





Installation and Operation of Flexible Batch Broiler

C-3. Weekly Cleaning (cont’d)

Gently tap frame of the catalyst while
holding over a waste bin to dislodge any

Begin with a clean sink and remove

all foreign matter from any wash

basin used, before starting the

loose ash/carbon particles.

catalyst washing process.

excess water. Drain and clean the basin

Remove the catalyst and shake out the
thoroughly and then repeat previous step .

Partially fill wash basin, that is large
enough to accommodate the catalyst, with
enough clean hot water (100-130°F) to
completely cover the catalyst when placed
into the basin. Agitate the catalyst up and
down in the water a few times and then let it
soak for 20 minutes

Remove the catalyst and rinse thoroughly with a large
volume of hot water. The typical restaurant dishwashing
spray nozzle (low pressure, high volume) is perfect for
this operation. Work the spray slowly over the entire
surface both front and back to assure the removal of any

particles caught in the catalyst face or behind the frame.
Shake the remaining water from the catalyst and then let
it air dry overnight. The catalyst can then be reinstalled

in the broiler. Ensure that the catalyst guard is re-
installed over the catalyst prior to turning on the broiler.
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C-4. Monthly Cleaning

Remove top panel by
lifting up and out.

> )

_

EaN

Use caution and safely remove the
sensor by holding onto the black
boot at the base of the sensor.

S

Locate the flame sensors
for the upper burners.

DO NOT REMOVE BY PULLING
ON THE BRAIDED WIRE.

—=

After the sensor is removed,
use the T-handled cleaning tool
by inserting it completely into
the sensor tubes and remove.
Repeat the process at least five
(5) times to remove any residue
inside the tube.

> >

Using an alcohol swab, clean the entire
metal portion of the sensor rod to
remove any buildup. Clean the white
ceramic insulator using the alcohol swab
until all residue has been removed.

>

Remove the back panel of the
broiler and carefully remove the
sensor for the lower burner. Follow
the same procedures as those for
the upper burners.

Once the cleaning procedures are complete, replace the sensors and panels.
Wait at least 30 minutes before starting the broiler.
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D. PROGRAMMING THE CONTROL

“Your Solutions Partner”

>

/‘;\
¢’

<

Burger

WHOPPER®

Angus

TENDERGRILL®

Discharge

D-1.0 Entering Program Mode

There are two levels of control Programming.
Level 1: Recipe related programming.

Level 2: Broiler functionality programming.
Press and hold the ENTER button for 5 seconds.

The control will then display . Enter a password
that is specific to the level of programming.

D-2.0 Navigating the Programming Screens

The ENTER key is used to move forward though the
list of parameters. The first press of the ENTER key
brings up the parameter name and the next press bring
up the editable parameter setting.

Installation and Operation of Flexible Batch Broiler

The A and V keys will move backward through the
parameters.

The < and P> keys will scroll through parameter
settings and also function as numbers 0 and 9.

Product keys 1-8 also function as number keys 1-8.

D-3.0 Level 1 Programming
Enter the password 1-8-2-7 and press the ENTER key.

At this point the control will display [PROD| and all
Product LED’s will turn green.

Select a product key for a product that you wish to
change. The LED next to the selected product will turn
green. All other product LED will be blank.

D-3.1 Product Identifier | AbCd

This parameter allows the user to define a four digit
alphanumeric product name to associate with each
product button.

The A and V keys are used to move through the
character set.

The and P> keys are used to move to the next
or previous character. The character that is active
will flash.

Hitting B> after the last character will take you to the
next parameter.

D-3.2 Cook Temperature

This is the set-point temperature for the broiler during
this products cook cycle.

The product keys 1-8 are used for entering numbers
1-8. The @ and P> keys are used to enter numbers
0and 9.

D-3.3 Cooking Profile
[on 1], [oFF1],[on 2|, [oFF2], ...

Defines the cycling parameters for the upper infrared
burner and the overall cook time.

These parameters willhave 6 segments. Each segment
consists of one On/Off cycle.

The On portion of the cycle will come first.
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The product keys 1-8 are used for entering numbers
1-8. The @ and P> keys are used to enter numbers
0 and 9.

The control will display the total cook time (the sum
of all ON and OFF cycles) as a final non-changeable
parameter.

As an example:

]y OFF
Segment #1 0:00 1:00
segment # 2:00 0:00
Segment #3 0:00 0:00
Segment #4 0:00 0:00
megment #6 0:00 0:00
Segment #6 0:00 0:00

After entering this last parameter; Hitting the > key
will take you back to the Product selection, so that you
can select another product to program.

D-3.4 Exit Program Mode

To exit programming and save new entries press

the ENTER key until the control displays [RdY],

or[ Lo ].

