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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.

Do not plug with wet hands.

Do not plug into a socket where several other appliances are plugged in.

Do not use if the plug cord is damaged or the power plug does not fit the socket safely.

Do not modify the parts, or ATTEMPT TO repair the unit by yourself.

Do not use the unit near flame or wet places.

Do not use where children can easily touch the unit, or allow children to use the unit by themselves.

Do not place on unstable surfaces.

Do not heat the pot empty or overheat the pot.

3.	 DESCRIPTION & PURPOSE OF THE PRODUCT
The FCE001 and FCE007 have been developed and manufactured solely for the use to fry food products in 
commercial kitchens. Ideal places are; collective food services, restaurants, tourist places, buffets etc.

SKU/MODEL VOLTAGE Power Rate Frequency TerMperature Timer Max volume

FCE001 220-240V ~ 50/60Hz 3000W 50/60Hz 60-190 °C 0-120min 8L

FCE007 220-240V ~ 50/60Hz 3000W+3000W 50/60Hz 60-190 °C 0-120min 8L +8L

IMPORTANT This unit is an induction fryer and operates differently than
a standard Fryer.
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Use the unit with sufficient space around it. Keep the front side and either right or left side of the unit
clear.

Do not use the unit on carpet or tablecloth (vinyl) or any other low-heat-resistant article.

Do not block air intake or exhaust vent.

Do not place the unite near to the objects which are affected by magnet, such as: radios, televisions,
automatic-banking cards and cassette tapeS.

The power cord must be replaced by qualified technicians.

Caution: Hot surface.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for their safety.

This product must ONLY be used by competent persons that have read and understood this manual. It is the 
users responsibility to ensure that the unit is used in accordance with the manual, Should the unit not be 
used appropriately then the warranty will not be valid.

The unit is not a toy and must not be used by children especially when unsupervised. This fryer is a piece of 
commercial equipment and must only be used by Competent persons.

The temperature of accessible surfaces may be high when the appliance is operating.

take care when operating the appliance, as rings, watches and similar objects worn by the user could
get hot when in close proximity to the hob surface

appliance not to be cleaned with water jet.

any repairs shall be carried out only by persons trained or recommended by the manufacturer.

care be taken to ensure that the splashback and surrounding area free of metallic surfaces.

non-ionising ELECTROMAGNETIC radiation.

THE Appliance is not intended to be operated by means of an external timer or separate remote-control system.

WARNING Children should be supervised to ensure that they do not play with 
the appliance.

4. 	 SAFETY INSTRUCTIONS

Please use a dedicated Earth Leakage Circuit Breaker (ELCB)

Keep electrical appliances out of reach from children. Do not let them use the appliances without
supervision.
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Never operate THE induction fryer in high temperature environments such as near a gas stove or 
kerosene stove.

Do not put any detergents or flammable materials around the equipment.

If the supply cord is damaged, it must be replaced by its service agent or similarly qualified
persons in order to avoid hazard.

during and after cooking., the corresponding heating zone is still hot. Never touch the surface
and switch on the tap to avoid hurting. Children should keep a safety distance during and after cooking.

Never flush with water directly as to avoid dangers.

Metallic objects such as knives, forks, spoons and lids should not be placed on the deepfryer since
they can get hot.

O v e r h e at e d  o i l :
If the self-protection function of the induction deep fryer is invalid during cooking, maybe cause fire. If the fire is
caused by oil, do not put off fire by pouring water unto it. Place a lid to cover the fire and switch off the electric current.

5. 	 PRODUCT STRUCTURE
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7 1. Control panel

2. Fry basket

3. Bottom plate

4. Tap

5. Fryer screen

6. LID

7. Hand-actuated Reset switch
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6. 	 OPERATING INSTRUCTIONS
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.
• 	 it is recommended to only change the oil when it has cooled. Hot oil is very dangerous and can result in serious injury.
• 	 Please use heat resistant glove against hot surfaces.

6. 1 . 	 FO R  F I R S T  U S E
• 	 Do not operate it if it is damaged.
• 	 Take out the protection bands if there are.
• 	 Clean the device’s parts that directly touch the food and care.
• 	 Do not clean the device in a dishwasher.

