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SECTION 1. INTRODUCTIONZ — 39 4E

1-1. HEATED DISPLAY
CABINETRRBI{RIBIE

1-2. FEATURES$ &

The Henny Penny Heated Display Cabinet is a basic unit of food
processing equipment used to display the food product and

maintain the temperature of hot foods in the commercial food
service operation. This highly efficient, quality-built cabinet will
keep hot foods at proper holding temperatures with controlled
humidity. The Henny Penny Heated Display Cabinets have see-
thru doors which allow viewing and access to the hot foods from

both front and back. HENNY PENNYRRFI{RBIE R B YA EE
FHERRE K EATHIIER , ANANEMESREAE
A. kEMEE. SmANKIMRBETNANRRREE
EENBEENEES, HENNY PENNYRRIRBIERT S
REH , ASUMNEIENEHEFERER.

+ Moist heat (HCW-3, and lower section HCW-5 and HCW-8)
REFEEM IR F X (HCW-3, HCW-5FHCW-8FE)

« Dry heat in top section (HCW-5 and HCW-8 only)
EEFmMHRAER ( REAFHCW-5 and HCW-8 )

- Easy to keep clean
BEEE

« Automatic water fill system with manual bypass
Ba# K RERFhHbK

« HCW-3 and the lower section HCW-5 holds three trays of
product

HCW-5TFEMHCW-3 A A FHBE B i
- Lower section HCW-8 holds five trays
HCW-8 FRARESZER M
« Top section HCW-5 holds two trays of product
HCW-5 LR AT AR E R M
« Top section HCW-8 holds three trays
HCW-8 LR AT AREFIEZ R M
« All heat sources are adjustable
PR DGR AT LA T3
« Flip-up, see-through door panels
Bl S5 IZE R 4R



1-3. PROPER CAREIEFH&RF

1-4. ASSISTANCE#8B

1-5. SAFETYZ %

As in any unit of food service equipment, the Henny Penny

Heated Display Cabinet does require care and maintenance.
Requirements for the maintenance and cleaning are contained
in this manual and must become a regular part of the

operation of the unit at all times. A HE Mt B MM TREZ—

¥, WERIIRBEHMFEEZERFNEY , 2 FRITEH/RF
MBEEESI HAFTEANIIRE B ERFN — T I SHERR
ARERST

Should you require outside assistance, just call your local

independent Henny Penny distributor in your area, call Henny
Penny Corp. at 1-800-417-8405 toll free or 1-937-456-8405,
or go to Henny Penny online at www.hennypenny.com.

MRRFEGHANSE , I 5HHHENNY PENNYEER
REERR , RIKFT R IRBIE1-800-417-8405 KT B EBiF1-
937-456-8405 & & ffiwww.hennypenny.com G HENNY
PENNYEX R,

The only way to ensure safe operation of the Henny Penny

Heated Display Cabinet is to fully understand the proper installation,
operation, and maintenance procedures. The instructions in this
manual have been prepared to aid you in learning the proper
procedures. Where information is of particular importance or is
safety related, the words NOTICE, CAUTION, or WARNING

are used. Their usage is described below. 720 ZE E M &
%, BERRFRERF , RRIEZLIEEHENNY PENNYRR
HRBIENE—TTE, ZFMREBNABTETEFZIER
WEF. E LRI EERRLZLERZMENMBE ERT
NOTICEGEE), CAUTION(‘MN),iWARNING(BH)EE
T~EFRIE, HAZ T ATR:

SAFETY ALERT SYMBOL is used with DANGER,
WARNING, or CAUTION which indicates a personal

injury type hazard. BNSHATERAESIEAFH
EEEREREAAGR EEINMONMT



NOIGICE

CAUTION

A\ CAUTION

m-I.III
| = mE ommEsEEEE
I —

NOTICE is used to highlight especially important
information. NOTICEGEE)A TR EENFER

CAUTION used without the safety alert symbol indicates
a potentially hazardous situation which, if not avoided,

may result in property damage. T # /B 5 HICAUTION(
Py, BT ETFHEE LRI IR KR AT

CAUTION indicates a potentially hazardous situation
which, if not avoided, may result in minor or moderate

injury. HBWEHICAUTION(LY, /HTF &7 IFE—#
A B ER A REME

The word WARNING is used to alert you to a
procedure, that if not performed properly, might cause

personal injury. WARNING (&%), A TR & U8EEE
FEARGEEERCHWERR.



