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+ Before attempting to operate your unit, please read the "Safety Instructions for
Safe Operationj thoroughly for proper use of the fryer. Keep this manualina
convenient location for reference.

+ This product s for North America use only.

The power outlet and voltage may not suitable for other countries.

* Exterior is subjected to change without notice for quality improvements.



nstructions for Safe Operation

- Below are the instructions for you to use the product safely and correctly to prevent
unexpected accidents or injury. Please follow the instructions thoroughly.

- Safety instructions are categorized according to the estimated degree of danger or injury,
as well as, the safety hazard levels. Throughout this manual, you will find the below

notations enclosed.
e N
A WARNING  About actions or condtions that may cause or result in serious injury or death,
About actions or conditions that may cause or resultin injury to personnel, and which may
/N caumo .
cause damage to your system and)or cause your system to malfunction,
A These symbols are enclosed to bring attention to the conitions and operations that may cause accident.
Sections with this symbol must be followed precisely to prevent injury or safety hazards.
N

. \ A\ VRN It

1. Only authorized personnel should operate tis unit.
- Unauthorized personnel should not operate equipment.
- Danger of fire or bum hazard.

2, Prevent electrical accidents.

- Inthe event the operator senses maffunction
safely tum offthe power to the fryer and
contact customer service immedately.

- Danger of electric shock or fire hazard f the

short circuttis left tumed on, [——

3, Donot use for other purposes.
- Do ot use the fryer for purposes other than cooking
- Danger offre hazard,

4, Must tum off the fryer when unattended.
- The fryer should be tumed off during prolonged period of
o-Use.
- Danger: Fire hazard due to overheating.
W




VAN Instructions for Safe Operation

VARG )

5. Do notleave water ool i the ol tank for proonged 6. Donot install near area where water may spl,
periods of fne. - water enters the power cord or the controlsystem, it coud

- Ot etk o alongpeiod il acfyardcold et | s amencion or i
ualty of cooking

. : : N =
-Wete et the tark o period o fme. e N\ S

inter ion, T
could cause inerior corrosion ) | ==
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7. Do ot disassemble, repar or modfy tis unt, 8, Only lcensed personnel ay instl tis produc,

- Never disassemble, repair or mody impropery, - Only use ficensed company or quafied persomel when comecting
- Imoroper servicng may cause electrical shock, serous injury or the electrical connection to ths equipment,

fire due to product malfuncton, - Improper comection of electricty may darmage the equipment and

coud cause a fie, Any wauthorized instalefion, =
repal or attempted repair made to tis
equipment vil void ths products warranty,
- Plase conform to th applcatle laws and
reguations related fo power source,
ground connection and cable work,

il (i

9, Do ot store objects under this equioment,
- Please do not sore ol containers or boxes under
ths equipment, ,
- These ttems could it te fryers operation. |
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10. Donot put e or water nto the figh temperature ol
- serting ce or water into th of tank
caises ol to spltter or bol .
This coukd caise a bum hazard.

8

]

12, Installon & sol and level area.

- Instal the product on a sol and level area.

- Instaled i an Unstable location, th fryer
Coul i, acoidentaly, spiing o which could
cause fre ornjury

11, Placement of combustble materls. j—
- Do ot place combustble materials near the fryer, =
- Dangers offre or explosion due to

