfor aleg arein placewithlocking nuts.

7. Tightenthefour locking nutsevenly and se-
curely to hold theleg mounting plate against the
fryer bottom mounting bracket.



INSTALLATION INSTRUCTIONS (continued)
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Figure 3. Typical Leg Installation

LEG LEVELING INSTRUCTIONS

1. Movethefryer toitsdesired location.

/N WARNING
The fryer MUST NOT tip, rock or wob-
ble, to avoid splashing or spilling its HOT
shortening contents during operation.

CASTER INSTALLATION
INSTRUCTIONS

1. Flatten the shipping carton (after unpacking the
fryer anditspartsand accessories) for surface
protection during caster ingta lation.

2. Postionthesideof thefryer flat on the carton,
exposing thefryer bottom mounting brackets
for caster ingtallation, asshowninFigure4.

3. Mount locking castersonthefront of thefryer
andfixed castersontherear, by placing each
caster mounting plateflush against themounting

bracket onthefryer bottom.

4. Insert onemounting bolt through aflatwasher

MTG BOLT

2.

Turnthe screw-typeleg adjustment endsas
necessary to level thefryer, until NOtipping,
rocking, or wobblingisevident.

. PerformtheFryer Restraining Device

Installation Instructions, referringto
Figure2.

(supplied) and themounting bracket, then
through the caster mounting plate.

. Screw alocking nut severa turnsonto the

mounting bolt.

. Repesat steps4 and S until all four mounting

boltsfor acaster arein placewith locking nuts.

. Tightenthefour boltsevenly and securely to

hold the caster mounting plate against thefryer
mounting bracket.



INSTALLATION INSTRUCTIONS (continued)
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CASTER LEVELING INSTRUC-
TIONS

1. Movethefryertoitsdesiredlocation.

2. Determinewhether thefryer tendstowaobble
or rock wheninitsdesiredlocation. If it
does, perform steps3through 9. If it does
not, skip to step 10, then proceed to the
Installation I nstructions.

/NWARNING
The fryer MUST NOT tip, rock or wob-
ble, to avoid splashing or spilling its HOT
shortening contents during operation.

3. Determinewhich caster requiresadjustment
and the approximate amount of change
requiredtolevel thefryer.

4. Podtionthesideof thefryer ontheship-
ping carton, exposing the bottom of thefryer
withthe caster mounting plates(Figure4).

5. Completely unscrew the boltsholding the
caster mounting platethat requirestheleveling
adjustment. Retainthelocking nutsfor later
reassembly.
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Figure 4. Typical Caster Installation

CASTER LEVELING
INSTRUCTIONS (Continued)

6. Rensateachboltthroughitsflatwasher and
thefryer mounting bracket; next, placea
spacer of therequired size onthebolt before
inserting the bolt through itsmounting holeon
the caster mounting plateand screwing a
locking nut onto the bolt.

7. Repeat step 6 for dl remaining bolts.

8. Tightendl four locking nutsevenly and se-
curely against the caster mounting plateand
thefryer bottom mounting bracket.

9. Returnthefryertoitsdesiredlocation. Lock
thefront castersto prevent fryer movement
and check again for wobbling or rocking.
Repeat steps 3 through 9 until no wobbl -
ing or rocking occurs. When thefryer no
longer wobbles or rocks, perform step 10.

10. Performthe Fryer Restraining Device
Installation Instructions, referringto
Figure2.
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INSTALLATION INSTRUCTIONS  (continued)

FRYER RESTRAINING DEVICE INSTALLATION INSTRUCTIONS

/NWARNING
Fryers MUST have a movement-
limiting (restraining cable) device
installed to prevent tipping that
causes splashing or spillingitsHOT
contents.

r NOTE: Thismovement-limitingde- -i
| viceisto be furnished and in- |
| stalled by the fryer’s installing |
I contractor beforethefryeriscon- 1
I nectedtothegaslineatitsdesired |
I location. I

1

Install onerestraining device connector into
thestructurewall directly behind thefryer’s
desiredlocation, asshownin Figure2.

Install onerestrai ning device connector onthe
rear panel of thefryer very closeto the quick-
disconnect device ontheend of thefryer’sgas
line

NOTE: Avoidinterferingwiththelift
mechanism, on AA models.

Attach oneend of therestraining cableto the
wall connector. Attach the other endtothe
fryer connector.

Confirmthat thefryer cannot movefar enough
away fromthewall to cause excessve move-
ment of theflexiblegaslineor itsassociated
connectors.

GAS & ELECTRIC CONNECTION INSTRUCTIONS

Installingyour ANETS Fryer requiresthefol-
lowing procedure, after itslegsor castersare pro-
perly attached and itisinitsdesiredlocation.

