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1. 	 GENERAL INFORMATION
IMPORTANT 

1. 	 You are advised to read these instructions first before installation commences.
2. 	 This manual must be handed to the end user after installation and commissioning.
3. 	 This appliance shall be installed in conformity with the current regulations and used only in a well-ventilated location. 	
	 Consult the instructions before installing and using this appliance

These instructions are only valid if the country symbol appears on the instruction manual and on the appliance. (This manual is 
in English and is valid for countries where the English language is official used)

•	 Keep this manual in a safe place so that it can be used as reference by other operators of the appliance.

•	 This appliance should be installed following the instructions provided by the manufacturer and in compliance with all 		
	 applicable local regulations. This appliance should be connected to the gas supply by qualified personnel only.

•	 All personnel in charge of using this appliance should be specifically trained in its operation.

•	 In the event of failure or malfunction, switch off the appliance. The periodic functional checks requested in this manual 	
	 should be carried out according to the instructions. Have the appliance serviced by a technically qualified person duly 		
	 authoriSed by the manufacturer that uses genuine spare parts.

•	 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.

•	 Do not use the appliance for other than its intended use.

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

•	 These models are intended for commercial use only. Not for household use.

•	 Don’t use an appliance that is damaged, leaking or which does not operate properly, If you want to check for leaks, do it 		
	 outside. Don’t try detect leaks using a flame.

•	 Don’t use an appliance that is damaged, leaking or which does not operate properly, If you want to check for leaks, do it 		
	 outside. Don’t try detect leaks using a flame.

•	 Don’t modify the appliance or use it for anything other than what it has been designed.

•	 Avoid touching hot parts with your bare hands while cooking.

•	 Always keep young children away from the appliance.

•	 Check package upon arrival. Firstly, please inspect for external damage. If no damage is evident on the external packaging, 	
	 open carton to ensure there is no concealed damage to the appliance.

•	 The appliance should be installed following the instruction and in compliance with all applicable local regulations.

•	 This instruction is only valid if the country code appears on the appliance. If the code does not appear on the appliance, 		
	 refer to the technical instruction for adapting the appliance to the conditions for the use in that country.

•	 Failure to comply with the above may jeopardiSe the appliance’s safety.
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2. 	 SAFETY

WA R N I N G : 
• 	 Great care must be taken by the operator to use the 		
	 equipment safely to guard it against risk of fire. 
• 	 The appliance must not be left on unattended. 
• 	 It is recommended that a regular inspection is made by a 	
	 competent service person to
	 ensure correct and safe operation of your appliance is 	
	 maintained. 
• 	 Do not store or use gasoline or other flammable 		
	 vapours or liquids in the vicinity of this or any other 		
	 appliance. 
• 	 Do not spray aerosols in the vicinity of this appliance 	
	 while it is in operation

C A U T I O N : 
This appliance is:
 
• 	 For professional use and is to be used by qualified 		
	 persons only. 
• 	 Only qualified service persons are to carry out 		
	 installation, servicing and gas operations. 
• 	 Components having adjustments protected by the 		
	 manufacturer should not be adjusted by the
	 user/operator. 
• 	 Do not operate the appliance without the legs supplied 	
	 fitted.

2 . 1 . 	 U s i n g  t h e  a p p l i a n c e  s a f e ly
Being an appliance designed only for professional use, it should be operated by qualified personnel exclusively. Never leave 
the appliance unattended while it is on. Do not move the appliance while hot. Do not install the appliance next to the flammable 
walls (made of wood or similar materials) or to heat-sensitive walls (made of plasterboard or similar materials).

2 . 2 . 	 S a f e t y  i n s t r u c t i o n s  i n  c a s e  o f  m a l f u n c t i o n
If the appliance will remain idle for some time or in the event of a failure, abnormal operation, etc., turn off the shutoff valve 
upstream of the appliance. Call the service.

2 . 3 . 	 A d d i t i o n a l p r o h i b i t i o n s  ( h a z a r d o u s  p r o c e d u r e s )
Never tamper with the seals of the adjusting screws located on the gas valves.

2 . 4 . 	 D i s p o s i n g  o f  t h e  a p p l i a n c e
This appliance has been manufactured using recyclable raw materials and does not contain any hazardous or toxic substances. 
To dispose of the appliance and all its packaging materials, strictly follow the local regulations in force in the place where 
it is installed. Packaging materials should be divided according to the type and delivered to a specific collection site. Ensure 
compliance with environmental protection regulations.

3. 	 FUNCTIONAL DESCRIPTION
3 . 1 . 	 A p p l i c at i o n  o f  t h e  a p p l i a n c e
The gas fryer is designed to cook raw foods in the oil tank. 

3 . 2 . 	 P r o h i b i t e d  u s e
The manufacturer cannot be held liable for any faults caused by defective installation or inappropriate use of the appliance. In 
such cases, the warranty shall be null and void.  The appliance is not designed to heat pots and pans as if it were an electric range.
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3 . 3 . 	 C o n s t r u c t i o n  f e at u r e s
•	 Supporting structure made of stainless steel.
•	 Exterior finish and height-adjustable feet are stainless steel.
•	 Control panels are conveniently shaped towards the operator.
•	 The appliance is equipped as standard with a meat cooking grid.
•	 The appliance is equipped with gas burners controlled by safety valves with thermocouple and piezoelectric ignition.

3 . 4 . 	 O p e r at i n g  p r i n c i p l e
The fryer is heated to the required temperature by heat transfer from the burners located underneath. This process results in 
the production of perfectly cooked and deliciously flavored foods.