high temperature o,
Benz




VAN Instructons for Safe Operatin

k= =
= ( ) ﬂ ( ) S
= WARNING =
S =
== 13. Draining ol. 14. Do not place a paper box, dish towel, 5
= - When draning the ol itis best to do ti in stages by utizng and such on the hood. o
=5 20r 3 contaners. - Do not place boxes, dish towel, or rags on or near the fryer _'CQ
3= - Do not drai used ol al at once. It can be heawy, === - They may fal into the ol and could cause a fre. == [
& - Used of must be disposed properly. l LIz =
=] o
&
15. Use caution when draining used ol. 16. Do ot leave fryer un-attended when in use.
- Make sure to tum off / cisconnect the electric power - It could overheat and causing damage to the machine.
fothe unit prior o draining the ol.
- Open the dranage hande slowly whie
draining used ol.
1fyou turn it quicky, of could splatter
and can cause a bum,
UE1100 UE1100-3
17. Observation ﬂnd drajning used ol. . 18. Do not pour water on ol whie cggking atany time. SpeCiﬁcationS
- V‘Vgnkyou dra\nfsseddOI\,.pleﬁS% Chthk thaé th[eLEIfS 2 L:jsed ‘ - I you pour weter on ol whie cooking, t coud cause te o p N
OI tanK or & purTyINg device under the: product berore draning to splat[erou[ causingaserious bum J ™~ .
used of or eectric shack to occur, %.5?"*5,. Electric Fryer UE1100/ UE1100-3
Power Consumption 17kW / 20kW
Ol Capacity 60 Ibs. / 70 Ibs.
19 Keep fammebles away from te machine. 20. Be caefu not o get bumed. Water Capacity 6gal /8.7 gal
t%g pr?;C#:eCUmbUSTJb‘e Materils SUch as @ Spray can near - Do not shake the basket whie cooking o be careful notto et of
- spatter on your hiands or other parts of your body. . . ” ” ”
- Use cantonwhen pecng oots = Dimension (WxDxH) 18.47 x 31 x 47
containing too much moisture or
fo0 many ingredlents t the ” ” ”
same time, ol could bol over and 25.3 x 31 x 47
Cause a severe u.
. POWER 220V~, 3ph, 50 or 60AmMp
\ J
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\‘g Error Codes / Troubleshooting Guide
[

- Please check the below solutions before submitting a repair request.
If you need further assistance, please feel free to contact our
customer service.

AN Instructions for Safe Operation

21. How to handle when there is an emergency.

Symptom
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Cause

Corrective Measure

Short circuit
Breaker turns off
(goes down)

- Low power capacity or defective
- Contact failure of connecting wire
- Breakdown of insulation

- Check circuit breaker
- Check fastening status of

connecting wire -
Request for inspection

A\ RGeS )

- In case of an natural disaster a fire or a possible malfunction
with the machine, stop operation immediately, turn off power
of the fryer and shut the power off onthe ==
circuit breaker.

22.Donot runan empt% oil tank.

- Please always check that the o tank is iled with o or water
before operating the machine,

- Othenwise, it could overheat inside and
cause  fire or change color

- During instances of cooking for

long periods of time, the ol in the

ol fank could decrease. .
Always check the ol level for the minimum
operationa! level before operating.

23. Do not use thinner and/or benzene for cleaning.

Temperature sensor disconnection
and short error

Temperature sensor
replacement

Oil temperature over 410 degrees

- Lower oil temp below 410

degrees then operate

- Turn PCB power OFF then ON

- When cleaning the product, do not use thinner, benzene or e
- It can cause damage to the appearance of the product such &s
discoloration, peling off and so on, =
- Always wipe dry after cleaning, —
Any leftover liquid could cause P

0il o splater. R

Benf

24. Caution and corrective action for electrical issues.
- When you suspect there i electrical issue or short, stop

using the product, tum off power and shut off the circuit
Dreaker.
Contact the customer service center and
an electric work/repair
company or manufacturer
without delay.

25. Do not apply excessive force on the heater while

EO01
Error code
on the
Temperature E02
Panel

EO03

Operating in overheated mode
(over 410 degrees) detected by
Overheating Prevent Sensor

- Reset Overheating Prevent

Sensor button to lower oil temp
(under 410 degrees)

- Turn PCB power OFF then ON

Temperature continues to rise

- Cable line disconnection

- Cable line replacement

cleaning.
- Excessive force can deform or do damage to the heater.
- Do not use sharp cleaning tools

26. Be careful not to get hurned on the rear exhaust
area of the fryer.

- The exhaust releases hot heat. Therefore, use caution not to
let hand, face, body and other
combustible objects come in contact
with it
Otherwise, it could a sever burn or fire,

Temperature does not go up

- Heater failure, low power capacity
- Problem in PCB and/or temperature

sensor

- Check connecting wire and

power capacity

- Replace PCB and/or temperature

sensor

- Request for A/S service and repair

27. Always check power cords and electric parts

- Check power cords and electric parts frequently to avoid
possible electric shock.