1. Ensurethat thegascontrol valveknobinthe
fryer hasits OFF position next to thevave
mark.

2. Ensurethat thegassupply inletlinevaveis

closed (handlecrosswiseto thelinedirection).

3. Ensurethat thecircuit breaker dedicated to
thisfryerisOFF and that all fryer controlsare
set to OFF

4. Connectthe¥s” gassupply linetothegasline
adapter onthelower rear of thefryer.

/N WARNING

DO NOT use a flame to check for leaks.

5.

Openthegassupply linevave (handlein-line
withlinedirection); then, confirmthat all gas
supply linejointsand couplingsarefree of
leaks using soap sudsor aleak-check solu-
tion, after thefryer isinitsdesired location.

Plug thefryer’selectric power cord plug into
thereceptacle specified for thisfryer. Switch
thecircuit breaker to ON.

Refer to Fryer Operating I nstructionsto
beginusingyour ANETS Fryer.



FRYER OPERATING INSTRUCTIONS

DO NOT operate this fryer during a power

/N CAUTION

service. Turn all fryer controls to OFF, including the gas control valve knaob,
then close the gas supply line valve. Also,
controlling electric power to the fryer. When notified that the power out-
age has ended, perform the Lighting Procedure (later in this manual).

outage or interruption of gas

switch off the circuit breaker

/N DANGER

NEVER operate this fryer when its flue is blocked or when the
ventilation hood is not on because the combustion products
can accumulate and cause serious injury or death.

/N DANGER
Avoid moving thefryer whileit contains
HOT shortening. Draintheshorteningfrom
thefryer beforemovingit for service, clean-
ing, or maintenance to avoid spilling or B
splashing. Burnsfrom hot shortening can
cause seriousinjury or degth.

A. AnANETS MX-14E or MX-14AA
Fryer isdesigned for operationwith akettle C.
filled with approximately 35 to 50 pounds of
liquid shortening. (Thisisapproximately 3%2
to6galons)

Each kettle of an ANETS MX-14-2AA, D.
MX-14-2E, MX-7A, or MX-7E Fryeris

designed for operation with approximately 25
poundsof liquid shortening. (Thisisapproxi-

mately 2%2to 3galons.)

/N CAUTION: Unlessthisfryer is
equipped with the controls permit-
ting the melting of shortening*,
DO NOT melt solid shorteningin
thisfryer becausethemelting can
damagethekettle, which will void
thefryer warranty.

* Fryersthat are shipped with multi-
product cooking computers (Fri-
tronic) havean automatic‘ Melt’
sdlectiontoliquefy solid shortening.

Shortening must bemeltedinto theliquid Sate
beforeitcanbeusedinan ANETS Fryer,
unlessthefryer hasan automated ‘ melt’
selectionavailableonitscontrol panel.

. Scheduleregular cleaningsof thefryer to

ensurelong-term satisfactory operation.
Refer to the Daily Cleaning Procedur e,
later inthismanudl.

Before servicing and maintenance, alow the
fryertocool. ALWAY Sshut off electricity
and gasto thefryer whileworking onit, to
prevent electric shocksor burns.

Contact thefactory (800-837-2638) for war-
ranty serviceauthorization. [Alwaysnotify
thefactory thenext businessday about
‘after-hours warranty service] Contact
your local restaurant equipment service
agency for other service, repairs, or mainte-
nance activities, asnecessary.

When breaded food productsare being
cooked, ANETS recommendsusingthe
specid (optional) sediment tray to capture
any breading fragmentsthat becomeloosened
fromthefood product. Periodic clearing of
the sediment tray reduces premature contami-
nation of theliquid shortening from breading
fragments.

11
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FRYER OPERATING INSTRUCTIONS

FRYER PREPARATION FOR USE
“BOIL OUT” INSTRUCTIONS

New ANETS Fryers are cleaned and |eak-tested
at the factory before shipping. Before using a
newly installed fryer for food preparation, clean the
kettleagain, asfollows:

1. Thoroughly wipetheinterior of thekettle
with clean cloths. Open the front door on
the lower portion of the fryer to access the
drain ball valve. Open thedrain ball valve
(by aigning the valve handlewith thedrain
ball valve) and wipe the entire drain line clean.

2. Closethedrain ball valve (turn the valve han-
dle cross-wiseto thedrain ball valve). Fill
thekettle with water to about 3~ fromthe
top. Add 1to 2 cupsof low sudsing soap
powder, washing soda (trisodium phos-
phate), or deep fat fryer kettle cleaner.

3. Perform the Lighting Procedure for the
fryer. (Refer to the Lighting Procedure
later in thismanual.)

4, Set the thermostat to 190°F. Heat, but DO
NOT boil the water. Stir the water to dis-
solvethe cleaning material.