3 . 5 . 	 T e c h n i c a l Data

4. 	 INSTALLATION
Do not install the appliance next to the flammable walls (made of wood or similar materials) or to heat-sensitive walls (made of 
plasterboard or similar materials). After opening the package carton please check the folliwing items are included:

•	 Gas fryer body
•	 The basket and cover
•	 Bottom rack
•	 Oil pipe
•	 Instruction Manual

4 . 1 . 	 G e n e r a l i n fo r m at i o n
The manufacturer cannot be held liable for any damage to property or injury to persons deriving from installation errors or 
from inappropriate use of the appliance and is not responsible for any faults caused by defective installation. In such cases, 
the warranty shall be null and void.

The appliance (Type A1) should be installed, serviced, connected to the gas system, and started up only by an authoriSed 
installer, who must comply with the safety regulations in force in the place where the appliance is being installed.

The appliances are to be installed with sufficient ventilation to prevent the occurrence of unacceptable concentrations 
of substances harmful to health in the room in which they are installed. And it shall be installed the appliance in a suitably 
ventilated room in accordance with the regulations in force.

4 . 2 .  	 R e g u l at o ry  i n s ta l l at i o n  c o n d i t i o n s
For your information, we remind you that all appliances installed in public assembly buildings must meet all the requirements 
listed below. The appliance (Type A1) should be both installed and serviced in accordance with all applicable regulations and 
standards in force, namely:

•	 Safety regulations on fire hazard and panic in public assembly buildings.
•	 General regulations applicable to all appliances.
•	 Systems burning combustible gas and liquefied hydrocarbons.
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3.2.2 Operating principle 
 
The fryer is heated to the required temperature by heat transfer from the burners located underneath. 
This process results in the production of perfectly cooked and deliciously flavored foods. 
 
3.3 Technical Data 
 
Model 
Number(EMP) 

Weight 
(kg) 

Oil 
volume 

Size (mm) Ignition 
device 

Burn
er 
Qty. 

Full rate  
kW/h 

FSN003 
55 

24L 400*800*1150 
Electric 
Ignition  3 25.5 

Food load as recommended: 5.5kg Max. per each of oil tank 
The oil tank temperature: 110C-190C 
 
4. Installation 
Do not install the appliance next to the flammable walls (made of wood or similar materials) or to 
heat-sensitive walls (made of plasterboard or similar materials). 
After open the package carton, Pack Contents are included: 
Gas fryer body 
The basket and cover 
Bottom rack 
Oil pipe 
Instruction Manual 
 
4.1 General information 
The manufacturer cannot be held liable for any damage to property or injury to persons deriving from installation 
errors or from inappropriate use of the appliance and is not responsible for any faults caused by defective installation. 
In such cases, the warranty shall be null and void. 
 
The appliance (Type A1) should be installed, serviced, connected to the gas system, and started up only by an 
authorized installer, who must comply with the safety regulations in force in the place where the appliance is being 
installed. 
 
The appliances are to be installed with sufficient ventilation to prevent the occurrence of unacceptable concentrations 
of substances harmful to health in the room in which they are installed. And it shall be installed the appliance in a 
suitably ventilated room in accordance with the regulations in force. 
 
4.1.1 Regulatory installation conditions 
For your information, we remind you that all appliances installed in public assembly buildings must meet all the 
requirements listed below. The appliance (Type A1) should be both installed and serviced in accordance with all 
applicable regulations and standards in force, namely: 
 
 Safety regulations on fire hazard and panic in public assembly buildings. 
 
 General regulations applicable to all appliances. 
 
 Systems burning combustible gas and liquefied hydrocarbons. 
 
Then, follow the specific regulations according to the type of gas being used. 
 Heating, ventilation, refrigeration, air conditioning, and generation of steam and hot water for sanitary use; 
 
 Installation of foodservice cooking appliances; 

Food load as recommended: 5.5kg Max. per each of oil tank. The oil tank temperature: 110C-190C.
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Then, follow the specific regulations according to the type of gas being used.

•	 Heating, ventilation, refrigeration, air conditioning, and generation of steam and hot water for sanitary use;
•	 Installation of foodservice cooking appliances;
•	 Specific regulations applicable to each type of public assembly building (hospitals, shops, etc.).

4 . 3 . 	 E x h a u s t i n g  f u m e s
The appliance should be installed in a well-ventilated area, if possible, under a vent hood, in compliance with all applicable 
regulations in force. This will ensure that all burnt gases produced during the combustion process are completely exhausted.

At least 2 m3/h·kW TOTAL heat input.

4 . 4 . 	 P o s s i b l e  e n v i r o n m e n ta l i n t e r f e r e n c e
Do not install the appliance next to the flammable walls (made of wood or similar materials) or to heat-sensitive walls (made of 
plasterboard or similar materials).

And apply a coating to insulate the walls from radiative heat or keep a minimum clearance of 150 mm (6”) from the side and back 
panels of the appliance.

4 . 5 . 	 P r e pa r i n g  fo r  i n s ta l l at i o n
Check that the appliance is pre-set to use the gas family available at the place of use. If the available gas is different, you will 
need to convert the appliance to use this other type of gas. 

This appliance should only be installed by a registered LP Gas installer and only be used in a well-ventilated room. This will 
ensure that all burnt gases produced during the combustion process are completely exhausted.

The appliance must not be installed on or against combustible surface -minimum clearance must be:

•	 Rear:  150mm  (6”)
•	 Side:  150mm (6”)
•	 Floor:  102mm  (4”)

•	 NOTE:  Only non-combustible materials can be used in close proximity to this appliance.
•	 Warning: Side/back enclosed panels and back flue panel as work surface are very hot during operation. Never touch side/	
	 back enclosed panels in use. Always use heat resistance gloves if necessary.
•	 Feet height: 120mm

4 . 6. 	 S t o r a g e
If the appliance has been stored in a warehouse where room temperature is below 0°C (32°F), it should be warmed up to at least 
+10 °C (50 °F) before switching it on.