Fill oil indication Lamp Heating indication Lamp Keep warm Indication Lamp

FILL OIL BUTTON DOWN BUTTON

Display

UP BUTTON TIME BUTTON ON/OFF BUTTON

1.	 press                  to switch on or switch off the equipment, when the deep fryer is switched ON. the equipment enters 	
	 into the standby mode.

2). 	Operation:
a. 	 After the deep fryer has been switched ON, the “Fill oil indication Lamp” blinks and the buzzer alarms to
	 alert the user to fill oil into the oil tank. Please make sure that the oil level is over the “MIN” mark and not

	 over the “MAX” mark. After filling oil, please press                 then the unit can be started from 120 °C.
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7. 	 CLEANING AND MAINTENANCE
7. 1 	 E x h a u s t  p l at e  c l e a n i n g

If the exhaust plate is blocked, please release the screw, push the exhaust plate upward, and take it apart for 
cleaning to insure the equipment can exhaust air normally

1 ). 	 Disconnect plug and wait until the unit is cooled down completely. Clean after using every time.
3). 	Do not use benzine, thinner, scrubbing brush or polishing powder to clean the induction cooker.
4). 	Wipe using dish washing agent and damp cloth.
5). 	Use vacuum cleaner to suck up dirt from the air intake and exhaust vent.
6). 	Never run water over the unit (Water gets inside may cause malfunction).

7. 2 . 	 L I F E  O F  T H E  D E V I C E
•	 The life of the device is about 10 years if it is used according to the recommendations in the user manual.

7. 3 .  P r o t e c t i o n  a n d  e r r o r  c o d e s

Error codes shown on 
the display [6) Possible cause Possible solution

E01
The internal temperature of the
appliance is too high. Buzzer alarm
sound is heard. 

Press ON/ OFF (1) button to switch OFF
the appliance AND UNPLUG IT. wait until the 
appliance HAS completely coolED down. Also RESET 
the Hi-limiter. 

E02 The appliance is overheated and THE
buzzer alarm sound is heard.

Press ON/ OFF (1) button to switch OFF
the appliance AND UNPLUG IT. wait until the 
appliance HAS completely coolED down. Also RESET 
the Hi-limiter. 

E03 Input supply voltage is too high [>265v) Make sure that the appliance is connected to a 
suitable electrical power supply.

E04 Input supply voltage is too low [<135v). Make sure that the appliance is connected to a 
suitable electrical power supply.

E05 Oil temperature sensor short/open circuit. Please contact your supplier.

E06 Coil temperature sensor short cirCUIT. Please contact your supplier.

E07 Coil temperature sensor OPEN cirCUIT. Please contact your supplier.

E08 Coil temperature sensor over heat. Please contact your supplier.
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1. Overcurrent 
protection

Fuse burns out to cut off power.

2. Dryheat 
protection

Each time when the deep fryer starts ,it enters into the self-checking stage about 40 seconds.
If no oil is found in the oil tank for cooking, the display will show”E02”.

3. Oill overheat 
protection

If there is any reason that leads to incorrect temperature measurement by the temperature 
sensor inside the oil tank (for instance, substance stuck on the temperature sensor), the 
temperature limiter at the back of the oil tank will trigger when the oil temperature is in 
between 230°C-250°C. At this moment, the deep fryer cannot operate until oil temperature 
falls to 190°C or lower. When the oil temperature drops (to 190°C or lower), the user can 
reset the temperature limiter by pressing tine button at the back of the deep fryer.

If during operation, the temperature limiter triggers frequently: contact your sUpplier.

4. Extra-ordinary 
long-tERM 
PROTECTION

If the deep fryer has been operating continuously for hours without being used, it shuts off 
automatically.

8. 	 TECHNICAL FEATURES AND LABELS

7. 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

7. 4 .  S e l f - p r o t e c t i o n  f u n c t i o n
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9. 	 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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S T E P  U P  T O  T H E  P L AT E

F C E 0 0 1   •   C o n t e n d e r  8  L i t r e  T a n k  E n e r g y  E f f i c i e n t  I n d u c t i o n  F r y e r  W i t h  D r a i n  T a p

F C E 0 0 7   •   C O N T E N D E R  2  x  8  L i t r e  E n e r g y  E f f i c i e n t  I n d u c t i o n  F r y e r  W i t h  D r a i n  T a p

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