/N WARNING

Hot cleaning solution can cause severe
burns. Take care when handling hot
cleaning solution to avoid spilling or splash-
ing the solution.

5. Clean the fryer kettle for at least 20 minutes.
Use asmall hand mop (an optional brush can
be ordered for this purpose) to clean the
upper portion of the kettle (above the 3»
waterline) and the top rim of the kettle.

6. Shut down the fryer using the Shutdown
Procedure for the fryer. Refer to the Shut-
down Procedure later in thismanual. For
safety, alow the water to cool (below 140°F)
beforedraining.

(Continued)

FRYER PREPARATION FOR USE
(Continued)

/\ CAUTION

For a fryer with a built-in filter system, DO
NOT pump the cleaning (or rinsing) solu-
tion through thefilter system, to avoid dam-
aging thefilter system pump.

7.

10.

12.
13.

14.

Open the front door and mount the drain
extension to thedrain ball valve. Position a
container (bucket) capable of holding HOT
cleaning solution beneath the end of thedrain
extension to hold the cleaning sol ution being
drained, as shownin Figure 5.

i AT L

-

Figure 5. Draining The Kettle

Open thedrain ball valve SLOWLY, to avoid
splasheswhile draining the cleaning solution
from the kettle.

. Closethedrain ball valve (valve handle

cross-wise) and remove the drain extension.
Close the front door.

Safely dispose of the cleaning solution.

Fill the kettle with water to about 3 from
thetop. Add 2 cups of vinegar to neutralize
the cleaning solution.

Repeat steps 3 through 10 of this procedure.

Thoroughly wipetheinterior of the kettle and
thedrain ball valvewith clean, dry, wiping
cloths to remove ALL water.

Dry the kettle thoroughly because any re-
maining water can cause spattering of hot
shortening when the kettleislater filled and
heated.




FRYER OPERATING INSTRUCTIONS

(Continued)

Normal operationof an ANETS Fryer requiresthat thekettleisfilled with liquid shortening abovethe
lower indent level, marked on therear of thekettle, beforelighting thefryer’spilot and turning onthemain
burner.

(&

CAUTION: ShorteningMUST beinliquid form to avoid scorching or discol oration and possible
damageto thekettle. Damage caused by melting solid shorteningwill NOT be covered by thewarranty.

[LIGHTING PROCEDURE |

NOTE: Thegaslineof anew fryer installation
may contain aconsderableamount of air which
will hinder immediatelighting. Youmay haveto
pressdown the control knob for aslong assevera
minutesuntil thepilot flame burnssteadily.

1.

Switchthecircuit breaker controlling electric
power to thefryer to ON.

Ensurethat thefryer’sthermostat knobis set
to OFF.

Openthegassupply lineinlet valveto the
fryer by digning thegasvavehandlewiththe
gaslinepiping.

Openthefront door and movetheright pilot
viewing/lighting port cover aside.

Turnthegascontrol vaveknobtoaignthe
PILOT settingwiththevalvemark. Figure6
showsthe possible control knob positions.

Press, and hold down, the gas control knob
toalow pilot gastoflow. Pushthe spark
igniter pushbutton severd times, until thepilot
flamelights. Continue holding downthecon-
trol knob for at least 30 secondsuntil the
pilot flame burnssteadily, without going out.

NOTE: A match may also beusedto
light thepilot flame.

Rel easethe control knob and observethat
thepilot flameremainslighted. Closethe

right pilot viewing/lighting port.

Light theleft pilot flame by opening theleft
pilot viewing/lighting port and gpplyinga
matchtoignitethepilot flame. Closethe
left pilot viewing/lighting port.

/\ CAUTION: Ensurethat both pilot
viewing/lighting portsareclosed, to
prevent excessive heat from damag-
ingthegascontrols.

9. Turnthegascontrol valveknobtoalignthe
ON settingwith thevalve mark.

10. Closethefront door and switchthefryer

POWER switch ON.

NOTE: A fryer equipped with built-infil-
tering system (Filtronic or Filter Mate)
requiresthefront door to be closed before
switching the POWER switch to ON.

Turn thethermostat knob to thedesired
temperature.

11.

PILOT VALVE ADJUSTMENT COVER - -

10T

i
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WALVE CONTROL HRGE

WALVE MARK
MEN BURKER REGULATCR ADJUSTMENT COVER

Valve

Mark
E
&)
PILOT
Figure 6. Gas Control Valve & Knob Positions

Valve
Mark
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FRYER OPERATING INSTRUCTIONS

[ SHUTDOWN PROCEDURE |

NOTE: Shutdown isrecommended at the end of
aworkday or whenever nofryingisrequiredfor a
period of several hours. Thefryer MUST be
shutdown during any power outage or interruption
of gasservice. To prevent damage, thefryer
MUST a so be shutdown whenever thereisno
shorteninginthekettle.