4 .7. 	 T r a n s p o r t i n g  t h e  a p p l i a n c e
The best way to transport this appliance is inside its packing to protect it from outside damage. After the appliance has been 
unpacked, use wooden spacers if you should need to lift it up.

4 . 8 . 	  U n pa c k i n g  t h e  a p p l i a n c e
Prior to installation, remove all packaging materials from the appliance. Certain parts are wrapped up in adhesive film, which 
should be carefully removed. Remove any glue traces left on the appliance thoroughly using non-flammable solvents. It is 
forbidden to use abrasive substances.
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4 . 8 .  	 D i s p o s i n g  o f  pa c k a g i n g  m at e r i a l s
All packaging materials must be disposed of in compliance with applicable local regulations in force where the appliance is 
being installed. Packaging materials should be separated according to their types and delivered to specific collection sites. 
Ensure compliance with environmental protection regulations.

4 . 9 .  	 P o s i t i o n i n g  t h e  a p p l i a n c e
Level the appliance using a level. Height can be adjusted with the help of the adjustable feet.

4 . 1 0.  	G a s  s u p p ly  c o n n e c t i o n
NOTE: ALL GAS FITTING MUST ONLY BE CARRIED OUT BY A QUALIFIED PERSON. 

NOTE: Manual Isolation Valve, Gas hose adaptor, seal gasket, gas pipe, LP or nature regulator and flexible hose were not 
including with current product. Purchase them in your local site. The gas type and gas pressure shall be matched with gas 
rating label in product body. Any issue please contact the Dealer of this appliance.

NOTE: It is important that adequately sized piping runs directly to the connection joint on the appliance with as few tees and 
elbows as possible to give maximum supply volume.

NOTE: Ensure the regulator is converted to the correct gas type that the appliance will operate on. The regulator outlet 
pressure is fixed ex-factory for the gas type. 

This appliance is designed to burn natural and liquid gas. To find out the category to which this appliance belongs in the country 
where it is installed, please refer to the table below.

LP Gas cylinder shall be purchased from local site and matched with local national requirements, Supply gas type and pressure 
required for this appliance was shown on rating label, 9kg to 23kg LP gas cylinder shall be used for current gas appliance. 
maximal external dimensions (regulator included) shall not be more than dia. 500mm X900mm. 

Gas cylinder shall be located on ventilation cylinder compartment. And gas cylinder shall be kept away from gas appliance. 
(1.2-1.5meters), gas cylinder shall be located outside the appliance in well ventilation space, Gas cylinder shall never be moved 
during operation period, it shall be fixed with rigid support. 

If gas cylinder was inserted with compartment, effective ventilation is provided by openings compartment base and upper side 
areas. The total area of the openings in the upper part being at least 1/100th of the floor area of the compartment and that of 
the openings at the base being at least 1/50th of the floor area of the compartment. 

Before installation, please check name plate on side panel of the appliance to ensure the appliance is suitable for gas supply 
available.

The size of the gas supply pipe should be no less than 3/4” B.S.P. and an easily accessible isolation tap fitted close to the 
appliance in the gas line. The thread shall be complied with EN 10226-1 or EN 10226-2 and EN ISO 228-1.

Make sure that all connections are gas tight by brushing with a soapy water or liquid detergent (a gas leak will form bubbles). 
If bubbles form, close cylinder valve and hand tighten all fittings again. If bubbles still form, do not use stove, have a dealer 
check the appliance.

The appliance should be installed in a well-ventilated area, if possible, under a vent hood, in compliance with all applicable 
regulations in force. This will ensure that all burnt gases produced during the combustion process are completely exhausted. 
NOTE: Do not obstruct or block the appliances flue. Never directly connect a ventilation system to the appliance flue outlet. 

The gas supply tubing or hose shall comply with the national requirements in force and shall be periodically examined and 
replaced as necessary. 

Only local national requirements rubber or PVC flexible hose (Nominal core of hose shall be 6.3mm to12.5mm) could be used for 
LP gas connection. The length of flexible hose shall not be more than 1.5meters. The flexible hose shall not come into touch with 
sharp edges.   
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LP Gas Regulator, flexible hose adaptor and rubber gasket shall be matched with local national requirements, A Manual 
Isolation Valve must be fitted to the individual appliance supply line. The regulator should be certificated according to EN16129 
latest version. And the hose should be Certificated according to the latest version EN 16436-1, BSEN ISO3821, BSEN1327 or DIN 1763

Natural gas shall be connected with nature gas supply pipe to nature gas regulator and connection adaptor to match with local 
national installation requirements. The nature gas supply line must be at least the equivalent of 1/2” iron pipe for single units, A 
Manual Isolation Valve must be fitted to the individual appliance supply line. 

The appliance should be connected to the gas supply by means of Flexible hose or metal pipes -either rigid or flexible-- having 
an adequate diameter. When joining pipe fittings, never use oakum or Teflon as their residues could get to the valve and 
jeopardiSe its operation. Instead, interpose a seal gasket suitable for use in gas systems

NOTE: Manual Isolation Valve, Gas hose adaptor, seal gasket, gas pipe, LP or nature regulator and flexible hose were not 
including with current product. You need to purchase these separately. The gas type and gas pressure shall be matched with 
gas rating label in product body. Any issue please contact the Dealer of this appliance. 

NOTE: It is important that adequately sized piping runs directly to the connection joint on the appliance with as few tees and 
elbows as possible to give maximum supply volume

The appliance should be connected to the gas supply by means of metal pipes --either rigid or flexible-- having an adequate 
diameter. When joining pipe fittings, never use oakum or Teflon as their residues could get to the valve and jeopardize its 
operation. Instead, interpose a seal gasket suitable for use in gas systems. Do not forget to fit a shut off valve on the gas supply 
line upstream of the appliance, which should be closed whenever the appliance is not in operation. 