2.
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- Properly instal an exhaust devic
that vapor (steam) and
unwanted odors generated
while cooking can he easily
discharged.
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Qil Drain Valve

(1) Basket Hanger

(2 Food Tray

Names and Parts

(D Leveling Screw (or Casters)

@ Oil Tank

(@ Control Panel

(5 Door

(® Oil & Water Drain Valve

e N
0
3
0
I oo
Vo
20
00
£«
Qil Draining Pipe = Qil Tank Cover Oil Tank Screen  Heavy-Duty Basket Hanger
0
0
—0
)
c
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)
Q0
0<
Basket Shake Plate Food Tray (Tilted) Connecting Strip | Splash Guard
\ Y,

g Operating Procedures

tion Instructi

s

.
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1. Make sure the gas valve is open (ON) and no flammable materials are near the fryer.
2. Connect fryer to the electrical outlet and press the POWER (@ ) button.
3. Press Preset NUMBER buttons (1~5) to set the desire cook Times and temperatures.

*How to preset NUMBER buttons (1~5):
a. Press #1 NUMBER button. (Lampis ON) ) ]
b. Hold the button for 3 seconds and the left side LED window will flash.
c. Press TEMP button UP or DOWN arrow to set the desired cooking temperature.
d. Press TIME button UP or DOWN arrow to set the desired cook time.
e. Either press #1 NUMBER button or leave the TEMP/TIME as set and it will be on
auto-setting mode
f. **Repeat a. ~ e. for #2 through #5.

*How to release NUMBER buttons (1~5):
g. Press #1 (or any desired) NUMBER buttons, then Lamp turns OFF.
(Preset TEMP/TIME will be released)

NOTE:1. Please note that preset TEMP/TIME will NOT change unless released and
reset by following the instruction a. ~ e.

A 2. Ba/ \ﬁressmg TEMP button UP_or DOWN and press TIME button UP or

DOWN, temporary cooking TEMP/TIME can be done without presetting.

4. Press START/STOP button. ) o )
By pressing the START button once, the burner will turn on and the oil will begin to be
heated. en the desired temperature is met, you may start cooking. By pressing the
STOP button once, the burner will be turned off.

5. To put the fryer on ECO Mode: } o B
Pressing the ECO button will automatically allow the fryer to maintain 248° F. Please note
that when you want to disengage the ECO Mode and return to regular operation,
press the ECO button once again, and that wil set the fryer back to auto-setting
(regular operation mode).

6. Toend cookmF%Tsesswn: ) ) )
Press the START/STOP button to end cooking session. Then, pull out the electric cord

from the power receptacle and close the gas valve for safety. )

Filng Fryer with Water 02~0dinches

Filing Fryer with Water
Fill cool water after checking the power switch and the gas are turned off.
Fill cool water 0.2-0.4 inches below the indicated line shown on the water
tank window, whichis located on the bottom of the fryer when the front door is opened.
- DO NOT fil water above the indicated ine as the water may boil and cause the ol to
splatter. This could cause severe burns.
- Check the level of water regularly during operation. DO NOT fill water (supply) during
operation (power on) or when the oil temperature is above 140° F. (Caution: Burn Hazard)
- The water can boil over if you try to fil water when the fryer is operating (power on) or
the oil temperature is above 140" F. This could cause severe burns.
- If you are filing water when the oil temperature is below the room temperature (86° F),
please wait approximately 30 minutes after you fill the water and then check the
water level before operation.