1
2.

Turn the thermostat knob to OFF.

Turnthegascontrol vaveknobtoaignthe
PILOT setting withthevalve mark.

Openthepilot viewing/lighting port to con-
firmthat only thepilot flameremainslighted.

(Continued)

Press, and turn, the gas control valve
knobto aign the OFF setting with thevalve
mark. Observethat the pilot flame goesout.

Switch the POWER switch to OFF.

NOTE: For extended periodsof non-use
or when servicingthefryer, closethegas
supply lineinlet valveto thefryer by turning
thegasvalve handle cross-wisewiththegas
linepiping. Also, switch thecircuit breaker
for thisfryer to the OFF position.



FRYER OPERATING INSTRUCTIONS (continued)

Load the fryer basket with the food product while the basket is not in the hot liquid shortening. DO
NOT overload the fryer basket. Load only a premeasured quantity of food product (12 Ib per
basket, or less, if smaller portions are desired).

Model MX-14AA and MX-7A Fryers ONLY: Place the loaded fryer basket on the basket lifter frame
and turn the timer control knob to the desired cooking time; press the pushbutton of the timer control
to lower the loaded basket into the hot liquid shortening. When the basket of cooked food product
rises fromthe hot liquid shortening, let it drain for approximately 15 - 30 seconds before serving.

Fryers equipped with multi-product cooking computers: Consult the instructions provided with
those fryers.

NEVER increase the thermostat setting above the recommended setting to reduce the cooking time;
thiswill produce a lower quality product and will cause more rapid shortening breakdown.

RECOMMENDED FRYING TIME FOR POTATOES

ANETS Frying
French Fries Size |HighPerformance| Time
(Typical, 1% Ib loads) Fryer (minutes)
Raw to Done 14" cut 340° F. 5
Blanched, only 14" cut 2Y>
Browned, only 14 cut 2Y>
Raw to Done 3/8” cut 6
Blanched, only 3/8" cut 3
Browned, only 3/8" cut 3
Commercially Treated 3/8" cut 6
Frozen, Fat Blanched 3/8" cut 2
Raw to Done 172" cut 7
Blanched, only 12" cut 4
Browned, only 12" cut 340° F. 3

RECOMMENDED FRYING TIME FOR CHICKEN
(Depending on Piece Size)

ANETS Frying
Chicken High Performance| Time
Fryer (minutes)
Croquettes (Nuggets) 340° F. 3-4
Pre-cooked, Breaded Pieces 3-4
Raw to Done, Pieces* 12 -15
Tenders 340° F. 5

* - Usual per order = Wing, Leg, Breast, Thigh (1/2 chicken)

15



FRYER OPERATING INSTRUCTIONS (continued)

RECOMMENDED FRYING TIME FOR POPULAR FRIED FOODS

ANETS Frying
Food Product High Performance| Time
Fryer (minutes)
Breaded Foods
Calamari 340° k. 2% -3
Cauliflower, Pre-cooked 3
Cheese Sticks 3
Clams 1
Egg Plant, Pre-cooked 3
Mushrooms 2% -3
Oysters 5
Onion Rings 2% -3
Tamale Sticks 3
Veal Cutlet 3-4
Calzone (Pizza Puffs) 3-4
Corn-on-the-Cob (Fresh) 3%-4
Corn Dogs 3%
Donuts, Hand-Cut, Cake 1%
Donuts, Yeast, Raised 1
Fritters 3
French-toasted Sandwiches 1
Frozen Breaded Shrimp 4
Fresh Breaded Shrimp 3
Frozen Fish Fillets 5-7
Fresh Fish Fillets 3
Fresh Breaded Scallops 4
Frozen Fish Sticks 4
Glazed Cinnamon Apples 3-5
Tortilla Chips* 2-2%
Turnovers 340° F. 5-7

* - Use a second basket on top of the chips in the bottom basket, to keep them
within the hot shortening; otherwise, they float before cooking completely.



FRYER OPERATING INSTRUCTIONS

DAILY CLEANING PROCEDURE

NOTE: Cleaningisrecommended at theend of
aworkday, to preparethefryer for proper opera-
tionthenext timeit isto be used.

/) DANGER

DO NOT move the fryer while it contains
HOT shortening. Allow it to cool and
drain the shortening from the fryer be-
fore moving it for service, cleaning or
maintenance to avoid spilling or splash-
ing. [Refer to steps 1 through 7.] Burns
from HOT shortening can cause seri-
ous injury or death.