After connecting the appliance to the gas system, check for leaks at joints and pipe fittings; to do so, use soapy water or a 
specific leak detector (spray).

4 . 1 1 .  	 C h e c k i n g  g a s  s u p p ly  p r e s s u r e  a f t e r  i n s ta l l at i o n
Gas supply pressure can be measured with a liquid-filled pressure gauge (for example, a U-shaped pressure gauge, minimum 
scale division 0.1 mbar) or a digital gauge. 

Proceed as follows:

	 1.	 Remove the gas regulator knob and the grease drawer and the control panel and other parts which keep you can not 	
		  operate the Pressure-Test-Port.

	 2.	 Unscrew the Tiny-Screw of the Pressure-Test-Port.

	 3.	 Connect the pressure gauge.

	 4.	 Start up the appliance by following the instructions in the
		  user’s manual.

	 5.	 Check supply pressure.

	 6.	 If the measured pressure value is within the range shown in the
		  Rating Label, the appliance can be started up. Otherwise, contact
		  the gas utility company.

	 7.	 Remove the pressure gauge.

	 8.	 Install the Tiny-Screw.

	 9.	 Check for leaks.
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#1. The Tiny-Screw in the Pressure-Test- Port 
#2. Gas pipe 
#3. The Pressure-Test-Port 

 
4.12 Gas technical specifications 
The appliance should be started up at its rated output shown in "Table 1: burner specifications" below.  
gas appliance type: A1 

Table 1: burner specifications 
 
Appliance models FSN003 
Gas categories I3+(28-30/37) I3B/P(30) I3B/P(37) I3B/P(50) 

Inlet pressure 

G30 butane at 
28-30mbar or 

G31 propane at 
37mbar 

G30/G31 
mixture at 

30mbar 

G30/G31 
mixture at 

37mbar 

G30/G31 
mixture at 

50mbar 

Test Point Pressure 29/37mbar 30mbar 37 mbar 50 mbar 

Inject size 1.46mm (marked 1.46) 1.38mm(marked
1.38) 

1.28mm 
(marked 

1.28) 
Pilot injector size 0.21mm (with adjust screw) 
Main burner type Dia. 2.6mmx109pcs+dia.1.5mmx6pcs, cast iron. 
Aeration for main 
burner 2X 41(length) X 35mm(width), distance: 65mm 

Inlet connection Nozzle or cone fitted dependent on national situations and the size is G3/4” or 
R3/4” to comply with EN 10226-1 or EN 10226-2 and EN ISO 228-1 

 
Appliance models FSN003 
Gas categories I2H I2E I2E+ I2EK 

Inlet pressure G20 at 20mbar G20 at 
20mbar  

G20 at 20mbar 
G25 at 25mbar 

G20 at 20mbar 
G25.3 at 25mbar 

Test Point Pressure 20mbar 20mbar 20/25 mbar 20/25 mbar 
Inject size 2.28mm (marked 2.28) 
Pilot injector size 0.40mm 
Main burner type Dia. 2.6mmx109pcs+dia.1.5mmx6pcs, cast iron. 
Aeration for main 
burner 2X 41(length) X 35mm(width), distance: 65mm 

Inlet connection Nozzle or cone fitted dependent on national situations and the size is G3/4” or 
R3/4” to comply with EN 10226-1 or EN 10226-2 and EN ISO 228-1 

 
 

1 

2 

3 

1. 	 The Tiny-Screw in the Pressure-		
	 Test- Port

2. 	 Gas pipe

3. 	 The Pressure-Test-Port
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4 . 1 2 .  	G a s  t e c h n i c a l s p e c i f i c at i o n s
The appliance should be started up at its rated output shown in “Table 1: burner specifications” below. gas appliance type: A1

Ta b l e  1 :  B u r n e r  s p e c i f i c at i o n s
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#1. The Tiny-Screw in the Pressure-Test- Port 
#2. Gas pipe 
#3. The Pressure-Test-Port 

 
4.12 Gas technical specifications 
The appliance should be started up at its rated output shown in "Table 1: burner specifications" below.  
gas appliance type: A1 

Table 1: burner specifications 
 
Appliance models FSN003 
Gas categories I3+(28-30/37) I3B/P(30) I3B/P(37) I3B/P(50) 

Inlet pressure 

G30 butane at 
28-30mbar or 

G31 propane at 
37mbar 

G30/G31 
mixture at 

30mbar 

G30/G31 
mixture at 

37mbar 

G30/G31 
mixture at 

50mbar 

Test Point Pressure 29/37mbar 30mbar 37 mbar 50 mbar 

Inject size 1.46mm (marked 1.46) 1.38mm(marked
1.38) 

1.28mm 
(marked 

1.28) 
Pilot injector size 0.21mm (with adjust screw) 
Main burner type Dia. 2.6mmx109pcs+dia.1.5mmx6pcs, cast iron. 
Aeration for main 
burner 2X 41(length) X 35mm(width), distance: 65mm 

Inlet connection Nozzle or cone fitted dependent on national situations and the size is G3/4” or 
R3/4” to comply with EN 10226-1 or EN 10226-2 and EN ISO 228-1 

 
Appliance models FSN003 
Gas categories I2H I2E I2E+ I2EK 

Inlet pressure G20 at 20mbar G20 at 
20mbar  

G20 at 20mbar 
G25 at 25mbar 

G20 at 20mbar 
G25.3 at 25mbar 

Test Point Pressure 20mbar 20mbar 20/25 mbar 20/25 mbar 
Inject size 2.28mm (marked 2.28) 
Pilot injector size 0.40mm 
Main burner type Dia. 2.6mmx109pcs+dia.1.5mmx6pcs, cast iron. 
Aeration for main 
burner 2X 41(length) X 35mm(width), distance: 65mm 

Inlet connection Nozzle or cone fitted dependent on national situations and the size is G3/4” or 
R3/4” to comply with EN 10226-1 or EN 10226-2 and EN ISO 228-1 

 
 

1 

2 

3 

4 . 1 3 .  	C h e c k i n g  o p e r at i o n
1. 	 Start up the appliance by following the instructions given in chapter “Using the appliance”;
2. 	 Check for gas leaks;
3. 	 Check for flame stability throughout the whole control range by going from high to low.