To exit programming without saving entries, cycle
the main On/Off switch off and on.

D-4.0 Level 2 Programming

Enter the password 3-6-4-5 and press the ENTER key.

D-4.1 °F or °C Parameter

Changes temperature displayed between Fahrenheit
(F) and Celsius (C).

The < and P> keys are used scroll through the
settings.

D-4.2 Change the Idle Temperature

This is the set-point temperature for the broiler during
the preheat and idle cycles.

The default for this parameter is 680 °F.

The product keys 1-8 are used for entering numbers
1-8. The and P> keys are used to enter numbers
0and 9.

D-4.3 Additional Factory Parameters

The remaining parameters in this section are factory
settings and should not be changed. These settings
are as follows:

.

—

.
o - =g
U =}

. FCr

D-4.4 Exit Program Mode

To exit programming and save new entries press

the ENTER key until the control displays [RdY],
or| Lo].

To exit programming without saving entries, cycle
the main On/Off switch off and on.
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E. TROUBLESHOOTING

SYMPTOM

CAUSE

REMEDY

Control display does not
light up

No power

Ensure broiler is plugged into a proper voltage/Hz receptacle
(per name plate rating) and receptacle as power. Check
dedicated circuit breaker.

Raw or undercooked product
with no controller error
messages displayed.

Product not loaded properly.

Product button was depressed prior to
loading product.

Wrong product button was depressed.

Lower burner not lighting properly.
(Observe bottom burner through slits in
lower grease tray)

Infrared burners not lighting properly.
(Observe Infrared through discharge
end of broiler. Note: Burners should
remain lit in idle mode)

Review loading technique.

Ensure product button is depressed immediately after product
is loaded into broiler.

Ensure proper product button is being depressed.

If broiler is hot, attempt to clean burner in place with broiler
cleaning tool.

If broiler is cold or allowed to cool down, remove lower burner
by removing access panels, clean, and reinstall. Remove lower
flame sensor and clean with a soft cloth and isopropyl alcohol.

Remove upper control compartment panel and clean two
upper flame sensors with a soft cloth and isopropyl alcohol.
Clean flame sensor tube with flame sensing tube cleaning
brush.

Conveyor belt will not move
to discharge product.

Conveyor belt is being obstructed

Observe for obstructions by manually rotating conveyor belt
from discharge end of broiler using broiler cleaning tool.
Ensure discharge scraper is properly in place.

Ensure docking plate is properly in place.

Ensure flame arrestor is properly in place.

Loader is not able to be
pushed completely into
cooking chamber.

Docking plate is not properly in place.

Ensure docking plate and locking tab are correctly in place.

Product is getting stuck or
mangled upon loading

Docking plate is not properly in place

Flame arrestor is not properly in place

Ensure docking plate and locking tab are correctly in place.

Ensure flame arrestor is correctly in place and tabs are slotted
correctly.

Control display is reading “Hi”

Contact Duke Manufacturing Co. or a Duke Authorized
Service agent.

Control display is reading
“Lo”

Lower burner not lighting properly.
(Observe bottom burner through slits in
lower grease tray)

Infrared burners not lighting properly.
(Observe Infrared through discharge
end of broiler. Note: Burners should
remain lit in idle mode)

Grease pan is not installed

Impedance pan or catalyst is not
installed.

If broiler is hot, attempt to clean burner in place with broiler
cleaning tool.

If broiler is cold or allowed to cool down, remove lower burner
by removing access panels, clean, and reinstall. Remove
lower flame sensor and clean with a soft cloth and isopropyl
alcohol.

Remove upper control compartment panel and clean 2 upper
flame sensors with a soft cloth and isopropyl alcohol.

Clean flame sensor tube with flame sensing tube cleaning
brush.

Install grease pan.

Install impedance pan or catalyst.

Control display is reading
“Prob”

Contact Duke Manufacturing Co. or a Duke Authorized
Service agent.
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E. TROUBLESHOOTING (CONT’D)

SYMPTOM

CAUSE

REMEDY

Control Display is reading
“tESt Prod”

Lower burner not lighting properly.
(Observe bottom burner through slits in
lower grease tray)

Infrared burners not lighting properly.
(Observe Infrared through discharge
end of broiler. Note: Burners should
remain lit in idle mode)

If broiler is hot, attempt to clean burner in place with broiler
cleaning tool.

If broiler is cold or allowed to cool down, remove lower burner
by removing access panels, clean, and reinstall. Remove lower
flame sensor and clean with a soft cloth and isopropyl alcohol.

Remove upper control compartment panel and clean 2 upper
flame sensors with a soft cloth and isopropyl alcohol.

