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1. 	 PREFACE
Thank you for choosing our device and for your trust in our company. We would like to remind you that you MUST 
read the user manual and have your user read it in order to get the efficiency of the device in accordance with your 
expectations and for your long-term use. Before calling our service, we ask you to consider the following warnings:

• 	 Please read the manual carefully before installing and using the machine, make sure that those who use the 
	 device read it. If you operate the machine without reading the manual, the device will be out of warranty.

• 	 The manual, which gives information about the installation, use and maintenance of the product you have 		
	 purchased, should be read carefully. Make sure that the gas installation to which the device will be connected 	
	 is made by qualified persons in accordance with the legal regulations.

• 	 Ask for information by phone from the nearest authoriSed service for the issues that you are in doubt or do
	 not understand.

2. 	 PRODUCT DESCRIPTION & PURPOSE
The device is used for frying food in baskets or heating water in the kitchens of industrial service facilities.

Our device is manufactured in accordance with international standards and we thank you for your trust.

For long-term, safe and high performance use of the device, please read this manual carefully and use it in accordance 
with the details specified during use. Ensure that the person using the device reads the manual and is trained. Be sure 
to review the following details before calling our service for the solution of the problems you encounter.

In case of possible malfunctions, do not allow any intervention to the device other than our technical service and 
authoriSed persons.

3. 	 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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6. 	 SAFETY RULES
• 	 The device is made for industrial use and should only be used by people who have been trained in this subject and 	
	 have read the user manual. The appliance should only be used for cooking food.
• 	 Be sure to read the instructions before using the device.
• 	 Make sure that the facility where the device will be installed complies with the regulations.
• 	 If the device works with LPG, the distance between it should be at least 50 cm and this should be maintained constantly.

4. 	 TECHNICAL SPECIFICATIONS
SKU/MODEL FCE094 FCE095

Power Natural Gas or LPG Natural Gas or LPG

Nominal Heat Input QN, KW 4 8

Total Consumption (V) G20, M3/H 0.43 0.86

Total Consumption (V) G30, KG/H 0.32 0.64

Ventilation (M3/H) 10 20

Max Oil Capacity (LTR) 10 10 + 10

Gas Connection 1/2” NG - 3/8” LPG 1/2”NG - 3/8”LPG

Weight (KG) 20 28 

Product Dimensions (mm) 350W x 500D x 420H 700W x 500D x 420H

Temperature Range (°C) 110 - 200 110 - 200

Warranty 2 years parts only 2 years parts only

Flame Failure Device 3 3

Drain Taps 3 3

Basket Included 3 3

Rails to Hang Basket 3 3

Stainless Steel Lids 3 3

5. 	 PREPARATION BEFORE ASSEMBLY
Please read the user manual carefully before installing and using the device and make sure that others who use the 
device read it. If you operate the device without reading the manual, the device will be out of warranty. Please obtain 
the necessary information from our technical service for the issues you do not fully understand.

Ensure that the necessary electrical, gas and sanitary installations specified in the manual or communicated to you and 
in accordance with legal regulations are safely prepared by qualified personnel.
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• 	 The device must be operated under a hood with an effective ventilation system.
• 	 All kinds of solid and liquid materials that can catch fire should not be kept in the area where the device is working.
• 	 As the oil spilled on the floor in use will create a slippery floor, it should be cleaned in a timely manner.
• 	 The device should not be exposed to direct sunlight.
• 	 The device should not be cleaned with pressuriSed water.
• 	 The technical service should be consulted to operate the device with a pressure value other than the gas pressure 	
	 given in the technical specifications. Otherwise, the product will be out of warranty.
• 	 The device should not be interfered with other than the manufacturer or authorized service.

If you smell gas in the device or in areas with gas installations;

• 	 Close the gas tap of the device.
• 	 Turn off products such as candles, gas lamps, open fire stoves, and ovens.
• 	 Open doors and windows to ventilate.
• 	 Do not try to burn any device.
• 	 Do not touch any electrical switch.
• 	 Do not use the doorbell.
• 	 Do not use igniting products such as matches or lighters.
• 	 Do not smoke.
• 	 Turn off the gas valve outside the building.
• 	  Notify Your authoriSed service as soon as possible.

7. 	 TRANSPORT & REPLACEMENT
• 	 No items should be placed on the device during transportation.

• 	 Actions such as hitting or dragging that will damage the gas inlet sleeve should not be performed.