4 . 1 4 .  	S ta f f  t r a i n i n g
Inform all personnel assigned to operate the appliance on how to use it by referring to this user’s manual and hand them out 
the manual.

4 . 1 5 .  	R at i n g  p l at e
The rating plate showing the specifications of the corresponding model is applied on side panel shown in the installation and 
connection drawings.
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THE Gas Type of the appliance has been supplied in the rating label. Check that this is correct for the gas supply the appliance is 
being installed.

5 . 1 .  	 M a i n  b u r n e r  n o z z l e s
The appropriate nozzles are shown in “Table `1: burner specifications”. No gas conversion
will be applied for current gas appliance all of adjustment has been settled by the
manufacturer, no need to adjust for first installation and further maintenance, and re
 paint has been used for seal marking of pilot injector area as initial setting.	.

5. 	 ADJUSTMENT INSTRUCTIONS
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4.13 Checking operation 
1. Start up the appliance by following the instructions given in chapter "Using the appliance"; 
2.  check for gas leaks; 
3.  check for flame stability throughout the whole control range by going from high to low. 
 
4.14 Staff training 
Inform all personnel assigned to operate the appliance on how to use it by referring to this user’s manual and hand 
them out the manual. 
 
4.15 Rating plate 
The rating plate showing the specifications of the corresponding model is applied on side panel shown in the 
installation and connection drawings. 
     
5. Adjustment instructions 
Gas Type of the appliance has been supplied in the rating label. Check that this is correct for the gas supply the 
appliance is being installed.  
 
5.1 Main burner nozzles:  
The appropriate nozzles are shown in "Table `1: burner specifications". No gas conversion will be applied for current gas 
appliance，all of adjustment has been settled by manufacturer, no need to adjust for first installation and further 
maintenance, and red paint has been used for seal marking of pilot injector area as initial setting.   

 
  

 
5.2 The nozzle of the pilot flame 
1. The nozzle size(A) of the pilot burner was set and shown in "Table 1: burner specifications". 

Noted:  1. Pilot Inject size(A)=0.21mm for LPG, turn 30deg in anticlockwise for NG 
      2. Pilot injector size(A)=0.40mm for NG;  

Burner

Nozzle

5 . 2 .  	 T h e  n o z z l e  o f  t h e  p i l o t  f l a m e
1. The nozzle size(A) of the pilot burner was set and shown in “Table 1: burner specifications”.

Noted:  	 1.   Pilot Inject size(A)=0.21mm for LPG, turn 30deg in anticlockwise for NG
     	 2.  Pilot injector size(A)=0.40mm for NG; 

5 . 3 . 	 F u n c t i o n a l c h e c k
•	 Start the appliance by following the “Operating instructions”;
•	 Check for leaks;
•	 Check for flame stability throughout the ON-OFF-ON control range;
•	 Check the lighting process along the main burner and check that flames are even;
•	 Check for proper operation of pilot flame;
•	 Check that flue gases come out of the corresponding pipes regularly;
•	 Check that there is a good inflow of fresh air.

5 . 4 . 	 C h e c k i n g  p r i m a ry  a i r
Primary air can be considered to be correctly regulated if the flames are stable; specifically, this means no “flame lift-off” 
phenomena when the burner is cold or flashbacks (ignition of gas at the nozzle) when the burner is hot.
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6. 1 .  	 B e fo r e  u s i n g  t h e  a p p l i a n c e
6. 1 . 1 .  	 P r e pa r i n g  t h e  a p p l i a n c e  fo r  u s e
Before cooking food for the first time, we recommend cleaning the appliance thoroughly. Remove all packaging materials and 
adhesive films from the appliance very carefully. Before cleaning the stainless-steel parts, make sure that the detergent you 
intend to use does not contain any abrasive substances and that it is suitable for stainless steel surfaces. Wipe the appliance 
dry with a clean cloth.

Never use water jets to clean the appliance.

6. 2 .  	 U s i n g  t h e  a p p l i a n c e
1. 	 The Gas Fryer has been designed to provide simplicity of operation and 100% safety protection.
2. 	 Before operating, make sure to place the unit horizontally by adjusting bottom adjustable legs,
3. 	 Improper operation is therefore almost impossible, however bad operation practices can reduce the life of the appliance.  

To use this appliance correctly please read the following sections carefully:
Before cooking food for the first time, we recommend cleaning the appliance thoroughly. Make sure that the detergent you 
intend to use does not contain any abrasive substances and that it is suitable for stainless steel surfaces. Wipe the appliance 
dry with a clean cloth, never use water jets to clean the appliance. 

B u r n e r s  L i g h t i n g  I n s t r u c t i o n s

6. 	 OPERATING INSTRUCTIONS
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5.3 Functional check 
 Start the appliance by following the "Operating instructions"; 
 Check for leaks; 
 Check for flame stability throughout the ON-OFF-ON control range; 
 Check the lighting process along the main burner and check that flames are even; 
 Check for proper operation of pilot flame; 
 Check that flue gases come out of the corresponding pipes regularly; 
 Check that there is a good inflow of fresh air. 
 