Clean flame sensor tube with flame sensing tube cleaning
brush.

Control display is reading
“gAS toP”

Broiler not receiving gas supply.

Infrared burners not lighting properly.
(Observe Infrared through discharge
end of broiler. Note: Burners should
remain lit in idle mode)

Ensure that gas valve(s) in line with the broiler are in the ON
position.

Remove upper control compartment panel and clean 2 upper
flame sensors with a soft cloth and isopropyl alcohol.

Clean flame sensor tube with flame sensing tube cleaning
brush.

Control display is reading
“gAS bot”

Broiler not receiving gas supply.

Lower burner not lighting properly.
(Observe bottom burner through slits in
lower grease tray)

Cycle broiler off and back on. If this error persists, proceed
with the next steps.

Ensure that gas valve(s) in line with the broiler are in the ON
position.

If broiler is hot, attempt to clean burner in place with broiler
cleaning tool.

If broiler is cold or allowed to cool down, remove lower burner
by removing access panels, clean, and reinstall. Remove lower
flame sensor and clean with a soft cloth and isopropyl alcohol.

Control display is reading
“gAS SEnt”

Infrared burners not lighting properly.
(Observe Infrared through discharge
end of broiler. Note: Burners should
remain lit in idle mode)

Remove upper control compartment panel and clean 2 upper
flame sensors with a soft cloth and isopropyl alcohol.

Clean flame sensor tube with flame sensing tube cleaning
brush.

Control display is reading
“gAS SEnb”

Lower burner not lighting properly.
(Observe bottom burner through slits in
lower grease tray)

If broiler is hot, attempt to clean burner in place with broiler
cleaning tool.

If broiler is cold or allowed to cool down, remove lower burner
by removing access panels, clean, and reinstall. Remove lower
flame sensor and clean with a soft cloth and isopropyl alcohol.
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IV. SERVICE AND REPAIR

A-1. WARNINGS

A WARNING|: pisconnect the power supply
to the appliance before servicing.

A WARNING|; ynits provided with casters

have a restraint to limit the movement of the
broiler. If this restraint is disconnected during
servicing it must be reconnected after the
appliance has been returned to its original
installed position.

NOTE: Proper clearances must be maintained during
servicing.

Maintenance is to be performed by qualified service
personnel only. Service by other than qualified
personnel may result in damage to the broiler and/or
injury to the operator.

Qualified service personnel are those individuals,
firms, companies or corporations which either in
person or through an agent are engaged in and
responsible for repair or servicing of commercial
food preparation equipment, who are experienced
in such work, familiar with all precautions required,
and have complied with all requirements of state and
local authorities having jurisdiction.

If you should require assistance in the selection
of a qualified service agency, please contact Duke
Manufacturing Co.’s Service Department at 800-
735-3853.
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V. REPLACEMENT PARTS LIST

ITEM | DESCRIPTION P/N
1 SWITCH, LIGHTED, DPST 175503
2 BURNER, INFRARED 175780
3 BURNER, TUBE, J STYLE (FOR USE IN US & CANADA) 175505
KIT, BURNER, ADJUSTABLE (FOR USE OUTSIDE US & CANADA) 175950
4 MOTOR-CONVEYOR 175506
5 SPROCKET, B21X3/8 BORE (MOTOR) 175517
6 SHAFT, DISCHARGE SIDE 175037
7 SHAFT, RIGHT SIDE 175038
8 CAPACITOR, MOTOR-CONVEYOR 175507
9 MODULE, IGNITION (LOWER BURNER —-NATURAL GAS) 175868
MODULE, IGNITION (LOWER BURNER — PROPANE) 175872
10 MODULE, IGNITION (UPPER BURNERS) 175869
11 TRANSFORMER,40VA, 120VAC-24VAC 175526
12 PROBE, TEMP., C-CHAMBER 175977
13 LIGHT, COOK 175550
14 RELAY - SOLID STATE 175870
15 CHAIN, DRIVE 175551
16 CONTROLLER 175575
17 GASKET, CONTROL BEZEL 175510
18 GASKET, BLOWER INLET 175511
19 BLOWER, DAYTON 120V 60HZ 175524
20 HOSE, BLOWER 175189
21 ORIFICE HOLDER, IR 175542
22 VALVE, LP - GAS, COMBO 24VAC (PROPANE ONLY) 175920
VALVE, NAT - GAS COMBO 24VAC (NATURAL GAS ONLY) 175531
23 ORIFICE, LOWER BURNER #31/3.05mm, (NAT. GAS ONLY) 175823
ORIFICE, LOWER BURNER #49 (PROPANE ONLY) 175737
24 ORIFICE, IR FRONT #40 (NATURAL GAS ONLY) 175735
ORIFICE, IR FRONT #52 (PROPANE GAS ONLY) 175767
25 ORIFICE, IR REAR, #36 (NATURAL GAS ONLY) 175736
ORIFICE, IR REAR, #51 (PROPANE GAS ONLY) 175768
26 ORIFICE HOLDER 3/8 COMP. STRGHT X BULKHEAD 175545
27 TUBING-TEE TO VALVE, KIT 175477
28 TUBING-TEE TO IR, KIT 175476
29 TUBING-LOWER BURNER TO VALVE KIT 175478
30 SENSOR-LOWER BURNER 175534
31 SENSOR-IR BURNER 175535
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V. REPLACEMENT PARTS LIST (CONT'D)