(-

Filing Fryer with Oll

Oil should be filled slightly above the lower indicated lines and sli%wtly lower then higher
indicated lines/markers on the top and 3-sides of the oil tank. Oil should be filed by
adding oil slowly from the top to the oil tank.

Before filing oil, make sure to check that:

1. the fryer is NOT on (START) and the oil is NOT being heated.

2. the Oil Drain Valve and Water Drain Valve are all closed.

3. Oil should be filled up to the oil indicated lines between the two lines on the side of the tank.
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Description of the Control Pane Cleaning Instructions

1. Please press the STOP button, press POWER button (to turn the power off),

ri ion Of the COﬂ“’O‘ Pane‘ unplug the power cord for safety before cleaning and/or ol draining procedures.

2. Do not add additional water (to the oil tank) when the equipment is running and operating.

(Danger of burn injury)

( A 3. Water may be poured directly in tank or through the oil before the fryer been heated or
operated. However, it is recommended to wait minimum 20 minutes before heating the fryer.
(Danger of burn i Jury)

4., Never operate the fryer when water is above the indicated water level (Ol may splatter)

\When operating or on ECO Mode, Lights ON to indicate error or during
o |
e e Ceaning Instuctons i m
Please press the STOP button, press POWER button (to turn the power oﬁ) e Tak Vindow
Display set port temperature and Lights ON when 248" F (ECO button) is 2 Upplug the power cord for safety. e » ol
actual temperature maintained 2 Elc(:araesvs &e?ﬁebngegﬁeﬁE%n(%’\)les o0 (fand Vi D Ve
— Thermostat Display ~ — . —— ECOModeLamp 5. Positioning the pipe facing downwards. Open the Oil Drain Valve (@) in small increments to
Disoay fime ft o cook ard drain the oll into the specific ol pan (for collecting hot oil). Close the valve when the
St':?g:r {eftio cocka Lights ON during operation and ights OFF ol stops draining.
: CAUTION: Remove any water from the ol pan before draining. Combustion hazard.
- UseTime Refal Dispay .~ START/STOP Lamp — Please use caution as the oil could splatter.
6. Open ol and water drain valve (@) and discard water only.
TIME (MIN/SEC) TEMP (F) | | @ srarT e © © o o (Residual oil needs to be discarded in the oil pan.)
@ (GNITION | 7. Keep the ol and water drain valve (@) ) open and use the water hose to spray water and
:Eﬁgc’ff“ @ O O O @ thoroughly wash down the residue and clean the surfaces of oil tank, combustion pipe,
water tank and Water Tank Window (@)). To clean the water tank and window, unscrew the
— |:]:]:]:]:] Wl Black Wing Nuts (®)) in an “X" pattern by hand and open. Make sure that the protruding side
of the Black Wing Nut goes toward the window. Clean with water and rinse thoroughly
r SAPIDUS Place the Water Tank Window back and screw the Black Wing Nuts in an “X” pattern.
Do not over-tighten one wing nut at once. Tighten lightly in an “X” pattern until all 4 wing
; nuts are secure.
; ’ 8. Close the oil and water drain valve () and fil cool water as instructed in the “Filing Fryer with
Frying durafion i Light tums ON when the MENU BUTTON Water” direction on page 11. (Fill cool water 0.2-0.4 inches below the indicated line shown on the
Use to start or end cooking (#1~#5) is selected water tank window, which is located on the bottom of the fryer when the front door is opened.)
——  TimerBution — T | CAUTION: DO NOT over-fil the water ABOVE the indication mark line.
p— The water may boi and cause ol to splatter. This could cause severe bums.
Use to tum the power on/off - Press desired button (1~5) once to select (see 9. Before operating (or right before the day of operating), check to see if any dirt or residue is
L | Power Button | red ight to see which one is being presetted) not on the oil tank and its surrounding before adding oll.
— - ';fEﬁPayTTAUEbLﬁE%g 3 Se;-gr?lpfese?/ change 10. Before operating, always check the water level on the water tank window and oil level
Use to operate or stop the fryer - To skt reset,press o once. o (on the indiication mark) before POWER is ON and START.
—  Start/Stop Button — | L ~ | TN .
et ulion(5) =5 (00— O Draning nstructions
Use to put standoy on the fryer
Temperature setting: 248 F maintained Area to affix the label (i.e., Fried Chicken) 1. Please press the STOP button, press POWER button (to tum the power off),
automatically unplug the power cord for safety before oil draining procedures.
ECO Buton “—— MenuLabelngBoxes — 2. Wearing burn protection gloves, screw the Oil Drain Pipe (@) (Do not drain water).