5.4 Checking primary air 
Primary air can be considered to be correctly regulated if the flames are stable; specifically, this means no "flame lift-off" 
phenomena when the burner is cold or flashbacks (ignition of gas at the nozzle) when the burner is hot. 
  

6. Operating instructions 
6.1 Before using the appliance 
6.1.1 Preparing the appliance for use 
Before cooking food for the first time, we recommend cleaning the appliance thoroughly. Remove all packaging 
materials and adhesive films from the appliance very carefully. Before cleaning the stainless-steel parts, make sure 
that the detergent you intend to use does not contain any abrasive substances and that it is suitable for stainless steel 
surfaces. Wipe the appliance dry with a clean cloth. 
 
Never use water jets to clean the appliance. 
 
6.2 Using the appliance. 
 

1. The Gas Fryer has been designed to provide simplicity of operation and 100% safety protection. 
2. Before operating, make sure to place the unit horizontally by adjusting bottom adjustable legs, 
3. Improper operation is therefore almost impossible, however bad operation practices can reduce the life of the 
appliance.   
 
To use this appliance correctly please read the following sections carefully: 
Before cooking food for the first time, we recommend cleaning the appliance thoroughly. Make sure that the detergent 
you intend to use does not contain any abrasive substances and that it is suitable for stainless steel surfaces. Wipe 
the appliance dry with a clean cloth, never use water jets to clean the appliance.  

BURNERS LIGHTING INSTRUCTIONS 

      

1.	 Turn the right the thermostat knob to 0 position, Press the ignition button ★position for 15-20 seconds to ignite pilot burner, 	
	 until the pilot flame will be lit, if pilot fails to ignite, repeat the procedure, Check gas is lit, (for the first time using, you need 	
	 keep the knob depressed for about 2 minutes so that the air in the tube can goes out),  
		
2.	 Once the pilot is lit, hold button ★ in for 10-20 seconds to ensure pilot flame is fully established. Then release the button ★, 
	 flame should remain lit. If not, repeat above sequence. When pilot stays on , the main burner is now controlled by the 		
	 thermostat.

3.	 Do NOT turn the thermostat on until the fryer pot is filled with oil or solid shortening.

4.	 Once the fryer pot is filled with oil, Turn the thermostat knob to desired temperature setting, the flame will decrease 		
	 when desired temperature is reached.

5.	 To turn burners off, turn the thermostat knob to 0 position, this will leave only the pilot lit ready for the next 		
	 requirement. 
	 	
6.	 To turn the unit off completely, Press the thermostat button m position

7.	 These appliances are for professional use by qualified people only.

8.	 Before cooking on the unit for the first time, turn the controls to the maximum heat and allow the unit to Burn in for 		
	 approximately 20 minutes. You will notice smoke appearing due to the protective coating. This is normal.
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1. 	 Turn the right knob towards to the position “IGN” or “★”, push down it, then keep push the right knob and turn it towards 
	 the position” PILOT” or “    ”, for 15-20 seconds to ignite pilot burner, until the pilot flame will be lit, if pilot fails to ignite, 	
	 repeat the procedure, Check gas is lit , (for the first time using, you need hold down the position “IGN” or “★” for about 		
	 2 minutes so that the air in the tube can goes out),  

2.  	 Once the pilot is lit, hold knob ” PILOT” or “    ” for 10-20 seconds to allow the thermocouple to heat, If not, repeat above 		
	 sequence. When pilot stays on, the main burner is now controlled by the thermostat.

3.  	 Do NOT turn the thermostat on until the fryer pot is filled with oil or solid shortening.

4.  	 Once the fryer pot is filled with oil, To light the main burner, Turn the left thermostat knob to “on” or “     ” and turn the 		
	 left knob to the position corresponding to desired temperature setting, the flame will decrease when desired temperature 	
	 is reached.

5.  	 To turn main burners off, turn the right knob towards to the position ” PILOT” or “     ”main burner is extinguished, the pilot 	
	 burner is still lighted.

6.	 To turn the pilot burner off completely, turn the right knob towards to the position ”OFF” or “m”. The pilot burner will be 	
	 closed

7.  	 These appliances are for professional use by qualified people only.

8.  	 Before cooking on the unit for the first time, turn the controls to the maximum heat and allow the unit to Burn in for 		
	 approximately 20minutes. You will notice smoke appearing due to the protective coating. This is normal.

NOTICE:  An unpleasant smell the very first time it is operated can be considered as completely normal.

6. 3 . 	 H i g h  L i m i t  C o n t r o l
Gas fryers are equipped with a secondary heat control that prevents the oil temperature from rising above 195C. (Because of 
the accuracy tolerance of the sensor, the oil temperature may reach as high as 200C.)

Gas fryers are equipped with over temperature limiter, if oil temperature is over 200C when the thermostat device was 
disabled. the temperature limiter will be acted to cut off gas supply when Oil tank temperature comes over 230C +/-10C.

When the fryer shuts down due to this condition, waiting for the oil to cool down to below 185C, then the user could push manual 
reset button on over temperature limiter. The gas supply will be restored normally. When the oil has cooled, before the pilot 
burner can be re-ignited., use the “Lighting” procedure on page 10 to place the fryer back in operation. If the problem persists, 
contact our Service Representative or the Service Department.

6. 4 . 	 F I L L I N G  T H E  F RY E R  P O T
1. 	 Close drain valve completely before filling the fryer pot.

2. 	 When the fryer is new, fill the fryer pot with water and clean throughly in order to remove protective coatings and any 		
	 foreign matter.
		

