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10 Spare Parts List FSG-46 110/220 Volts

CODIGO |DESCRICAQ DO COMPONENTE UM | CODIGO |DESCRICAO DO COMPONENTE Um
00045.0 |REBITE PRESSAQ AD-423-S MI | 18050.5 |ADAPTADOR DAMANGUEIRA PC
00047.7 |LOGOTIPO SKYMSEN PQ.ADES. DE | 18051.3 |CJTUBO PRINCIPAL COBRE PC
01103.7 |LAMP.LP-11C 1101220V VERM PC | 18053.0 |CONEXAO SAIDADAVALVULA PC
01362.5 |PFS M4x10 DIN 933 78 CE | 18054.8 |CONEXAO ENTRADASOLENOIDE PC
020311 |CAPINHA DE NYLON CN-4472 MI | 180556 |CONEXAO SAIDA SOLENOIDE PC
030740 |ARR.LA43DIN12578 CE | 18060.2 |TUBO SAIDADE GASES PC
042854 |TERM. PRE-ISOL AN-2435 MI | 18061.0 |PERFILDE FIXACAQ PC
05504.2 |ETIQUETAATENCAQ CE | 18062.9 |FECHAMENTO DO TUBO GASES PC
09637.7 |ETIQ.IDENTIFMOTORIRESIST PC | 18821.2 |VALV.SOLEN.U8262C002 220V PC
12384.6 [PFS Mbx12 DIN 933 INOX CE | 18063.7 [VALV.SOLEN.U8262C002 220V PC
12442.7 |ARR L.AG4 DIN 125 INOX CE | 18067.0 |CHAPADE PROTECAO PC
12448.6 |PCAMG DIN 934 INOX CE | 18068.8 |PE 7/8"WANTI-DERRAPANTE PC
13082.6 [PFS M6x20 DIN 933 INOX CE | 18082.3 |CSTANQUE PC
13768.5 |PFS B.A,2x13 DIN 7971 In CE | 18089.0 |INTERPUSHBOTTONIPU PC
14175.5 |PCAM4 DIN 934 7B CE | 18091.2 |ALOJAMENTO DO ISOLANTE PC
160814 |CONJ.TERMOST.COTHERM PC | 18097.1 |USINADE IGNICAO PC
167339 |ARR.P.BE DIN 127 INOX CE | 18098.0 |LOGOTIPO FSG-46 DE
175811 |TERM.POSITIVLOCK 0,5A1,5 M| 18100.5 |VALVULAESFERAPN 20 12" PC
17582.0 |CAPAPITERMINAL FEMEA M| 18101.3 |GRADE PC
177164 |CESTO PC | 181153 |CS LATERAL D SUP.COMANDO PC
177938 |SUPORTE DOS CESTOS PC | 18116.1 |CS LATERAL E SUP.COMANDO PC
18005.0 |CHAPADIANTEIRA PC | 18117.0 |CSPORTAFRONTAL PC
180068 |CHAPATRASEIRA PC | 181234 |CS SUPORTE VALVULACIZINC PC
180106 |FECHAMENTO TRASEIRO PC | 18272.9 |ISOLANTE TERMICO DOS EQU. PC
180122 |SUPORTE DO COMANDO PC | 182753 |VALVULAESFERA1" PC
18016.5 |SAIDADE CALOR PC | 182974 |CONEXAOTC 3/8x1/2 BSP(l) PC
18017.3 |CS LATERAL DIREITA PC | 183059 [REGISTRO ESF.90G.1/2NPT(E PC
18019.0 |CS LATERAL ESQUERDA PC | 18634.1 |UNIAQTC 1/4'x1/8"NPT PC
180211 |QUEIMADOR CHAMAPILOTO PC | 18645.7 |CS DISPERSOR DE CALOR PC
18023.8 [VELAIGNICAQ SE-20-10-0-1 PC | 18662.7 |FIO LIG.TERM/ELETR.1200 PC
18026.2 {CS QUEIMADOR PC | 18664.3 |FIO LIG.VELA 1500mm PC
18033.5 |CS TUBO DISTR.QUEIMADOR PC | 18863.8 |CB.PAR.2x0,75mm2C/PGRE 2P PC
180424 [TERMINAL DADISTRIBUICAQ PC | 19147.7 |ARRUELADISTANCIADORA PC
180432 |TERMINAL DA CHAMAPILOTO PC | 19149.3 |TORNEIRA PC
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9 EXPLODED DRAWING FSG-46 - 110/220 Volts NOTICE TO OWNERS AND OPERATORS
&5

The FSG-46 Gas Fryer is designed to fry food products safely and efficiently.
Unless the operator is properly trained and supervised, however, there is the
possibility of a serious injury. Itis the responsability of the owner to assure that this
machine is used properly and safely, strictly following the instructions contained in
this Manual and any requirements of local law.