When cleaning, if relocation of your fryeris
necessary, disconnect thegassupply lineand
unplug the el ectric power cabletothefryer. Also,
if your fryer iscaster-equipped, unlock thelocking
castersand disconnect the movement-limiting
cable. Movethefryer asnecessary toalow the
following cleaning procedureto occur:

1. Openthefront door of thefryer. Attachthe
drainextensontothedrainball valve.

2. Performthe Shutdown Procedure. Ensure
that thegassupply lineinlet valveisclosed
(handle cross-wiseto pipeline) and the pilot
flameisextinguished.

3. Postionasted drum[NEVER useplastic!]
with afilter conedirectly beneath thedrain
extensonend, OR if your fryer isequipped
withan ANETS Filtronicll or Filter
Mate unit, refer to that equipment’ smanual
for operation details.

4. Removethefryer basketsand the sediment
tray, if present, fromthefryer. (If thescreen
ispresent, usethecleanout rodtolift it from
the hot shortening, to avoid burns.) Clean,
andrinse, theseitemsinthesink. MAKE
SURE that theseitemsare compl etely dry
beforetheir next use.

(Continued)

DAILY CLEANING PROCEDURE
(Continued)

5. Allow shortening to cool beforedraining.
Sowly openthedrainbal valvetodrainthe
shortening. Takecaretoavoid spillingor
gplashing theshortening.

6. Carefully usethe Cleanout Rod to clear any
sediment blocking thekettledrain. Flush out
all sediment inthe bottom of thekettle by
pouringfiltered liquid shortening into the ket-
tleuntil the shortening being drained runs
Clear.

7. Closethedrainball valve, after thekettleis
completely empty of shortening and sedi-
ment. Detach thedrain extension. Clean,
rinse, and dry it before storing (on door
bracket).

/N WARNING
Wait until the kettle has cooled
before performing step 8, to
avoid injury from burns.

8. Thoroughly wipethekettleinterior usng
cleancloths.

9. Periodicaly perfformthe“BOIL OUT”
I nstructionsto ensurethorough cleaning of
thekettle. ( Refer totheearlier FRY ER
PREPARATION FOR USE section.)

10. Returnthefryer toitsnormal operating loca
tion and reconnect both thegas supply line
and themovement-limiting cable. Plugthe
electric power cableinto itsreceptacle. (For
caster-equipped fryers, lock thelocking cas-
tersto prevent movement.)

11. Réfill thekettlewithfiltered (or fresh) liquid
shortening to thedesired indent mark onthe
rear wall of thekettle, onlyif fryer operation
isto continue during asubsequent shift.
Otherwise, melt shorteningintoitsliquid state
andrefill thekettlebeforefryer operationis

17
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FRYER OPERATING INSTRUCTIONS (continued)

DAILY CLEANING PROCEDURE
(Continued)
scheduled during the next normal working
shift.

12. Returnthescreen (or, if used, the sediment
tray) toitsproper positioninthekettle.
Placethefryer baskets on the basket hanger
(or thelifter frame) for thisfryer.

13. PerformtheLighting Proceduretoreturn
thefryer to operation, when desired.

MONTHLY MAINTENANCE INSTRUCTIONS

NOTE: Regular maintenanceisrecommendedto

keep thefryer operating properly.

Once each month, before beginning fryer opera- Monthly, observethe condition of theventilation
tion, check theflue (behind the backspl ash panel) hood. If it showsevidenceof agreat deal of
toensurethat it isclear and free of obstructions, greasy residue, remove (clean) theresidueto alow
enabling exhaust combustion gasesto flow freely freeflow of ventilationair.

toward the ventilation hood area DO NOT allow
theflueto becomeexcessively dirty, NEVER
alow theflueto beblocked.



FRYER TROUBLESHOOTING GUIDE

All service (repairs or part replacement) must be performed by a qualified Service Agency.

PROBLEM

CAUSE

REMEDY

Pilot (piezo-€electric)
pushbuttonigniter does
not light the pilot flame.

1. Electrode of igniter out of position or

dirty/sooty electrode.

. Loose spark wire; loose igniter nut.

. Piezo-€electric igniter does not generate a

spark.

1. Move€lectrodewithin 3/16” of

pilot burner tip. Cleanthe
electrode.

. Check spark wire connection at

the igniter nut and make sure
the connectionistight.

. Replaceigniter mechanism

(portion with pushbutton).

Pilot flame does not
stay lighted.

1. Dirty/sooty pilot burner.

2. Low gas supply pressure [less than 6”

W.C. for natural gas; (11”7 W.C. for pro-
pane) when al other gas-powered equip-
ment is operating].

. Pilot flame too small to heat thermo-

couple.

. Pilot flame‘wavering’ (being blown about

by a draft).

. Improper thermocoupl e output voltage

(must be at least 10 millivolts, measured at
the thermocoupl e junction block).

. High-limit thermostat problem has shut of f

the gas.

. Clean the pilot burner. Perform

the Lighting Procedure.