SECTION 2. INSTALLATIONZZ 3

2-1. INTRODUCTION 748

2-2. UNPACKINGIFEREE

This section provides the installation instructions for the Henny

Penny Heated Display Cabinet. tt 3849 #2tHenny Penny Pk %

RiBER LR E5

NOfICE

Installation of this unit should be performed only by a

qualified service technician.

RELZFEACHEBNERAREY

I - L N I B S b b =l
I ~\ IRIA NAIIAR
| AA UWIRNIN
=== Ll tLILIiL.

Do not puncture the skin of the unit with drills or
screws as component damage or electrical shock

could result. FREF &4k IR T B BIR R A=, BN

SBEHRF R,

The Henny Penny Heated Display Cabinet has been tested,

inspected, and expertly packed to ensure arrival at its destination
in the best possible condition. The cabinet has been bolted to a
wooden skid. All glass items have been packed in cartons and
taped inside the unit and the doors taped shut. The unit is then
packed inside a triple wall corrugated carton with sufficient

padding to withstand normal shipping treatment. 3 T {RIEIR &
ERERR TIKE B B9, Henny Penny fRIBIEE L LM
R, REMNZLHIE RBERERE —MNEEHLMRH ARG
*&J: FIERESGSEEAREAAZEREEREN

, TS EXAVE, REESEE—INRBEN=ZRR

E’JEEQEH&%EW HRBREBIERMH, UEZ

=i NOTICE

EHIEPREEN

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

EAA1E 502 P YRR L JAE 12 1T BY X B 58 AR T LA B 5

HizHEZLFHIA



2-2. UNPACKING (Continued) 3FErE3% ( £ )

Step 1 To remove the Henny Penny Heated Display Cabinet from the

f carton, you should:
BB S EREVH 4 58 F B Henny PennyFRSIRIRIE
1. Carefully cut banding straps. MUBI TR B RRAET

Step 2

2. Open top flaps and remove packing T FF KARFERE ,
HBESE

3. Lift carton off skid. EE IR B4 IRFE
Step 3

4. Remove four bolts from under skid. 35 T U5 & E124¢

Step 4

The unit is now ready for location and set-up. bt 1% & I1E
AUEMNMZET




2-3. LOCATIONE{I

2-4. REMOVE CONTROL END
PANEL# T E 504k

Place the unit on a table, preferably with a cut-out opening below

the cabinet to allow easy service connections and serviceability.
When setting up the Henny Penny Heated Display Cabinet, be

sure to level the table. FHRBIEREF I/EA L , EIEE L
HENSNEREFE—NFO , EFEENEE, HLE
HENNYPENNY R F{RBIEMNEHR |, BXZIRE STRIZFK

7
NOTICE

The unit has built-in draining capabilities, but this becomes
ineffective when set on an unlevel table. bR BIEE B EHE

KIhge | B RFEBIETREL FARFEMLER |, HEkINAE
FREMA,

After the Henny Penny Heated Display Cabinet has been leveled
on the table, run a bead of silicone rubber (silicone or equivalent
sealant must be a NSF listed material) around the perimeter of the
unit sealing it to the table top. You are now ready to make the

electrical and drain connections to the unit. Z{HENNY PENNY [k
NRBIEKEREERFLE , EHABRT —BER ( #ER
FNSFIEEN EERFHENHHT ) EHBEHERM A LUE
EBELMEEKET