B u r n e r s  L i g h t i n g  I n s t r u c t i o n s
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3. 	 There commended solid shortening capacity for the fryer pot is described on the serial plate (which is located inside the 	
	 front door).

4. 	 Remove the basket support frame when filling the fryer pot with solid shortening.

5. 	 When solid shortening is used, be careful not to bend, break, or twist the thin capillary wires of the elements 			
	 located in the fryer pot.

6. 	 Pack solid shortening into the zone below the tubes, all spaces between the tubes, and at least an inch above the top of the 	
	 tubes before lighting the fryer. If any air spaces are left around the heat tube surfaces when the heat is turned on, the 		
	 tube surfaces will become red hot, burn the solid shortening, weaken the fryer pot, and could result in a fire. 

7. 	 To prevent burning or scorching the solid shortening, keep the thermostat set at the lowest temperature until all the 		
	 solid shortening between and above the tubes has been melted. Additional solid shortening can then be added until the 		
	 desired frying depth has been reached.

8. 	 Replace the basket support frame over the fryer pot heat tubes.

! CAUTION

•	 NEVER ATTEMPT TO MELT A SOLID BLOCK OF SHORTENING ON TOP OF THE HEAT TUBES. NEVER START THEBURNERS WHEN THE FRYPOT IS EMPTY.
 
•	 HOT OIL WILL HURT YOUR BODY AND FIRE ACCIDENT, BE CAREFUL WITH BELOW CONDICTION:

	 -   unattended use of the fryer;
	 -   replenishment of the oil when the fryer is hot;
	 -   use of flammable solvents and cleaning aids;
	 -   over and under filling of the pan;
	 -   introduction of wet food or water into the hot oil or fat.

When the hot oil was exhausted (brown coloured). It must be cooled down to ambient temperature (After 2-4hrs). It is danger 
to catch fire near hot oil or to install the fryer close to cooking units as cookers with open fires or pasta-cookers with pans 
containing water that could produce explosion if in contact with hot oil of fryer. 

NOTICE:

•	 An unpleasant smell the very first time it is operated can be considered as completely normal.
•	 Clean the Gas Flyer regularly.
•	 A clean Gas Flyer looks better, will last longer and will perform better. 
•	 The equipment is constructed with the best quality materials and is designed to provide durable service when properly 		
	 maintained. To expect the best performance, your equipment must be maintained in good condition and cleaned daily. 		
	 Naturally, the frequency and extent of cleaning depends on the amount and degree of us age.

6. 5 . 	 A f t e r - u s e  c a r e

6. 5 . 1  	 C l e a n i n g

Before cleaning, turn off the appliance, shut off gas supply upstream of it.

G e n e r a l i n fo r m at i o n 

The main causes for stainless steel wear or corrosion are:

•	 Using abrasive or acid detergents, especially chlorine-based products such as hydrochloric acid or sodium hypochlorite 	
	 (bleach). Therefore, before buying a detergent product, make sure it does not corrode stainless steel. 



14

•	 Stagnation of ferrous deposits (such as those created by rust dissolved in the water flowing through the piping, especially 	
	 after the appliance has remained idle for some time). Therefore, avoid such stagnation; do not use wire wool pads to remove 	
	 the most stubborn food residues. Use, rather, pads or spatulas made of stainless steel or softer, non-ferrous materials.

•	 Stagnation of substances having acid components such as vinegar, lemon juice, sauces, salt, etc. Therefore, prevent 		
	 prolonged contact of these substances with the stainless-steel parts of the appliance. The evaporation of saline solutions 	
	 over the surfaces of the appliance is particularly harmful to them.

R o u t i n e  c l e a n i n g

Cleaning the appliance thoroughly every day will keep it in perfect condition and increase its lifetime. Clean the appliance with 
a damp cloth using water and soap or detergents, provided that they are not acid or abrasive as discussed further above. Such 
detergents should not even be used to wash the floor near the appliance, as their fumes may deposit on the steel surfaces and 
damage them. Rinse it off with clean water and wipe it dry with a clean cloth. Do not rub the appliance with steel wool pads as 
they could leave rust stains. For the same reason, avoid touching the appliance with ferrous objects.

Never use direct water jets to clean the appliance because this could result in water entering into it and damaging it.

S ta i n s  a n d  a b r a s i o n s  o n  t h e  s t e e l s u r fa c e

Scratches and dark stains may be smoothed or removed using stainless steel wool pads or synthetic abrasive sponges, which 
should always be rubbed in the same direction as the satin finish.

R u s t

Should you need to eliminate rust stains, contact manufacturers of industrial detergents to find a detergent that can remove 
such stains. Industrial descaling products can also be used to that end. After rubbing off the stain and rinsing with clean 
water, an alkaline detergent may be required to neutralise any acid compounds left on the surface.

6. 5 . 2 .  	I d l e  p e r i o d

If the appliance will remain idle for a certain period of time, clean it and wipe it dry first, and then apply a film of a suitable 
product (such as vaseline oil spray or similar products) to protect it. Shut off gas and power supply upstream of the appliance.

To avoid the appearance of corrosion spots, make sure that any salt residues left on the internal and external walls are 
carefully removed.

6. 5 . 3 .  	P e r i o d i c  m a i n t e n a n c e

D A I LY  C L E A N I N G

1. 	 Turn thermostat knob to “o” position.
2. 	 Place hot-oil safe container under the drain and drain the fryer pot completely.
3. 	 Remove the basket support frame (if applicable) and flush out any sediment remaining in the fryer pot with a little hot oil.
4. 	 Wipe off the basket support frame and the inside of the fryer pot with a clean cloth.

! CAUTION  SOME AREAS OF THE FRYPOT MAY BE HOT!