18054.8
04285.4

18012.2

00047.7

CONJUNTO TERMOSTATO ‘ 16081,4

1 INTRODUCTION

CONECGAO A
18063,
18821,

1.1 Receipt of the Product

It is recommended to handle product with care and inspect it on its arrival for detecting
defect parts, missing parts, liquid infiltration or others substances.
If detected any of the above please notify carrier and/or Distribuitor.

18091.2
05504.2

1.2 Main Precautions

The Gas Fryer is simple to operate, however it must be used and handled with care.
Therefore read all the instructions contained in this manual, as follows:

FOR commercial use ONLY by qualified operators.

BEFORE cleaning and maintenance disconnect machine from power source and put off
fire.

NEVER let temperature pass over 180°C as this could burn the oil forming substances
prejudicial to the healthy.

NEVER light machine up without water and oil.

NEVER use tools not belonging to machine to help operation.

DO NOT put your hands inside machine during operation.

NEVER touch the oil during operation.

NEVER connect power source with wet hands or wet clothes.

NEVER spray water or other liquid substances directly at power switch or any other
electrical components.

ALWAYS install equipment in working area with adequate light and space away from
CHILDREN and VISITORS.

CONSTANTLY keep your working area clean and dry to prevent it from becoming slippery.
NEVER operate without all warning labels attached and owner/operator manual available to
operator.

- NEVER leave unattended while operating.

CONECGAQ A

CONECGAQ B
18297.4,

CONECGAO B
18050.5

18275.3 A7

18016.5

13082.6
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1.3 Main Components

Picture 01

Picture 02

—

P.S.: At this position valve

is opened.

01 Tank

02 Thermostate
03 Pilot Lamp
04 Front Door
05 Frying Basket
06 Lighter

Picture 03

02

B ’

07 Side Frame

08 Door Handle

09 Adjustable Feet

10 Gas entry (at the back)
11 Main Gas Valve

12 Water Valve

13 Pilot Flame Valve

14 QOil Valve

Picture 04

7 TROUBLESHOOTING

Problems

Table - 02
Causes

Solutions

* Machine does not switch
on.

* Power supply lack

*

Plug in machine .
Check if there is power in
the building.

* Pilot flame does not light.

* Check if main gas valve
is opened.

*

Check if gas barrel is
empty.

*  Check if pilot flame
regulatoris on.

* Ligtherin not working.

*  Check if cable is
connected to the lighter.

*  Check the distance
between lighter electrodo
and gas exit.

* Burners are not lighting or
are taking too muchtimeto
light.

* Check if thermostate is
duely regulated.

* Regulate pilotflame.

*

Check if solenoid valve
wires are connected.

* Checkif gas barrelis full.

* Water and oil are leaking.

* Check if all valves are well
closed.

8 ELECTRICAL DIAGRAM Mod. FSG-46 glp
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At this moment oil starts heating up. Pilot Lamp No.03 (Pic.01) is on indicating that oil is
being heated. When Pilot Lamp switches off it means oil reached desired temperature.
Gas Fryeris now ready to use.

IMPORTANT: When oil temperature goes down 20°C thermostate
automatically lighting Fire Tubes.

activates

4.2 Finishing operation
-Place thermostate knob on "0" position;
-Close Main Gas Valve No.11 (Pic.02).

5FEEDING

When oil has reached the desired temperature (approximate time: 20 min.) put food product
inside the tank No.01 (Pic.01) and leave it there for as much time as required to fry each
product.

CAUTION: Introduce food product into hot oil gradually, moving the frying basket up and
down until food product is hot enough to be submersed into oil, avoiding bubbling. Usually
bubbling occurs when cold food gets in contact with very hot oil.

6 CLEANING

IMPORTANT: Always disconnect machine from power source before cleaning. Be sure
water and oil are cool before letting them out.

6.1Cleaning (Discharging the oil)

-Disconnect machine from power supply;

-Open Water Valve No.12 (Pic.01) located beneath the machine and let all water and oil out
until tank is completely empty.

6.2Cleaning (Keeping the oil)

-Disconnect machine from power supply and let water and oil cool down;

-Open front door, connect pipe that comes with the machine to the Oil Valve No.14 (Pic.04)
and open it until oilis completely out, then close Oil Valve. (Place a container under the pipe
to collect the oil);

-Open Water Valve No.12 (Pic.02) and let water out completely.

After performing either of the above do as described in section 3.1 in this manual.

6.3 Procedure to change Salted Water
IMPORTANT: Salted Water must be changed atevery 5 days.

-Before changing salted water disconnect machine from power supply and wait for it to cool
down.