1. Remove the seven screws fastening the end panel to the

cabinet. ¥ T & E il 4 49 £ TR 22

2. Slide bottom of end panel out first allowing top to drop below

shelf edge. RIE MUK BERA H |, UETREFEM L1E
BEBT



2-5. DRAIN CONNECTION
BEKE$E

2-6. ELECTRIC CONNECTION
BRERE

The drain can be connected to a 1 inch N.P.T. directly below the

water well or to a 3/4 inch N.P.T. from the operator’s side.
We recommend the 1 inch N.P.T. connection as this will allow

straight down draining of the water. BE/K & Al B EZFI K E#E
ATEIZEINP THMREELLIARINPT. Lo HITE
WRIFEZETIZESINP.T. L, XEATAERER THEK,

The heated display cabinet is available from the factory wired for
208 or 230 volts, single phase, 3-wire (includes neutral) or three

phase, 4-wire (includes neutral) 60 Hz. service. The proper power
service cable must be provided at installation. Check the data
plate on the side panel of the control end to determine the correct

power supply. tbBR FI{RIRAE ] LAUE #2208 230/ EBE |, $48
=5 ((BESL ) AI=MHOUK (TETL ) |, 0HZBESH
N, ERERXNFEASENBHRL, RERGIFMR L
Zh , FRHEBNBIR,

This unit must be adequately and safely grounded. Refer
to local electrical codes for correct grounding procedures.
If unit is not adequately grounded, electrical shock could

result. iR FRNBFE UMM BSHFENRFZEHZIW
B, IR ReEFT o i, MBS AR EH.

A separate disconnect switch with proper capacity fuses or
breakers must be installed at a convenient location between the
cabinet and the power source. The field supply wiring to the
cabinet should be an insulated copper conductor rated for 600

volts and 90°C. R EZMEJRE S EMNNNESLME R — B F
EENRE LRI R, EARBWIZE LG EE
600fR F90°CH I E,



2-6. ELECTRICAL The electrical power can be connected from the bottom or
CONNECTION from the operator’s side. There is a 1-3/32 inch diameter

hole for either connection. Again, we recommend the bottom

connection as this will give a cleaner appearance to the unit.
Please observe the electrical connection information on the data

plate located on the side panel of the control end. B84k N M JE P
FBRIEARN—NERE , BE-—NMEENIRNETHART
EiE, BRINBXBURBHEENERZE —MNEENIA
Mo BT RBRHEBRNR LR ENBREEEER.

CAUTION

Voltage potential of L1 and L2 to ground cannot exceed
125 volts, or damage to the unit could result.

L1 FIL2 7t TEEEIL 125 1K, BIYE-F B8R & 17 4P,

2-7. ELECTRIC DATA TABLE Model/E5 Volts/4k Phase/#H Watts/FL Amps/ &1
BIIE HCW-2 120/230 1 760 4.7
HCW-2 120/208 1 760 4.9
HCW-3 120/230 3 3400 10.7
HCW-3 120/230 1 3400 16.3
HCW-3 120/208 3 3400 11.5
HCW-3 120/208 1 3400 17.6
HCW-5 120/230 3 4160 12.2
HCW-5 120/230 1 4160 18.0
HCW-5 120/208 3 4160 13.1
HCW-5 120/208 1 4160 19.5
HCW-8 120/208 3 8080 26.0
HCW-8 120/208 1 8080 40.0
HCW-8 120/230 3 8080 24.0
HCW-8 120/230 1 8080 35.1
HCS-5 120/208 3 8080 22.6
HCS-5 120/208 1 8080 40.0
HCS-5 120/230 3 8080 19.8
HCS-5 120/230 1 8080 35.1



2-8. WATER SUPPLY
CONNECTION{H 7k 3% 2

Water Supply Connection

The automatic water system has a 1/4 inch compression fitting
for copper tubing. Hot water would be preferred. We recommend

using the automatic water system as this will allow the unit to
maintain a more even water temperature and help ensure that the

unit never runs dry of water. B I kK REEF —M/A4KTHY
MM EEELEE, RERFERARK, BIMNBEAEIHK
REURFIRE N AR H B8R [ B4k,

A straight-through bulkhead fitting is furnished with the unit for
1/4 inch copper tubing to protect the water line where it passes

through the sheet metal. — M EBERNEER —R1/4K
WMESHKRGERE  WETRPESESE Kk
o

Reinstall the end panel. E#T % LM 4R,

NOITICE

This unit as manufactured requires the installation of an
appropriate back-siphoning device (as per National Plumbing
Code ASA-A40.8-1955) to be connected to the water inlet
line. This device to be connected in accordance to the basic
plumbing code of the Building Officials and Code
Administrators International, Inc. (BOCA), and the Food
Service Sanitation Manual of the Food and Drug
Administration (FDA).