. Measure the gas supply pres-

sure.
Contact your local gas supplier
to obtain adequate gas supply
pressure.

. Adjust the pilot valve (part of

the gas control valve) to in-
crease the flame size: Un-
screw and retain the slotted
threaded cover; turn the pilot
valve adjustment screw two
turns counterclockwise;
reinstall the threaded cover.

. Block or redirect the draft, to

keep the flame burning steadily.

. Replace the thermocouple.

. Check for, and repair, any dam-

aged high-limit thermostat wir-
ing. Test the high-limit thermo-
stat by disconnecting the ther-
mocouple at the gas control
valve. Also, disconnect thered
wiresto the high-limit thermo-
stat from the gas control valve.
Reconnect the thermocoupl €;
then, perform the Lighting Pro-
cedure, to check whether the
pilot flamelights. If thepilot
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FRYER TROUBLESHOOTING GUIDE (continued)

PROBLEM

CAUSE

REMEDY

Pilot flame does not
stay lighted. (Continued)

6. High-limit thermostat problem has shut of f

the gas. (Continued)

6. (Continued)
flame stayslit, the high-limit
thermostat has failed and must
be replaced.

/\ CAUTION: DO NOT return
the fryer to normal operation
with itshigh-limit thermostat

bypassed/disconnected.

. Gas control valve hasfailed.

7. Replace the gas control valve.

Pilot flame goes out
repeatedly.

. Low gas supply pressure [less than 6

W.C. for natural gas; (11”7 W.C. for pro-
pane) when al other gas-powered kitchen
equipment isoperating].

. Loosethermocoupleor high-limit thermo-

stat connection(s) on gas control valve.

. Pilot flame does not continuously touch

the thermocouple because of excessive
air flow around the pilot burner assembly.

. High-limit thermostat problem has shut of f

the gas.

1. Measure the gas supply pres-
sure.
Contact your local gas supplier
to obtain adequate gas supply
pressure.

2. Check and tighten the connec-
tions.

3. Block the excessive air flow to
make the pilot flame contact
the thermocouple.

4. Check for, and repair, any dam-
aged high-limit thermostat wir-
ing. Test the high-limit thermo-
stat by disconnecting the ther-
mocoupl e at the gas control
valve. Also, disconnect thered
wiresto the high-limit thermo-
stat from the gas control valve.
Reconnect the thermocouple;
then, perform the Lighting Pro-
cedure, to check whether the
pilot flamelights. If the pilot
flame stayslit, the high-limit
thermostat has failed and must
be replaced.

/\ CAUTION: DO NOT return
the fryer to normal operation
with itshigh-limit thermostat
by passed/disconnected.

Main burners do not
ignite.

1. Electric power circuit breaker not

switched ON.

2. Electric power cord not plugged into its

receptacle.

1. Switch the circuit breaker ON.

2. Plug in the power cord.




FRYER TROUBLESHOOTING GUIDE (continued)

PROBLEM

CAUSE

REMEDY

Main burners do not
ignite. (Continued)

3. POWER switch of fryer not switched
ON.

4. Gas control valve knob set to OFF or
PILOT.

5. Front door open, causing the door micro-
switch to actuate.

NOTE: Thisonly appliesto afryer
with abuilt-infilter system.

6. Low gas supply pressure [less than 6~
W.C. for natural gas; (11”7 W.C. for pro-

pane) when all other gas-powered equip-
ment is operating].

7. Pilot burner problem.

8. Thermostat control set below the tempera-
ture of theliquid shortening in the kettle.

9. Gas control valve hasfailed.

9.

. Press the POWER switch ON.

. Perform the normal Lighting

Procedure. Turn the gas
control valveknobto ON to
light the main burners.

If the burners do not light, the
gas control valve hasfailed and
must be replaced.

. Close the door; then switch the

POWER switch OFF and back
to ON. (This resets the gas
control valve for proper opera-
tion.)

. Measure the gas supply pres-

sure.
Contact your local gas supplier
to obtain adequate gas supply
pressure.

. Refer to the preceding Pilot

Burner problems and use the
correct remedy.

. Increase the thermostat setting

until the burnerslight. If this
setting is greater than the de-
sired temperature, reset the
thermostat to the desired set-
ting and allow the shortening to
cool to the desired tempera-
ture.

Replace the gas control valve.

Main burners do not
stop burning.

1. Thermostat has failed.

2. Gas control valve hasfailed.

1. Turn the thermostat control

knob to OFF. If the burners
do not quit burning, thether-
mostat has failed and must be
replaced.

. Turn the gas control valve knob

to OFF. If the burners do not
quit burning, the gas control
valve hasfailed and must be
replaced.
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FRYER TROUBLESHOOTING GUIDE (continued)

PROBLEM

CAUSE

REMEDY

Liquid shortening does
not reach the desired
temperature for frying.