32 IGNITER 175536
ITEM | DESCRIPTION P/N

33 IGNITION SUPPRESSION CABLE-IR 175537
34 IGNITION SUPPRESSION CABLE-LOWER 175538
35 CHAIN, COOK 175674
36 BUSHING BLOCK, CONVEYOR 175525
37 LOADER TRAY 175430
38 LOADER MOUNTING BRACKET 175438
39 LOADER 175444
40 LOADER RAMP 175741
41 DOOR 175429
42 FLAME ARRESTOR 175293
43 BURNER SHIELD 175200
44 DISCHARGE CHUTE 175340
45 DISCHARGE HOOD 175778
46 PRODUCT PAN SHELF 175363
47 DISCHARGE PAN 175358
48 MAIN GREASE PAN 175329
49 “V* GREASE PAN 175325
50 SIDE, GREASE PAN 175357
51 PIVOT ASH SCRAPER 175150
52 REAR PANEL 175305
53 FRONT PANEL 175300
54 PANEL, UPPER, LIFT OFF 175392
55 PANEL, ACCESS ELECTRICAL LWB 175383
56 PANEL, ACCESS DISCHARGE 175250
57 IMPEDANCE PAN (IF NO OPTIONAL CATALYST ) 175226
58 CATALYST (OPTIONAL) 175480
59 CATALYST, GUARD 175482
60 TUBE BURNER CLEANING TOOL 175485
61 FLAME ROD TUBE CLEANER 175701
62 BRUSH, FLAME ROD TUBE CLEANER 175705
63 SANITATION PAIL 175842
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V. REPLACEMENT PARTS LIST (CONT’D)

NOTE: Warranty is voided when water-J
sensitive stickers have changed color to red

P/N 175611 REV.C
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VII. CUSTOMER ASSISTANCE

To aid in reporting this unit in case of loss or theft, please record below the model number and serial number located

on the unit. We also suggest you record all the information listed and retain for future reference.

MODEL NUMBER SERIAL NUMBER
DATE OF PURCHASE
DEALER TELEPHONE
SERVICER TELEPHONE
NORTH AMERICA & LATIN AMERICA UK & IRELAND
Duke Manufacturing Company Duke Mfg UK

2305 N. Broadway
St. Louis, MO 63102
Phone: 314-231-1130
Toll Free: 1-800-735-3853
Fax: 314-231-5074

CONTINENTAL EUROPE

EU Headquarter Office
Duke Manufacturing
CR s.r.o0. Vitavska 219,
Stechovice 25207
Phone: +420 257-741-033

Duke House
Unit 10, Greendale Business Park
Woodbury Salterton
Exeter
Devon - UK EX5 1EW
Tel: 01395 234140
FAX: 01395 234154

ASIA

Asia Office
#1905 19F First Trade Tower
#985 Dong Fang Road Pudong
Shanghai 200122 China
Phone: 86 21 6876 9272

TO ACCESS INTERNET: www.dukemfg.com

Please provide the following information when you write or call: model number, serial number, date of purchase,
your complete mailing address (including zip code), and description of the problem.
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NOTES
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NOTES
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“Your Solutions Partner”

Duke Manufacturing Company

2305 N. Broadway
St. Louis, MO 63102
Phone: 314-231-1130
Toll Free: 1-800-735-3853
Fax: 314-231-5074
www.dukemfg.com

EU Headquarter Office
Duke Manufacturing
CR s.r.o. Vitavska 219,
Stechovice 25207
Phone: +420 257-741-033

Duke Mfg UK
Duke House
Unit 10, Greendale Business Park
Woodbury Salterton
Exeter
Devon - UK EX5 1EW
Tel: 01395 234140
FAX: 01395 234154

Asia Office
#1905 19F First Trade Tower
#985 Dong Fang Road Pudong
Shanghai 200122 China
Phone: 86 21 6876 9272

36