HREFERELZE—NEENLER (EERNASA-
A40.8-1955 ) R KEHIERE. HEENZRRBBOCA) M
(FDA)ERiE#.

A water shut-off valve should be installed in a convenient
location.

HEEYVERE M KE




2-9. LIGHT BULBS AND
GLASS PANELSYT A 13 38

Step 1

1.

Cut the tape holding the doors shut and remove all boxes and
boxes and packing. One carton contains the glass panels and
the other contains the light bulbs. BY 7 ¥ [ TR , EVHER

BEARFAENSER , AP -1 ERENREE , 5—
WE*T)EO

Install the light bulbs and glass panels.Z< t T /8 f3F 1

The unit is now ready to be cleaned per instructions in the
Operations section of this manual. B] LA 3% B8 7% 5 fiff 9 & VE 30

DR RBEHITEET

Replacing Light Bulbs E#4T 78

N\

1 RILIRN RISK 1
Light bulbs and glass may be hot. Severe burns could result.

ITaMKERNREFRES , ATRRSBURMD !

Remove the glass panel by carefully pushing up on back of
panel and sliding away from you. The panel will fall into

your hand. See photo at left. #FF FHEAR , WHBRXEEIR
FE | PMOET,

Remove the light bulb. BR R 4T 7&

Replace the light bulb with a Westinghouse #60A19/35,
130 Volt bulb.# X Westinghouse #60A19/35, 130V 7@

NOTICE

If this bulb is not available, a standard 60 watt bulb will work
until a long life bulb can be obtained.

MRRE , TRAEEORTAENAE , BT B,
Replace the glass panel.
BRI R AR E FRAL .




2-10. CABINET DIMENSIONSERFI{R BB

"—-1— 60 3; " -t 15 1! n

32

32 3/4"

29 3/4"

Model HCW-5

96 3/4" (245.75 cm)

8a
33

©
X}
R
| @
o0
Q (50.21; ~
e ] O | ] |
96" (243.84 cm) E !‘ (123.: c‘m)
REAR : SIDE

Model HCW-8



SECTION 3. OPERATING INSTRUCTIONSIRER S

3-1. INTRODUCTION This section provides operating procedures for the heated display

&t cabinets. The Introduction, Installation and Operation sections

should be read, and all instructions should be followed before
operating the cabinet.

A REBRFIRBIENRIEREF, i85 REMRAELR
2N ERRRREMNERAAES

3-2. OPERATING CONTROLS  Figures 3-1 through 3-12 identify and describe the function of all
B HIES the operating controls and the major components of the cabinet.

B3-1813- 121 AP B R ER B SR BEEE T 4HMTh

ok
Beo




3-2. OPERATING CONTROLS (Continued)R{EIZR 4188 ( £ )

Figure 3-2

Figure 3-6



3-2. OPERATING CONTROLS (Continued) 32 {EIR 4188 ( 4 )

Figure 3-7

21

18

Figure 3-10

Figure 3-11 Figure 3-12



3-2. OPERATING CONTROLS (Continued) 3R{EIR4$I8S ( 4 )

Fig. No. Item No.