• 	 The copper piping under the device must not be damaged.

• 	 The models of the device with cabinets and base shelves should be carried by load-bearing machines such as 		
	 forklifts and pallet trucks, and the feet of transportation vehicles should be placed under the device and 		
	 carried by lifting, the countertop models of the device can be carried by hand.

• 	 In case the transport distance is far, the device should be moved slowly against vibrations and its balance 		
	 should be maintained.

• 	 Care should be taken against any impact and drop actions while the device is being transported.

• 	 The place where the device is mounted cannot be changed, except for our technical service or technical staff, 	
	 and the dimensions of the connections cannot be changed. Otherwise, it will be out of warranty.

• 	 In case of replacement by technical staff, gas leakage and device operation control should be done after 		
	 reassembly.
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8. 	 INSTALLATION OF THE DEVICE

 
•	 The distance between the tube and the 	
	 device must be A minimum 500mm.

•	 There should be a minimum of 200mm 		
	 between the device and the side walls.
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8 . 1 .  	 C U S T O M E R  P R E PA R AT I O N S  B E FO R E  I N S TA L L AT I O N

• 	 If the device is close to products such as a wall, partition, furniture, covering, the distance between these 		
	 products should be 5 cm, if these products are made of non-combustible material or covered with a suitable 		
	 non-combustible thermal insulation material, otherwise 20 cm. • Attention should be paid to fire protection rules.

• 	 Before calling our technical service for installation, the necessary gas installation must be ready at the place 	
	 where the device will be installed.

8 . 2 . 	 W O R KS  T O  B E  D O N E  BY  T H E  T E C H N I C A L S E R V I C E
• 	 It should be ensured that the device works on the scale plane.

• 	 All gas connections of the device must comply with ISO7-1 or ISO 228-1 standard.

• 	 Before the gas connection of the device is made by the authorized technical service personnel, the label must be 	
	 checked, and the gas connection must be made according to the specified gas type and pressure. Gas connection 	
	 dimensions are defined in the TECHNICAL SPECIFICATIONS chart.

• 	 If the device is to be connected to a different gas type than it was manufactured, it should be replaced with an 	
	 injector suitable for the gas type supplied with the device and the result of the change should be indicated on 	
	 the label.

• 	 After the device is connected to the gas system, A gas leakage TEST must be CARRIED OUT.

• 	 After checking the device by the authorized service personnel, air adjustment is made if necessary.

• 	 The declared power of the device cannot be changed with user demands. Any intervention to the valves and 		
	 injectors for this purpose excludes the device from the warranty.

• 	 Do not use non-original spare parts on the device. If spare parts not supplied by our company are installed on 	
	 the device, the device will be out of warranty.

• 	 Gas inlet must be provided to the device with the help of the sleeve shown with the number 1 from the gas
	 Installation-ready at the installation site.

• 	 The distance between the device and the hood should be at least 160 cm.

• 	 Maybe adjacent to other devices and products.
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9. 	 USING THE DEVICE
• 	 The device must be used by people who know the technical and safety conditions and have read the user manual.

• 	 The device is used in the kitchens of industrial facilities (such as catering establishments, restaurants, 		
	 bakeries, touristic facilities, buffets, hotels) by heating oil because of heating resistance, and is used for 		
	 cooking vegetables, meat products and specially cooked food products.

• 	 The device is produced for direct frying of food products. Cooking should not be done by placing any cooking 		
	 apparatus such as pots and pans on it.

• 	 The device should not be used other than its specified use.

• 	 The device should be cleaned of protective nylon before first use and its outer surface and pool should be 		
	 wiped with a cloth dipped in soapy water.

• 	 The device must be under the hood.

• 	 Do not operate the device without oil.

• 	 Select the type of oil according to the product to be fried.

• 	 The oil used should be changed periodically, considering the FOOD REGULATIONS

• 	 Minimum oil should be placed in the device to remain approximately 1 cm above the resistance. The oil level should 
	 never be lower than the minimum level. Otherwise, the resistance will burn, and the device will become unusable.

• 	 The device must be filled with oil in a way that it remains at least 3 cm below the upper plate. The oil level should 	
	 never be higher than the maximum level. Otherwise, there is a risk that the oil will overflow and spill from the 	
	 device.

