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1. 	 INTRODUCTION
thank you FOR choosING our product and trusting in us. Our devices are used in many cities at home and abroad. Our 
product is manufactured according to international standards. We strongly remind you to read the user manual 
and have it read to get the device’s efficiency to your expectations and use it for a long time. We ask you to heed the 
following warnings before calling our service.

2.	 WARNINGS
Please read the manual carefully before installing and using the device, and make sure that those who use it read it. 
The device will be excluded from the warranty when you start the machine without reading the manual. The manual that 
provides information about our purchased product’s installation, use, and maintenance should be read carefully.
The electrical installation to which the device will be connected must be by the legal regulations. Failures in your 
installation are your responsibility. For any matters you are hesitant and do not understand, please get in touch with 
your nearest authoriSed service by phone. We hope that you get the best efficiency from our product. On-site service is 
subject to a fee for this product.

4. 	 SAFETY DETAILS
The device works with 220-230 Volt - 50-60 Hz electricity.

If the electrical cable is damaged, please contact the service provider.

The device should be switched off before being plugged into the electricity.

All flammable solid and liquid materials (cloth, alcohol kinds, petrochemical materials, wooden materials, 
plastic materials and curtains) should be removed from the device’s area, not clean the product under 
flowed and pressured water.

The device can be used with our other products in the same product series. There has to be at least 30 cm 
between each product. The device should be located and operated suitable for legislation and well-aired 
place. Please check the instructions before locating and Operating the device.

The device is produced for industrial purposes and should be used by a well-educated person. No one should 
try to fix the device except the producer and the authoriSed service.

3.	 DESCRIPTION & PURPOSE OF THE PRODUCT
The device is produced to fry suitable food products, for use in Industrial  kitchen services (collective 
food services, restaurants, touristic places, buffets, etc.)

SKU/MODEL DIMENSIONS NET WEIGHT POWER

FCE092 300 x 500 x 250mm 7 KG 3KW/13amp

FCE093 600 x 500 x 250mm 14 KG 2 x 3KW/13amp
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5. 	 USING THE DEVICE
If any flame occurs next to the device in a close location, please shut down the gas valves and the 
circuit breaker without panic. Use a fire extinguisher. Never use water to extinguish the flame.

The device should be plugged into the grounded socket out. Be sure that you have a grounded line 
in your electrical circuit.

• 	 All users should read the user manual.
• 	 Keep away from the children.
• 	 Please do not use the device outside of its primary purpose. Do noT close the airflow holes of the device.
• 	 The device should be located on a non-flammable surface.
• 	 Do not operate it next to the hot machines. It has to be operated in a well-aired place.
• 	 Do not operate it under the sunlight directly.
• 	 Do not operate the device when there is no oil in the oil tank.
• 	 Do not pour any water into the device, and do not put any juicy things.
• 	 Change the oil when the oil and device are not hot.
• 	 Please use heat resistant glove against hot surfaces.

5 . 1 . 	 A S S E M B LY  &  P O S I T I O N I N G
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5 . 2 . 	 U S A G E
•	  Insert the basket into the GN container before switching on the fryer.
•	  Make sure that the oil drain valve is closed.
•	  Open the lid of the fryer and pour oil into the GN container. Observe the maximum and minimum lines when pouring 	
	 oil into the GN container.

5 . 3 . 	 O p e r at i o n
•	 Plug the fryer into the socket.
•	  Set the thermostat switch to the desired temperature for the fryer to work.
•	  Fryers are of 2 types, single and double chamber. Each chamber has two separate heaters (resistors) 		
	 independent of each other and two separate thermostats accordingly. By turning the thermostat switch, the 		
	 heaters start to work anAd the indicator lamp (signal lamp) on the thermostat lights up as long as it is working.
•	  When the oil temperature reaches the indicator temperature, the heaters (resistors) are disabled (signal lamp 	
	 goes out) thanks to the limit thermostat. When the oil temperature drops below the gauge temperature, the limit 	
	 thermostat is activated and the heaters start to operate.

