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SECTION 1. INTRODUCTION

1-1. HEATED HOLDING

CABINET

2007

N
%

1-2. FEATURES

207

TheHenny Penny Heated Holding Cabinet isabasic unit of food
processing equipment designed to hold hot foods at proper
temperaturein commercial food operations. Thiscabinet keeps
hot foods humid whilemaintaining temperature.

INOTHICE

Asof August 16, 2005, the Waste El ectrical and Electronic Equipment
directivewent into effect for the European Union. Our productshave
been evaluated to the WEEE directive. We havea so reviewed our
productsto determineif they comply with the Restriction of Hazardous
Substancesdirective (RoHS) and have redesigned our productsas
needed in order to comply. To continue compliancewith thesedirec-
tives, thisunit must not be disposed as unsorted municipa waste. For
proper disposal, please contact your nearest Henny Penny distributor.

* Easlycesaned

» Adjustable, thermogtatically controlled heat
* Lift-off doors

» Easy accessto e ectrical components

* Moist heat

» Stainlesssted congtruction

* Full perimeter magnetic door seals
 Liftouttray racks

» Glassdoor ononesideand flip-up doorson control side

11
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1-3. PROPER CARE

1-4. ASSISTANCE

1-5. SAFETY

A

NEAIE3
CAUTION

LA CAUTION

1-2
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Asinany unit of food service equipment, the Henny Penny Heated
Holding Cabinet doesrequire care and maintenance. Requirements
for the maintenance and cleaning are contained in thismanual and
must becomearegular part of the operation of theunit at all times.

Should you require outside assistance, just call your local independent
Henny Penny distributor in your area, call Henny Penny Corp.
1-800-417-8405 toll free or 1-937-456-8405, or go to Henny Penny
onlinea www.hennypenny.com.

Theonly way to ensure saf e operation of the Henny Penny Heated
Holding Cabinetistofully understand the proper installation, opera:
tion, and maintenance procedures. Theingtructionsin thismanual have
been prepared to aid you in learning the proper procedures. Where
informationisof particular importanceor issafety related, thewords
NOTICE, CAUTION, or WARNING areused. Their usageis
described below.

SAFETY ALERT SYMBOL isused with DANGER, WARNING, or
CAUTION whichindicatesapersonal injury type hazard.

NOTICEisusedto highlight especialy important information.

CAUTION used without the safety alert symbol indicates
a potentially hazardous situation which, if not avoided, may
result in property damage.

CAUTION used with the safety alert symbol indicates a
potentially hazardous situation which, if not avoided, may
result in minor or moderate injury.

WARNING indicatesa potentially hazardoussituation which, if
not avoided, could result in death or seriousinjury.
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SECTION 2. INSTALLATION

2-1. INTRODUCTION

2-2. UNPACKING

506

Thissection providestheinstallation instructionsfor the Henny Penny

Heated Holding Cabinet.

NOITICE

Installation of thisunit should be performed only by aqudified

sarvicetechnician.

g

SHOCK HAZARD

Donot puncturetheskin of theunit with drillsor screwsas
component damageor electrical shock could result.

TheHenny Penny Heated Holding Cabinet has been tested, inspected,
and expertly packedto ensurearrival at itsdestination in the best
possible condition. The cabinet restson cardboard padsthat sit ona
wooden skid. Theracksinsidethe cabinet are secured with cardboard
packing. Theunitisthen packed insdeaheavy cardboard carton with
aufficient padding to withstand normal shipping trestment.

NOITICE

Any shipping damages should be noted in the presence of the
delivery agent and signed prior to hisor her departure.

To removethe Henny Penny Heated Holding Cabinet from the carton,

youshould:

1. Carefully cut banding straps.
2. Liftthecartonoff theunit.
3. Lifttheunit off the cardboard padding and skid.

= HEAVY CBJECT

Takecarewhen movingthefryer toprevent personal

injury. Theunit weighs1101bs. (49.9kQ).

s

IS

Theunitisnow ready for location and set up.

Open doors and remove packing from behind racks.
5. Ped off any protective covering fromthe exterior of the cabinet.
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2-3. LOCATION

-

-"F.iure 1' '

2-4. ELECTRICAL

2-2

CONNECTION
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Theunit should be placed in an areawhere the doors can be opened
without interruption and loading and unl oading of product iseasy. For
proper operation, the cabinet must belevel.