BE w5
3-1 1
3-1 2
3-1 3
3-1 4
325
3-3 6
3-4 7
3-5 8

Description

=L

Water Valve
7K 8]

Water Strainer

P

Contactor

A

Relay

4 EE 25
Radiant Heater
EE IR ES
High Temperature
Limit

=R R
Perforated
Bun Pan
EHEEE

Water Pan Grid

KEZZ

Function
IhEE

An electrical solenoid valve energized by the float
switch or the water control switch (in manual position)
that allows water to flow into the water pan

K 2 — A BB AR R BRTT R SR B BITFF R ( EF3h
fLE ) #H , HFTIF 8k Bk R A KRR A K E

A filter to prevent particles plugging the water valve

iRk E KA IRRE

The relay that directs power to the water heaters

R A K BRI Y 4K B 2R

Shuts the heat off to the water pan when a low water
condition is sensed by the float switch

HFBRIT R BN EME KV AYEHER | SRR 2R S UM KE IOFR

A long tubular heater mounted in a reflector located in
the ceiling panel of the unit

BT INARRR —NRERIARS
HERN

T RRENE R

A safety device mounted to the bottom of the water pan
which detects an over temperature condition if the
water pan runs dry

EERRRZEEKERTN —ITLLERE , WRKE
REOKT T, B A BB 2 S0E H UD M InARER .

Used over the water pan to allow the humidity to pass
thru the chicken

BLEEEETKELR , BRTAKESMNGRERH

A grid that sets in the water pan to prevent a bun pan
from dropping into the water when being lifted out

HEHHESREN , KEXRAU EEEE AKF



3-2. OPERATING CONTROLS (Continued) 3R{EIR4$I8S ( 4 )

Fig. No. Item No.

BE &5
36 9

3-7 10
3-8 11
39 12
3-10 13
3-10 14

Description
B

Pan Support -
Top

BXER
Light Bulb

1778

Lamp Socket

KT B
Tinted Glass

FRRE

Water Control
Switch

VISVEZLIPIES

Water Light

KA HE 7R AT

Function

il

Tilts the bun pans used in the top toward the customer
side of the unit

X EH SR B RE— TR

A 60 watt rated, long-life bulb that should be replaced
by the same wattage bulb

—MN6OELAYLT A , ATLAR AR LB AT ja E R

A high temperature ceramic socket for holding the light
bulb

STEMSEEEMR , ATRERAT
Specially tempered colored glass with a thin film of

silicone that protects the light bulbs as well as color
the light

FEREHRHE - BEENEMIENSRNLIE
AR TAFREXLNAE

A three-position switch with center position being OFF;
in the position marked AUTOMATIC (up), the water
level in the unit will be controlled by the float switch; in
the position marked MANUAL (down), the water

valve is opened directly by the switch; the MANUAL
position is spring loaded so that the water valve will
close when the switch is released

TR —N=UFX , RNV AKA , FRERE
“AUTOMATIC ( Bz) ) "W i& ( 8L ) Bt , BZKFF
KBEFEE, EIREMANUAL ( F3h ) W& ( #A
T ) B, BEERFFXES, E*MANUAL Y E /BT
&, EEzIEUIhEE. FEit , HFEFFRET , BHE
TR

A light operated directly by the float switch, which when

illuminated, indicates low water conditions no matter
what position the water control switch is in

KA HE R AT B SRR BRIT R 82 |, TRk IR BT R &
BWMLE , SiERT SR, R TIRKA,



3-2. OPERATING CONTROLS (Continued) 3R{EIR4$I8S ( 4 )

Fig. No. Item No.

BE &wE
3-10 15
3-10 16
3-10 17
3-10 18
3-10 19
3-10 20
3-10 21

Description

=L

Thermometer

mE R

Water Thermostat
L

Power Switch

BRI K

Power Light

RS R AT

Radiant Heat
Infinite Regulator

TR 5T AR T 2R

Light Switch

AP S

Light Fuse Holder

STORBS 24 FE

Function
IheE

Indicates the water temperature
BRKER

An electro-mechanical device used to regulate the
water temperature

—MNMET KRNI EBERE

A two-position, three pole switch used to turn on and
off the heat and water control systems

BRIT R B — MR =ZRITK , BT EE[ET iR
MK EFI RS

A light, when illuminated, indicating when the power
switch is on and the heat and water system controls are
energized; if the power light goes out during normal
operation, this means the water pan high temperature
limit has opened indicating that the unit is out of water