5 . 4 . 	 S H U T D O W N
•	 After the frying process is finished, turn the thermostat switch to (0) position and unplug the appliance.
•	 Allow the oil to cool before draining the oil from the fryer.
•	 To drain the oil from the fryer, simply use the oil drain valve provided on the appliance.

5 . 5 . 	 C L E A N I N G
•	 Plug out the device from the electricity socket before cleaning.
•	 Do not flow water inside of the device. Clean the main body with a wet cloth. Do not clean the main body under 		
	 flow water.
•	 The device should be clean well and repacked if it has been out of use for a long time.
•	 The oil tank and the basket should be cleaned well, and the basket should be lubricated; otherwise, it can be 		
	 oxidized.

5 . 6. 	 T R A N S P O R T  a n d  R E P L A C E M E N T
• 	 The device can be transported by hand with human power or by means of pallet trucks, etc. It should be carried 	
	 upright as in the operating position.
•	 The unit should be moved in a balanced manner and should be moved slowly to avoid shaking.
•	 Care must be taken not to drop the device and not to hit anything during transportation.

5 .7. 	 R E L O C AT I O N
•	 In order to relocate the appliance; the appliance valves and main valve must be closed, and if it is hot, it must be 	
	 allowed to cool down. 
•	 After reassembly, electric leakage and operation of the appliance must be checked.

5 . 8 . 	 E F F I C I E N C Y  U S E  ( E F F I C I E N T  U S E  O F  E N E R G Y )

• 	 Please switch off the device when it is out of use. Always keep the device clean.
• 	 At 24 °C, you can have the best performance from the device. The device can work between-5 +40 °C. They are 		
	 written in the user manual.
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6. 	 CLEANING AND MAINTENANCE
6. 1 . 	 C L E A N I N G
•	 Before using the device for the first time, clean the entire outer surface and the oil reservoir with a sponge 		
	 and liquid cleaning material.
•	 Do not wash with pressurized water when cleaning the device.
•	 When cleaning the inside of the fryer, remove the basket and GN container.
•	 Do not use chemical cleaning materials such as salt spirit, cif etc. during cleaning.

6. 2 . 	 M A I N T E N A N C E
• 	 This periodic maintenance must be carried out by technical staff.
•	 Depending on the frequency of use, we recommend maintenance at least every 6 months.
•	 Even if it is within the warranty period, the maintenance of the device by our technical service staff is subject to 	
	 a fee in case of malfunctions caused by periodic maintenance and non-maintenance or misuse.
•	 According to the frequency of use, the electrical maintenance of the device should be done by spraying dry air 	
	 after the electrical connection is cut.
•	 Clean the GN container according to the frequency of use. Fill the GN container with water and heat it. This will 	
	 help to clean the frozen and adhered oils and the draining device easily.

6. 3 . 	 L I F E  O F  T H E  D E V I C E
•	 The life of the device is about 7 years if it is used according to the recommendations in the user manual.

6. 4 .  FA U LT S  A N D  FA U LT  S O L U T I O N S

6. 5 . 	 S E R V I C E  A N D  S PA R E  PA R T S  S TAT I O N
Unit 7 Jade Business Park, Spring Road, Murton, County Durham SR7 9DR. T: 0333 358 3678. E: sales@ecatering.co.uk

ISSUE Causes SOLUTIONS

THE DEVICE DOES NOT OPERATE The device may not be receiving 
electricity

Check the electric connection

Circuit breaker may not be open Check the fuse box connection

THE DEVICE DOES NOT COOK WELL Temperature adjustment button is not 
working or temperature setting may 
be wrong

Check the temperature setting

THE THERMOSTAT MAY BE BROKEN. 
THEREFORE, THE LIMIT THERMOSTAT MAY 
HAVE DISABLED THE HEATERS

ACTIVATE THE LIMIT THERMOSTAT AGAIN

THE HEATERS MAY BE INCORRECTLY 
CONNECTED OR BURNED OUT

CHECK THE HEATERS AND CONTACT YOUR 
SERVICE & PARTS STATION IF BURNED OUT

THE DEVICE HAS STOPPED WORKING The device may stop due to low voltage Check the voltage
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7. 	 LABELS & WARNING SIGNS

WARNINGS ABOUT DANGEROUS SITUATIONS RELATED TO THE SAFETY OF LIFE AND PROPERTY.