Theunit MUST be mounted to thetable-top, using the 4, 1/4-20 x
1-1/2inch (38.1 mm) boltsand washers, supplied with the cabinet.

Screw the bolts up through the table and into the hol esin the base of
theunitasshowninFigurel.

Thedataplate, located on the side of thetop module, will specify the
correct eectrical supply. Theheated holding cabinet isavailablefrom
thefactory asa120 or 240 VAC unit. Theunit requiresagrounded
receptaclewith aseparate el ectrical line protected by afuse or circuit
breaker of the proper rating. For European markets, verify the
electrical plug meetsthe proper el ectrical rating and country type. See
local authoritiesfor proper standards.

SHOCK HAZARD

Toavoid electrical shock, thecabinet must beadequately
and safely grounded (ear thed) accor dingtolocal electrical
codes.

Refer tothetablebelow for eectrical ratings.

Product Number Volts Watts Amps
HHC-136 120 1320

240 1320 55
HCN-5 240 1320 55

311
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2-5. CABINET DIMENSIONS
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3-1. INTRODUCTION Thissection provides operating proceduresfor the heated holding
cabinets. Thelntroduction, Installation and Operation Sectionsshould
beread, and all instructions should befollowed before operating the

cabinet.

3-2. OPERATING Figures 1 through 3 identify and describe thefunction of all the operat-
CONTROLSAND ing controls and the major componentsof the cabinet.
COMPONENTS

1 2 3

Figure 3
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3-2. OPERATING CONTROL SAND COMPONENT S(Continued)

Fig. ltem
No. No. Description Function
1 1 Power Switch A toggleswitch that switcheselectrical current to theunit
1 2 Thermometer Indicatestheair temperatureinside the cabinet
1 3 Thermogtat Anédectromechanica devicethat controlsthetemperature
insdethecabinet
1 4 Power Light [lluminateswhen the power switchisinthe ON position
and the componentsare energized
1 5 Heat Light [lluminateswhen thethermostat turnson the heaters
2 6 Blower Motor Used torecirculatethe hot humid air throughout the
cabinet
2 7 Heater Two, open-resistance, heatersthat provides heat
throughout the cabinet; 120V-600W
2 8 HighLimit A safety device mounted next to the heater which protects
theunit from overheating
3 9 Water Pan Holdsthewater for creating humidity in the cabinet

210
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3-3. START-UP

3-3
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NOITICE

Before using the heated hol ding cabinet, the unit should bethor-
oughly cleaned asdescribed in the Cleaning Procedures Section
of thismanual.

To put the unit into operation, move the power switchtothe ON
position. The power light should now beilluminated and the
blowersshould bein operation.

Removethewater pan and put approximately 850 ml. of hot
water inthe pan. Return the pantoitslocation.

NOITICE

Besureto pushthewater paninasfar asit will go sothat it does
not block air from the thermometer and thermostat capillary tubes.
Thiswill ensure proper operation of these components.

Set thethermostat at #8 or approximately 185°F (85°C). (Refer
to KFC StandardsLibrary.) When the heat light goesout, the unit
isready for operation.

NOITICE

Theunit should take approximately 25-35 minutesto heet to
temperature during start up. Be surethat thetemperaturelight
goesout beforeloading with product.

506
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3-4. OPERATIONWITH

PRODUCT

3-5. CLEANING
PROCEDURES

506

10.
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Place the hot product on racks and insert between the cabinet
racks.

Serve the product first that has been in the cabinet the longest.

In order to maintain a constant temperature, open the doors only as
necessary to load and unload product.

Turn all controlsto the OFF position.

Disconnect the electrical supply to the cabinet.

EURMN RISK

To avoid burns, allow the unit to cool before cleaning.
Open the doors and remove all trays from the cabinet.
Take the trays to asink and clean them thoroughly.

Remove the water pan and clean it with a soft cloth, soap, and
water.

Wipe the control panel with adamp cloth. Do not splash water
around the controls.

Clean the exterior of the cabinet with a damp cloth.

CAUTION

Do not use steel wool, other abrasive cleaners or
cleaners/sanitizers containing chlorine, bromine, iodine
or ammonia chemicals, as these will deteriorate the
stainless steel material and shorten the life of the unit.

Do not use a water jet (pressure sprayer) to clean
the unit, or component failure could result.

Open the doors and remove side racks. Clean the racks with soap
and water.