BRI R RHRR RS BIRER |, IMARSENKEH RS
W, MREERTENMMRERITEX , RAKES
SRRRMTT , KEHRREKT,

A time proportioning controller, which means the higher
the number setting, the greater percentage of time the
radiant heat will be on

BT ER A E LEAIREIER , BFFBBA , B INRS
T {ERY A<,

A two-position, two pole switch used to turn the lights
ON and OFF

EEFFRBRUMBETF R , AT EFITHRITELX

A 15 amp protective device for the lighting circuit, that
must be replaced by a fuse of the same size and rating

ITEENISZREBNRIPRE , KT RARMNBRELER



3-2. OPERATING CONTROLS (Continued) 3R{EIR4$I8S ( 4 )

Fig. No. Item No. Description

Bs SHKRe B

3-11 22 Float Switch
T %

3-12 23 Water Heater
7K N Es

Function

Thee

An electro-mechanical sensing device used to automati-
cally control the water level in the water pan; the float
switch can be inactivated by the water control switch;

the float switch illuminates the low water light when it
senses a low water condition

B EHIKE KNP BERNRE | KAREFFRA
KAFERFT o, S0 EMEK L & RSEEKVIE R

Two flat strip heaters, attached to the bottom of the
water pan, which measure approximately 3” wide by
25” long, and are rated at 1020 watts each

KMARBEFNEEN., KAK2RIWEE , 81
INIRESHITHER N 1020



3-3. START-UPF#l N@TH@E

Before using, the Henny Penny Heated Display Cabinet

should be thoroughly cleaned as indicated in the Shut-Down

and Cleanup section of this manual.

TERAER MR B RUAEE B 2 V15 51 BB SERIRIE
1. Move all switches and controls on the cabinet to the OFF

position. FFFE FF < MZHIBEEIOFF L &

2. Turn on power supply for the cabinet at the main circuit

breaker fHRBIEMN BRI S L

3. Place the grids in the water pan. fF X ZR B AKE

4. Install the perforated bun pans over the water well. This will
help in a more rapid heat up of the water. J§ 8 ZH B EKE

KHEIELR , XERTFARDELEFH,

5. Close the doors.>x EEHLIREE(]

6. Turn the power switch to the ON position. ¥ LR FF < 3T FF

7. Turn the light switch to the ON position. f5F£T FF < 3T FF

8. Turn the radiant heat switch to the desired setting. We
recommend starting at “6” for the lower radiant. If you have
upper radiant, start at “4”. These settings are adjustable and
may change as you become familiar with the food product

in this unit JFEHF MARF RIRFNEEEH. RINEBEWTERE
SRR ENNET SR , WRELE , BWE4ATF B, HRF
BNLIEZFRTFERNEBETR T #ETLUX g E#H 1T
B,

9. Turn the water control switch to AUTOMATIC. 45 7K {32 22 il
FF X ITEIAUTOMATICHY B

10. After approximately one minute, turn the water thermostat
to the desired setting. We recommend about 3.5 to 4 or a

water temperature of 150°F.E RAEIF 1785 , FHKERE
PSSR IR EME , BWIE3SE4ZE , RABRIEISOF,



3-4. OPERATION WITH 1. Place product on wire grids in the pans ¥R mBEEF £
PRODUCT B R#FH

2. Serve product from the outside edges first. The product
closest to the door opened often will cool fastest. gt [ 138 £

HNERRAEZ A , EXEEH

3. Only leave the doors open when demand requires. During
slow periods, keep the doors closed EFHEM/E , BidB

<
3-5. SHUT-DOWN AND 1. Turn the water thermostat to OFFfF /KR E 11 3% .
CLEANUP X#HiEE

2. Turn the radiant heat to OFFF48 54 in#R < (.
3. Turn the water control switch to OFF .35 7K {3 322 %) FF 5% ><
4. Open the doors.3T 7]

5. Remove all the pans fFFTE £ EH

6. Remove the drain standpipe. % BREEM 3T B

Drain Standpipe 7. Remove the grids from the water pan and clean with

Step 6 soap and water at sink fFKZ2 NFAE X LWL , A2RM

KEE



8. If cleaning a five-pan unit (HCW-5), or eight-pan unit
(HCW-8), remove wire pan support from top section and

clean with soap and water at sink. {l RJ&E ESE IR H
(HCW-5 ) 8& 1% % ( HCW-8 ) , MM EEEHEZ#
B RERARRE , ARRNKER.