1. Low gas supply pressure [less than 67 W.C.

for natural gas; (11”7 W.C. for propane)
when all other gas-powered equipment is
operating], causing reduced heat from main
burners.

. Low gas manifold pressure [lessthan 32"

W.C. for natural gas; (10” W.C. for pro-
pane)].

. Loose knob on thermostat; or thermostat

requires calibration (temperature setting dif-
fers by about 10°F from measured shorten-
ing temperature).

1. Measure the gas supply pres-

sure.
Contact your local gas supplier
to obtain adequate gas supply
pressure.

. Measure the gas pressure at

the fryer’'s manifold pressure
tap. Adjust the manifold pres-
sure (see Figure 6), as neces-
sary: [a] Unscrew (and re-
tain) the threaded Main Burner
Regulator Adjustment Cover.
Use a flat-blade screwdriver to
turn the regulator adjustment
screw (clockwise to increase;
counterclockwise to decrease)
to reset the pressure adjust-
ment. Reinstall, and tighten,
the Regulator Adjustment
Cover, when finished.

. Stir the shortening to mix the

hot shortening with some from
thelower ‘cool zone' and allow
it to sit for 5 minutes. Turn the
thermostat knob until it ‘ clicks
on (causing the main burnersto
flame); note the setting where
this occurs. Turn the thermo-
stat until it ‘clicks off (causing
the main burnersto go out);
note the setting where this
occurs. Repeat this tempera-
ture‘click points' step at least
three times to ensure that

the shortening temperature has
stabilized.

Measure the temperature of
the shortening by inserting an
accurate thermometer about

4 inchesinto the shortening to
measure its temperature. If the
temperature variation between
the measured temperature and
the thermostat setting is 10°F

or less, the thermostat can be
recalibrated.




FRYER TROUBLESHOOTING GUIDE (continued)

PROBLEM

CAUSE

REMEDY

Liquid shortening does
not reach the desired
temperature for frying.
(Continued)

3. Loose knob on thermostat; or thermostat
requires calibration (temperature setting dif-
fers by about 10°F from measured shorten-
ing temperature). (Continued)

4. Thermostat setting is more than 20°F dif-
ferent than measured shortening tempera-
ture.

3. (Continued)

. Check the thermostat setting

Recalibrate the thermostat by:
(a) removing the cap on the
thermostat control knab; (b)
loosening the center brass hex

nut portion of the knob; (c) turn
the pointer portion of the knob tg
the measured temperature value
of the thermostat settings.
Tighten the brass hex nut to lock
the adjustment. Replace the
cap on the knob.

against an accurate measure of
the shortening temperature. |If
the temperature difference is
greater than 20°F, the thermo-
stat can possibly be recali-
brated.

Recalibrate the thermostat by:
(a) removing the cap on the
thermostat control knaob; (b)
loosening the center brass hex
nut portion of the knob; (c) turn
the pointer portion of the knob
to the measured temperature.
Tighten the brass hex nut to lock
the adjustment. Replace the
cap on the knob.

If this calibration is unsuccess-
ful, the thermostat has failed and
must be replaced.

Basket does not lower,
when the timer control
pushbutton is pressed
after the timer control
knob is set to atime
value.

1. Electric power circuit breaker not
switched ON.

2. Electric power cord not plugged into its
receptacle.

3. POWER Switch not switched ON.

4. Loosened wiring connections.

5. Timer hasfailed.

. Switch the circuit breaker to

. Plug in the power cord.

. Switch the POWER switch ON
. Check wiring and tighten all

. Set atime value using the timer

ON.

connections, especially tothe
basket lifting devices (timer,
microswitch, and motor).

control knob; pressthe push-
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FRYER TROUBLESHOOTING GUIDE (continued)

PROBLEM

CAUSE

REMEDY

Basket does not lower,
when the timer control
pushbutton is pressed
after the timer control
knob is set to atime
value. (Continued)

5. Timer hasfailed. (Continued)

6. Microswitch (controlling thelift motor) has
failed.

5. (Continued)

button to start the timer opera-
tion. If the basket does not
lower into the kettle, thetimer
has failed and must be
replaced.

To confirm that thetimer is
defective, connect awire as a
short circuit between the wire
terminals marked “C” (white
wire) and “NO” (left motor:
bluewire; right motor: brown
wire) on the respective timer.
If the lift motor now operates
to lower the basket, the timer
has failed and must be re-
placed.

If thelift motor still does not
operate, the microswitch or the
motor may have failed. Refer
to Cause 6 of this problem.