3. Place an oil pan under the Oil Drain Pipe (@) and open the Oil Drain Valve (@) slowly.
When the oll stops draining, close the QOil Drain Valve.

Use to reduice or raise the cooking temperature Use to adjust cooking time (adjust timer) 4. Make sure the oil has cooled down sufficiently and the oil pan is dry.
(Adjust from 122" Ft0390" F) (set from 1 min. to 99 min.) (Any remaining water in the pan may cause the o to splatter resufting in a burn)
. Temperature Low/Hgh Button L1 T U Do Bl | ) 5. Close the drain valve tightly.
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5 Instructions on Safe Operation 4 Precautions for installation o
= 7 =
fas] Use designated power source (This product is designed exclusive for AC 220V) S
)
= : 3
P Installation Clearance and Procedures =
i —) o
S ( ) ( ) <
5SS i i i When installing the equipment, ensure there is enough electrical capacity to operate e
o 1 Please conform to the applied laws and regulations regarding Hihen instaling theeqpment, enure e Is énouh letrical apacty (0o =
[

Installation.

When installing the equipment, give it enough distance from the surroundings.
- As seen in the picture below, install the product 6 in. from the side and 6 in.
from the back.

- Hande and install this product in accordance with the instructions specified on the name
plate of the product.

- Use only a standard power extension cord (over 65Q)

- Install an earth leakage breaker (over rated current) exclusive for an electric frying apparatus before
connecting power source. (50amp / 60amp or higher, 30mA current sensbilty or high)

- The input feed required is 3ph + G, 220v, 50amp /60amp. Terminal screws should be tightly
fastened for safety. When loose, they can cause a fire due to overheating by contact

1
2
3
resistance. 4 Install on a flat ground.
5
6

Make it sure that the exhaust hood is constructed with non-flammable material(s).
- For long use, install it in a well ventilated area.

- When installing the power source, grounding and cable work, please folow the local - Do not place other heating equipment around it. Install this product away from them.
regulations.

- Electrical Appliances Safety Control Act; Electric Work Act; Extension Regulation.

- For extension and installation of power supply, contact and request a specialist or a power
suppler.

- Incorrect installation can lead to electrical short, electric shock and/or fire.

- When instaling power cord, please use caution not to let it contact the rear, side and lower

Do not attach or place something on the top of or around the product.
- Otherwise, it may fall on or into the product and can cause a fire.

When a fire alarm is present, install this product 3 feet away from it.

parts of the equipment.
- Otherwise, the product can burst or be damaged by heat and lead to electric shock or fire by .
power leakage. ¥ Miimum 12inch
- When installing power cable, fasten the screws of the terminal and secure the cable Heatprof Plte |—LI—LI— +
nes s0 as to not allow contact with the ol tank and water tank of this product.
Be careful not to let water, oil and/or foreign matters get into the product.
Minimum L2inch } P
2 . i 127 Minimum 1.2 inch
Do not run an empty oil tank. = e Heatoroo Plte I
o SEEE2 Mnimumdinch & Minimum 20 inch i
- Otherwise, it can cause damage to the Minimum 20 inch deance | ]| | 1 B30 M'”'E":'iaﬁee'mh |: cefrance Minimum 20 nch clearance
heater and fire due to power leakage. 0 - !
equipment circuit
@“ breaker Heatproof Plate
[T ] &’_\-\ grounding
QJ | /

power cable