-Open Water Valve No.12 (Pic.01) and let water out. Pay attention to the time that oil starts
to come out, at this point close the Water Valve;

-To put in new salted water (12 liters) just pour it into the tank. Water will go down to the
bottom of the tank by itself. Remmember: oil mustbe COOL,;

-Complete the oil up toits level.
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1.4 Technical Data

Basket Size

Height: 123mm
Width: 150mm
Depth: 360mm

/\770

Tank
Model Oil (liters) |Water (liters)| Salt (Kg) Water Valve | Oil Valve
FSG-46 glp 34 12 1 1 BSP % BSP
Technical Data

Model | Number | Number |CookingArea Rating Voltage | "wernt-
Odel | of Baskets| ofBurmers | (mm) |(Kealh)(BTUN) (V) (Kg)
FSG-46 glp| (2 03 400X330 | 11500(46.000\[]1 () or 220 45/70

Gas Feeding

Model Con(sKugr;lhp)tlon Gas Type
GLP
F8G-46 glp ! Low Pressure




2 INSTALLATION

CAUTION: Use qualified technician and electrician for installation.

2.1 Place of installation

Gas Fryer must be placed below an exhaustor in order to eliminate steam formed during
frying operation.

Under the Fryer there must be a drain for water for cleaning. It is not necessary to have
it fixed directly on the Fryer.

Leave a space between the Fryer and the wall and/or other equipments, specially at the
back. At the back leave a space fire of 200mm minimum.

Gas Fryer must be installed on a leveled, non-skid work surface.

CAUTION: Never move the Fryer around when it is full loaded.
2.2 Gas Circuit

Fryer operates with low pressure system and GLP gas.

It is necessary for the GAS FRYER at least 2 (two) P 13 barrels, or a system that
supplies gas at a minimum rate of 2kg/h.

Before connecting machine to the gas system check if Main Gas Valve No.11 located
inside of machine (Pic.02) is closed. It is accessible by the front door.

CAUTION: Keep Main Gas Valve No.11 (Pic.02) closed before iniciating operation.
2.3 Electric Circuit

Power supply is necessary for the solenoid valve function. It controls the lighter of the
burners and generate lightning for first flame.

It is necessary a two pin single phase wall socket for connecting the plug.

Power supply voltage must be in accordance with the machine specification: 110V or
220V, see nameplate for correct voltage.

3 PRE OPERATION

CAUTION: Before using the machine, check if all above Installation Intructions have
been done/respected. Never try to move Fryer around when it is loaded with oil. Hot oil
could cause serious burnings.

3.1 Cleaning the tank

It is recommended to clean the tank before first use, as well as each time oil is changed.
To clean it safely before first use please follow the below instructions.

-Check the electrical and gas installations;

-Close Oil Valve No. 14 (Pic.04) and Water Valve No. 12 (Pic.01);

-Put water in the tank (approximately 46 liters);

-To start machine follow the procedures of section 4.1 Starting Operation in this manual;
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-Let water boiling for 1 hour. Caution: Never leave machine unattended during boiling. If
water overflows place thermostate at "0" position to put burners off.

-After 1 hour turn machine off following the procedures of section 4.2 Finishing Operation in
this manual and wait for water to cool down or add cool water to the tank to accelerate
cooling.

-Open Water Valve (1"BSP) No. 12 (Pic.01) and let water out into a container or directly in a
drain;

-Close the Water Valve and rinse tank. Open Water Valve and let water out once again.
Repeat this procedure until tank is completely clean. Drytank with a clean and dry cloth;
-Clean body of the machine with a dump clean cloth and wipe dry.

3.2 Loading the tank

Before loading the tank check ifitis clean.
See quantities of oil, water and salt needed in section 1.4 Technical Data / Tank in this
manual.

-Check if machine is turned off and Main Gas Valve No.11 is closed (Pic.02);

-Close Oil Valve No.14 (Pic.04) and Water Valve No.12 (Pic.01);

-Mix salt to the water in a separate container to dissolve the salt and then pour it into the
tank;

-Complete with water up to Oil Valve level No.14 (3/4 tube located inside of the tank),
quantity of water should be that indicated in section 1.4 Technical Data tank;

-Put 34 liters of oil in the tank;

-Wait approximately 20 minutes for the water-salt solution to separate from oil.

4 OPERATION

4.1 Starting operation

CAUTION: Only start operation when tank is loaded with water and oil, or with only water if
cleaning is required.

-Check the electrical and gas installations;

-Check if grid for retention of residuos is placed onto Fire Tubes inside of the tank;
-Checkifthermostate is on "0" position;

-Open frontal door to have access to the burners;

-Open Main Gas Valve No.11 (Pic.02);

-Press Lighter No.06 (Pic.01) to put on pilot flame;

-Checkif pilot flame is on;

-There is a valve No.13 (Pic.03) for regulating the pilot flame (pilot flame is regulated at the
factory. However if regulation is needed open the valve No.13 until pilot flame reaches the
edge of the Fire Tubes lighting them on).

-Place thermostate knob at the desired temperature; (for cleaning place itat 100°C);
-Checkifall three Fire Tubes are on.

CAUTION: NEVER let temperature pass over 180°C as this could burn the oil forming
substances prejudicial to the healthy.
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