Clean theinterior of the cabinet thoroughly with a cloth and soap
water.

Put the side racks and water pan back into the cabinet.

Leave at least one door open over night to allow the unit to
thoroughly dry out.

3-4
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SECTION 4. TROUBLESHOOTING

4-1. TROUBLESHOOTING GUIDE

Problem Cause Correction
Product not » Doorsareleft open » Keep doors closed except to
halding load and unload product
temperature
e Thermostat set too low * Increasethermostat setting by
moving theknob to ahigher number
Setting
» Gasket torn or worn * Replace gasket
* Product heldtoolong  Hold product only for
recommendedtime
Cabinet
steaming -
product
becoming * Holding product toolong * Hold product for recommended
gy time
Product dry * Nowater in pan * Remove pan and add
approximately 850 ml. of hot water
Unitwill » Thermometer not indicating * Check cabinet temperature
not heat to truetemperature with another thermometer; have
desired thermometer replaced if necessary
temperature

 Doorsheing left opentoo
much

¢ Gasket torn or worn

NOITICE

* Only open doors as necessary

* Replace gasket

More detail ed troubl eshooting information isavailablein the Technical Manual, avail able at www.hennypenny.com,
or 1-800-417-8405 or 1-937-456-8405.

41
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air temperature probe
concentration ring assembly
clean water pan setpoint
control panel

deliming agent
drainvalve

float switch

food probe

food probe receptacle
humidity sensor
humidity setting

LED

minimum holding temperature
module

out of water trip point
parameters

power switch

pressure sprayer

506
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GLOSSARY

HENNY PENNY HOLDING CABINETS

around device located inside the cabinet that measures theinside air
temperature and sends that information to the control panel

ametal assembly located in the water pan in the bottom of the unit that
helps keep an even humidity level inside the cabinet

a preset temperature at which a sensor warns the operator that the water pan
has excessive lime deposits

the components that control the operating systems of the unit; the panel is
located on the top front surface of the cabinet

acleaner used to remove lime depositsin the water pan

adevicethat letsthe water drain from the water pan into a shallow pan on
the floor; the valve should be closed while the unit isin use if humidity is
desired

adevice that senseslow water levelsin the water pan

a sensor located outside the cabinet that, when inserted into the product,
communicates the temperature of the product to the control panel

the connection where the food probe is inserted in order to communicate
with the control panel

adevice that measures the percentage of humidity inside the cabinet during
use

apreset moisture level at which the cabinet operates; this setting is
programmed at the factory but can be changed in the field

an electronic light on the control panel

the lowest temperature at which afood product can be safely held for
human consumption

the removabl e top part of the cabinet that contains all of the operating
system

a preset temperature at which a sensor warns the operator that the water
pan needs refilled

apreset group of setpoints designed for holding specific food products at
certain temperature and humidity levels

the ON/OFF switch that sends electricity to the unit’s operating systems,
this switch does not disconnect the electrical power from the wall to the unit

adevice that shoots a stream of water under pressure; this device should
NOT be used to clean a holding cabinet

G-1
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probeclip
product load capacity

proof function
relative humidity
setpoint
systeminitialization

temperature setting
vent activation switch
vented panels

water fill line

water heater sensor
water jet

water pan

G-2
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ameta holder that attaches to the outside of the control panel to hold the
food probe when not in use; the clip is an optional accessory

the highest recommended number of pounds/kilograms of food product that

can be safely held in the cabinet

aprogram used for allowing bread to rise

the humidity level outside the cabinet

apreset temperature or humidity; the setpoint is a programmabl e feature
a programming process that resets factory settings

apreset temperature up to which the cabinet will heat; this setting is
programmed at the factory but can be changed in the field

an automatic control that opens and closes the vent on the rear of the
cabinet to maintain the preset humidity level

openings on the cabinet that allow air access on the sides and rear of the
module

theline marked on the inside of the water pan that shows the maximum
water level to prevent overflow onto the floor

apart in the water heater that sends a message to the controls when the
water panislimed up or empty

a device that shoots a stream of water under pressure; this type of device
should NOT be used to clean a holding cabinet

the areain the cabinet that holds water for creating humidity inside the
cabinet

506
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Henny Penny Corporation
P.0.Box 60
Eaton ,OH 45320

1-937-456-8400
1-937-456-8402 Fax

Toll freein USA

1-800-417-8417
1-800-417-8434 Fax
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