• 	 To light the stoves:

	 •	 Switch the knob of the gas valve to the ignition position. Press the knob and make sure that the pilot light is on.
	 •	 Adjust the temperature value (1 to 8) of the device gradually.
	 •	 As soon as the oil temperature reaches the indicator temperature, the heaters (burners) are deactivated 		
		  by the thermostat. As soon as the oil temperature drops below the indicator temperature, the thermostat is 	
		  activated and the heaters start to operate again.
	 •	 When the oil is heated, put the ingredients you want to fry into the GN container and close the lid.

• 	 To put the device in the standby position, the gas valve is brought to the minimum flame position by turning it 		
	 towards the minimum flame position (counterclockwise). This will significantly reduce gas consumption.

• 	 In case the burner or pilot flame goes out during operation while the device is on for any reason, the safety 		
	 system on the gas valve turns off for a maximum of 60 seconds. It will automatically cut off the gas flow inside.

T O  S H U T D O W N :
• 	 To turn off the device completely, it should be brought to the position where the gas adjustment buttons show off.

• 	 After the frying process is finished, switch the knob to (0) and close the main gas valve.

• 	 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.

F l a m e  C o n t r o l :
•	 If for any reason the burner flame goes out during operation while the device is in the on position, the safety 		
	 system on the gas valve will automatically cut off the gas flow within a maximum of 120 seconds.
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10. 		CLEANING AND MAINTENANCE

• 	 Before using the device for the first time, clean the entire outer surface and the oil reservoir with a sponge 		
	 and liquid cleanER.

• 	  Do not wash with pressuriSed 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.

1 0. 1 .  	 C L E A N I N G

1 0. 2 .  	M A I N T E N A N C E
•	 This periodic maintenance must be carried out by a 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.

•	 Attention should be paid to the following details in maintenance:

	 •	 Injector: The injector bore must be completely clean.
	 •	 Air regulating collar: It must be clean and not clogged. The air mixer must be adjusted by a technical service 	
		  person.
	 •	 Safety: The flame must be smooth and touch the thermocouple.
	 •	 Burner: The paths and holes through which the gas passes must be clean and not clogged. Clogged surfaces 	
		  and holes must be cleaned.	
•	 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.

11. 		 CONVERSION TO OTHER GASES
The device is supplied with Natural gas jets fitted. The LPG gas jets are supplied to be fitted should the LPG gas be used.

1.	 Injector is changed by turning the bottom of the device.

2.	 The injector is removed by turning the injector with the appropriate key.

3.	 The injector suitable for the gas type and pressure to be used is selected from the gas conversion injector table.

4.	 The injector is removed from the spare injector bag.

5.	 It is checked from the number on the injector that the correct injector is selected and the hole is not blocked.

6.	 The air adjustment collar position is restored.

7.	 The device is operated and combustion test is performed and it is checked that the injector replacement 		
	 process is done correctly.

•	 Consult manufacturer for conversion information.

•	 After the conversion, the information on the label on the device must be changed according to the new gas and 	
	 installation.
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12.	 PART LIST
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Va lv e  S w i t c h  R e p l a c e m e n t
•	 The key is removed by manually pulling it backwards in the direction of the arrow perpendicular to the 		
	 spindle axis on the valve.
•	 The new key is inserted by pressing the seat perpendicular to the shaft axis by hand.

Va lv e  R e p l a c e m e n t
•	 The key is removed by manually pulling backwards perpendicular to the spindle axis on the valve.
•	 The screws on the front panel corner are removed by unscrewing with a screwdriver.
•	 Valve gas inlet and outlet nut is removed by turning with a suitable wrench.
•	 The safety probe nut is loosened with a suitable wrench and the safety probe is removed.
•	 The valve is removed by pulling it from its seat on the body.
•	 By paying attention to the valve type, the appropriate valve is placed in the dismantled place and gas inlet and 	
	 outlet connections are made, safety probe connection is made.
•	 Gas leakage and combustion checks are made and the correctness of the disassembly and assembly process is 		
	 checked.