. Set atime value using the timer

control knob; pressthe push-
button to start the timer opera-
tion. Check for 120-volt power
by measuring between the “C”
terminal (white wire) and the
“NO” terminal (left motor:
black wire; right motor: brown
wire) of the microswitch. If no
120-volt power is present
between these respective ter-
minals, themicroswitchis
defective and must be re-
placed. If 120-volt power is
present, but the motor still does
not operate, the motor has
failed and must be replaced.

Basket does not raise,
after the timer control
knob reaches a timer
value of 0 (zero).

1. Lifting mechanism or motor hasfailed.

. If the motor operates, but the

basket doesn’t raise, observe
whether the motor crank
assembly moves. If the motor
crank assembly does not move,
yet the motor shaft isturning,
the shear pin in the motor shaft
is broken and must be replaced.




FRYER TROUBLESHOOTING GUIDE (continued)

PROBLEM

CAUSE

REMEDY

Basket does not raise,
after the timer control
knob reaches a timer
value of 0 (zero).

1. Lifting mechanism or motor hasfailed.
(Continued)

2. Microswitch hasfailed.

3. Timer hasfailed.

1. (Continued)
If the motor operates, but the
motor shaft isnot turning, the
gear inside the lift motor has
failled and thelift motor must be
replaced.

If the motor does not operate,
check for 120-volt power
between the motor’s terminals.
If 120-volt power is present
between the motor terminals,
yet the motor does not operate,
the motor hasfailed and must
be replaced.

If no 120-volt power is present
between the motor terminals,
the microswitch or timer has
failed and must be replaced.
Refer to the following
“Causes’ 2 and 3.

2. Check for 120-volt power by

measuring between the “C”
terminal (white wire) and the
“NO” terminal (left motor:
black wire; right motor: brown
wire) of the microswitch. If
120-volt power is present
between these respective ter-
minals but the motor does not
operate, the microswitch has
failed and must be replaced.

3. If no 120-volt power is present

between the microswitch ter-
minals“C” and “NO”, the
timer has failled and must be
replaced.

Basket lowers and
raises, repeatedly.

1. Lifting mechanism microswitchisimprop-
erly positioned.

1. Position the microswitch

properly.

Basket raises, after the
timer control knob
reaches a timer value
of 0 (zero), but then
sinks back into the
kettle.

1. Lift motor hasfailed.

1. Replacethelift motor.
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FRYER TROUBLESHOOTING GUIDE (continued)

PROBLEM

CAUSE

REMEDY

HEATING indicatoris
off, while burners are
aflame.

1. HEATING indicator wiring problem.

. Repair indicator wiring if a

problem is detected. Other-
wise, theindicator isdefective

POWER switch is
unlighted, whilefryeris
operating.

2. POWER indicator hasfailed.

and should be replaced.
2. Indicator hasfailed. . Replace the HEATING indica-
tor.
Indicator portion of 1. POWER indicator wiring problem. . Repair POWER switch/indica-

tor wiring, if aproblemis
detected.

. Replace the POWER switch/

indicator as aunit.

Fryer does not begin to
operate when ON
portion of POWER
switch is pressed.

1. Switch portion of POWER switch has
failed.

. Check switch wiring for prob-

lem; repair as necessary. If no
wiring problem is detected,
replace the faulty POWER
switch/indicator asaunit.

NOTE: A Parts List for each Anets Fryers is among the items shipped with each fryer. If an
additional copy of this list is needed, please contact the factory as directed on the back

cover.




LIMITED WARRANTY

ANETSBERGER BROTHERS, INC., Northbrook, Illinois, USA, certifies
that all equipment of itsmanufactureis, to thebest of itsknowledge, freefrom
defective materia and workmanship.

ANETSBERGER BROTHERS, INC., agreestoreplaceany integral part of
itsequipment that provesdefectivewithin 15 monthsof date of original ship-
ment from thefactory, or 12 monthsfromthedate of instalation, whichever is
sooner. Buyer must return the defective part to thefactory, freight prepaid,
for ingpection. Anetsberger Brothers, Inc., further agreesto assumethe cost
of ingtalling said replacement part within the same period.

All frypotsare covered by thewarranty abovefor thefirst year of operation.
Variousmodelshave an extended warranty that cover the replacement of the
frypot only. Seetheindividua specification sheetsfor details.

Overtimecharges, cdlibration, adjustmentsand abnorma installation charges
shall not beat the expense of Anetsberger Brothers, Inc.

The conditionsand warranty expressed abovearevalid only if equipment has
been properly installed and operated. No other warranty, expressed or im-
plied, shall govern equipment manufactured by Anetsberger Brothers, Inc.
Under no circumstances shall Anetsberger Brothers, Inc., beliablefor lossof
profitsor any direct or indirect cost, expenses, lossor damagesarising out of
defectsin or failureof the equipment or any part thereof.
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