WARNING: RISK OF ELECTRICAL SHOCK

WARNING: HOT SURFACE

WARNING: HIGH TEMPERATURE - DO NOT TOUCH WHEN IN USE

IMPORTANT INFORMATION AND USEFUL TIPS FOR USING THE DEVICE. THIS DEVICE MUST BE INSTALLED IN 
ACCORADANCE WITH REGULATIONS AND SHOULD ONLY BE USED IN A WELL-VENTILATED AREA. CONSULT THE 
INSTRUCTIONS BEFORE INSTALLING AND USING THE DEVICE.

220V
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8. 	 PARTS DESCRIPTION
Part List 
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9. 	 ELECTRICAL CIRCUIT DIAGRAM

Electric Circuit Diagram 

 

T1 Thermostat

LT1 Limit Thermostat

L1 Signal Lamp

R1 Resistance
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Electric Circuit Diagram 

 

T1 Thermostat

LT1 Limit Thermostat

L1 Signal Lamp

R1 Resistance
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10. 	WARRANTY TERMS
Documents without sales date, factory and seller company approval are invalid. In order to benefit from the 
warranty, the sales (invoice, assembly report, etc.) document must be shown.

All Contender products come with a 24 months parts only warranty

The device is guaranteed against malfunctions caused by material and workmanship defects if it is assembled and 
used as described in the assembly, use and maintenance manual.

The manufacturer determines the detection, repair method and location of the malfunctions covered by the 
warranty.

Warranty coverage belongs only to the guaranteed device if the installation, use and maintenance manual and 
warranty conditions are complied with, no rights or compensation can be claimed under any other name.

The warranty is void if the information on the warranty certificate or on the warranted device indicating the type, 
model and serial numbers of the device is scratched, erased or modified.

The warranty only includes maintenance and repair against defects in materials and workmanship that may occur 
within the valid periods. Failures and parts within the scope of the warranty are repaired and replaced free of 
charge.

During the warranty period, only service personnel authorized by the manufacturer can intervene in malfunctions. 
Intervention of unauthorized persons may exclude the device from the warranty.

Installation must be done as specified in the instructions. In case of changing the address of use of the device, it 
must be notified in accordance with the relocation and assembly instructions.

In case of any malfunction during use, the authorized service should be notified.

Any damages and malfunctions that may occur during the shipment process such as loading and unloading 
outside the responsibility of the manufacturer will be treated out of warranty. The elimination of damages and 
malfunctions caused by external factors during the use of the device is out of warranty.

In the building where the device will be connected, the installation must be in accordance with the 
regulations, and all necessary measures must be taken to ensure the safety of life and property.

IF THE ABOVE IS NOT OBSERVED OUR COMPANY WILL NOT ACCEPT RESPONSIBILITY.
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S T E P  U P  T O  T H E  P L AT E

F C E 0 9 2   •   C o n t e n d e r  P r e m i u m  1 0 L  C o u n t e r  T o p  E l e c t r i c  F r y e r

F C E 0 9 3   •   C o n t e n d e r  P r e m i u m  2  x  1 0 L  C o u n t e r  T o p  E l e c t r i c  F r y e r

Distributed by RG Distributors Ltd, Unit 7 Jade Business Park, Spring Road, Seaham, SR7 9DR.  •  Tel: 0333 358 3678