13.	 PART REPLACEMENT

S a f e t y  P r o b e  R e p l a c e m e n t
•	 The valve connection nut of the probe is loosened with a suitable wrench and removed.
•	 The nuts at the end of the Safety Probe are loosened with the appropriate wrench and removed.
•	 The new safety probe is selected in the appropriate type and mounted first to the valve and then to the slot on 	
	 the sheet metal case by tightening the nuts.
•	 The correctness of the operation is checked by checking for gas leakage and combustion.
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B U R N E R  R e p l a c e m e n t
•	 The bottom of the device is turned and replaced.
•	 The screws on the connection plate are removed with a suitable wrench.
•	 The gas connection is removed by unscrewing the imion nut with a suitable wrench.
•	 The appropriate type of burner is selected and mounted on the connection plate and gas connection.
•	 The correctness of the change made by operating the device is done by checking the tightness, combustion and 	
	 ignition. 



13

B u r n e r
1.	 Turn on the device and visually check the burner combustion.

2.	 At minimum and maximum, the gas output from all holes of the burner must be evenly distributed.

3.	 The holes on the burner must not be clogged. If the holes are clogged, they are cleaned with detergent water 	
	 and a pointed material such as a needle.

4.	 There should be no soot or gas odor as a result of combustion.

5.	 If there is any nonconformity as a result of the control, the burner is replaced with a new one.

I n j e c t o r s
1.	 Burner, Valve-By-pass injectors are checked for compliance with the label on the device, the type and pressure 	
	 of the gas used. (It is specified in the injector change table.)

2.	 It is checked whether the injectors are clogged or not.

3.	 If there is any nonconformity as a result of the control, the injectors are replaced with new ones.

G a s  T i g h t n e s s  C h e c k
1.	 The bolt of the pressure measurement manometer inlet port on the pressure measurement ramp is opened with a 	
	 suitable wrench.

2.	 The hose of the manometer is connected to the pressure measurement inlet port.

3.	 The main gas valve is opened and the device is started and the pressure is measured from the manometer.

4.	 Pressure is checked from the manometer separately at minimum and maximum position.

5.	 As a result of the control, the device and valve are closed.

6.	 If the pressure coming to the device does not comply with the standards, the pressure is brought to the 		
	 required values from the customer with the help of regulator etc. on the installation.

7.	 After reaching the desired pressure values, the manometer connections are removed and the device connections 	
	 are replaced.

8.	 The device is operated and gas tightness control is performed with soap foam at the connection points.

P R E S S U R E  C O N T R O L
1.	 In case any connection on the device is removed or installed sealing control should definitely be done.

2.	 All tightness checks are performed with soap foam.

3.	 The foam is applied in such a way that it completely grasps the joints of the connection to be checked.

4.	 During the test, any smallest swelling in the foam applied area then there is a gas leak. If there is no blistering, 	
	 sealing is ensured.

5.	 The main gas valve is opened while the device is off.

14.	 SERVICE & MAINTENANCE
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6.	 Both ends of the flexi pipe connection between the device and the installation are checked.

7.	 The connection ends between the valve and the ramp are checked.

8.	 The device is started.

9.	 Control while the device is running

ISSUE Causes SOLUTIONS

Burner does not light when valve is 
open

Valve not pressing Replace valve spindle pulse valve

No gas to the burner

Open the gas valve

Remove air from the spiral pipe at the 
first assembly. Keep the valve pressed 
in the combustion position for about 3 
minutes.

Get the air out of it.

Injector clogged, replace

Injector not suitable for the gas used, 
replace.

Burner comes on and goes out after a 
short time

Flame inspection probe away from the 
flame, zoom in

Burner does not light when valve is in 
full combustion position

No gas to the burner Burner injector clogged replace

Valve in full combustion position, 
uneven combustion in the burner

Burner air setting is wrong Adjust the air setting according to the 
gas conversion table

Burner injector incorrect Change the injector diameter 
according to the gas conversion table

The burner is on when the valve is in the 
full combustion position, but when you 
release the valve, the burner turns off 
the combustion

Burner comes on and goes out after a 
short time

Flame inspection probe away from the 
flame, zoom in

Flame monitoring probe is not 
magnetiSed

Prop nut on the valve loosened, tighten

Prop defective, replace

Valve in minimum combustion position, 
burner does not light

Flame does not advance in the burner Replace the burner

Valve bypass injector not adjusted Replace, adjust bypass injector 
according to gas conversion table

15.	 TROUBLESHOOTING
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16.	 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 authoriSed by the manufacturer can intervene in malfunctions. 
Intervention of unauthoriSed 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 authoriSed 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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