5. 	 Close drain valve and strain the oil back into the fryer pot through several thicknesses of cheese cloth,or filter it back 	
	 using a filter machine.
6. 	 Replace the basket support frame (if applicable)
7. 	 Add oil or shortening to MIN oil level mark on rear of fryer pot.
8. 	 To resume cooking, turn the thermostat on.
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W E E K LY  C L E A N I N G

1. 	 Follow steps 1 through 4 of the Daily Cleaning procedures (see previous section).
2. 	 Close drain valve and fill fryer pot with a solution of warm water and boil-out compound
3. 	 Relight the fryer and bring the solution to a gentle boil for at least five minutes.
4. 	 Turn off main burners and let the solution stand until the gum deposits are softened and the carbon spots and burned 		
	 grease spots can be rubbed off.
5. 	 Scrub the fryer pot walls and heat tubes, then drain out fryer pot and rinse it with clean water.
6. 	 Refill the fryer pot with clean water and boil again.
7. 	 Turn off gas and drain and rinse well until clean.
8. 	 Wipe dry with a clean cloth.
9. 	 Refill as specified in the “Filling the Fryer “pot” section

 
M O N T H LY  C L E A N I N G

1. 	 Perform the Weekly Cleaning procedure (see previous section).
2. 	 Clean around burner and orifices if lint has accumulated.
3. 	 Visually check that burner carry-over ports are unobstructed

C L E A N I N G  S TA I N L E S S  S T E E L S U R FA C E S

To remove normal dirt, grease and product residue from stainless steel use ordinary soap and Water (with or without 
detergent) applied with a sponge or cloth. Dry thoroughly with a clean cloth. Never use vinegar or any corrosive cleaner.

To remove grease and food splatter or condensed vapors that have baked on the equipment, apply cleanser to a damp cloth 
or sponge and rub cleanser on the metal in the direction of the polishing lines on the metal. Rubbing cleanser, as gently as 
possible, in the direction of the polished lines will not mar the finish of the stainless steel. NEVER RUB WITH A CIRCULAR MOTION. 
Soil and burnt deposits that do not respond to the above procedure can usually be removed by rubbing the surface with SCOTCH-
BRITE scouring pads or STAINLESS scouring pads .DO NOT USE ORDINARY STEEL WOOL, as any particles left on the surface will rust 
and further spoil the appearance of the finish. NEVER USE A WIRE BRUSH, STEEL SCOURING PADS (EXCEPT STAINLESS), SCRAPER, FILE 
OR OTHER STEEL TOOLS. Surfaces that are marred collect dirt more rapidly and become more difficult to clean. Marring also 
increases the possibility of corrosive attack. Refinishing may then be required.

Darkened areas, called “heat tint,” some-times appear on stainless steel surfaces where the area has been subjected to 
excessive heat. These darkened areas are caused by thickening of the protective surface stainless steel and are not harmful. 
Heat tint can normally be removed by the above cleaning techniques, but tint which does not respond to that procedure calls 
for a vigorous scouring in the direction of the polish lines, using SCOTCH-BRITE scouring pads or a STAINLESS scouring pad in 
combination with a powered cleanser. Heat tint action may be lessened by not applying or by reducing, heat to equipment during 
slack periods.

7. 	 REPLACEMENT PARTS
THE Below parts may need to be replaced during the life of the PRODUCT. those parts will be provided protected by thE 
manufacturer or agent, it shall not be modified and adjusted by the user.

	 a.	 Burner
	 b.	 Nozzle
	 c.	 Thermostat valve
	 d.	 Oil drain valve
	 e.	 Basket
	 f.	 Legs
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8. 	 TROUBLESHOOTING
Users are not allowed to perform any maintenance operations on any parts of this appliance. Maintenance should be carried 
out by an authorised technician.
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The problems mentioned above are only for reference. If any fault occurs, please stop using, and contact technicians to 
check and repair. Safety first, turn off the power and gas supply before maintenance. 

 
 
NOTE:  Components having adjustments protected by the manufacturer are only to be adjusted by an authorized 
service agent. They are not to be adjusted by an unauthorized service person. 

 

 

 

 

 

 

 

 

 

 

Fault Possible Cause Remedy 

Pilot won’t light. No gas supply. Ensure gas isolation valve is turned 
on, and that bottles are not empty. 
Call the service provider. 

Temperature limiter action to cut 
down gas supply 

Reset Temperature limiter manually 

Pilot goes out when gas control 
knob released. 

Releasing knob before the 
thermocouple has heated. 
 
 
Pilot flame too small. 
- Gas pressure too low. 
- Partially blocked pilot injector. 
 
Thermocouple connection to the 
gas control is loose or faulty. 
 
Thermocouple faulty. 
 
 
Electromagnet in the rear of the 
gas control unit is faulty. 

Hold knob in for at least 20 
seconds following ignition of the 
pilot. 
 
Clean or replace the pilot injector. 
 
 
 
Tighten the thermocouple 
connection. 
 
Check that the thermo couple is 
producing between 20-30mV. 
Inspect and replace if not in good 
working order. 
 
Call the service provider. 

 

Main burner will not light. 

Insufficient gas pressure in 
pipe 

Contact the local gas supply dept. 

No gas supply. Ensure gas isolation valve is 
turned on, and that bottles are 
not empty. 
Call the service provider. . 

Nozzle occlusion Dredge nozzle 

Thermocouple connection 
loose 

Tighten thermocouple 

Thermocouple damage Replace thermocouple 

Gas control valve failure Replace control valve 

The problems mentioned above are only for reference. If any fault occurs, please stop using, and contact technicians to check 
and repair. Safety first, turn off the power and gas supply before maintenance.

NOTE: Components having adjustments protected by the manufacturer are only to be adjusted by an authoriSed service agent. 
They are not to be adjusted by an unauthoriSed service person.
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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
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