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.

TEHNLLY , BRMER MR ETH Y BREIE S,
R, #BE, SFILZET BN EEREtE , XEhEF
THENKE , FRRE R Fm

Do not spray the unit with water, such as, with a garden
hose. Failure to follow this caution could cause compo-

nent failure. B KBTH IR , ZHEHTEEHR K1
B & -& BT 85 TP

9. Clean all surfaces with a soft cloth, soap, and water. FH3{#

REBRNAEEMARE

10. Clean around electrical controls with a damp cloth. Fi —3R3E

mEABFEFIREAR,
11. Install the drain standpipe. Z Z< HEtt B &
12. Turn off the lights and power switch.5< [ 38§ TR 4T

13. Leave the doors open until ready to use again [ J$T FF =
HRER.



SECTION 4. TROUBLESHOOTING # FEHEB
4-1. TROUBLESHOOTING GUIDE#EHER g

PROBLEM CAUSE CORRECTION
] 2 R HIEE e
Product not ® Doors are not keep closed I 3% %17 Keep doors closed when holding possible
holding B @ TR BRERERA , EREEMREFTXA
38 Only hold product for recommended times
® Product held too long B F HE B A S X AEAENBARTER
® Water temperature too low K8 &K 1K Turn to higher setting 12 SR E 1% E
® Radiant heat too low 3884 IN# KK Turn to higher setting {2 SR E IR E
® Light bulbs out TSR T Replace as required, per light Bulbs and
Glass Panels section IHBBERE#HR , S0
T3 MR EARER 5
Doors are fogging ® Doors left open too much allowing doors to Keep doors closed when possible & 4L 3 58
N é:‘:ﬁg . ~ ‘
BNREBIEE cool and cause condensation B HLHE 18 ]4T THTFES RLR AR
FRA, NESMRET mEER
® Radiant heat not high enough 3 §1B %
= Turn to higher setting 12 =R E IR E
® Water temperature too high K& K& See recommended settings and temperature
RERRENKE
Water w\i\ll not fill ® Water supply ha§ been s‘hut- off or Check the water supply & Z /KR
KFEEEA disconnected KR < A 2 AR E 2
Lights will notturn | @ = pefective fuse fRE& £ 1REF Replace 15 amp fuse E#R 15 RIFRE L
on FTE T 5
Not all lights on T | ® Faulty light bulbs T SR Replace with recommended bulb, per Light
ram Bulbs and Glass Panels section 2R E R &
=
%, ST AN BB EART 2
Water will not ® Bun pans are not over water EI'@3& ¥ B & Place perforated bun pans over water 8

reach desired

temperature JB

AR TRERE

EAKLEME

NOMICE

THEASEKEEL

More detailed troubleshooting information is available in the Technical Manual, available at

www.hennypenny.com, or 800-417-8405 or 937-456-8405.

FEEZNHEHRATHNEERERARFMH , AT Mwww.hennypenny.com £ 2% L, 1-800-417-84058% 1 -

937-456-840532EY



air temperature probe
ERBERK

concentration ring assembly
T BT 4B 4

clean water pan setpoint
BREKERER

control panel

ZHIEAR

deliming agent

KI5 K BRF
drain valve
ettt pR
Bt pE

float switch

SERIT X

food probe
BEmRX

food probe receptacle

BmRkimE

humidity sensor

PRIV

humidity setting
EERE

GLOSSARY

HENNY PENNY HOLDING CABINETS

a round device located inside the cabinet that measures the inside air
temperature and sends that information to the control panel

—NMERBERTUERBEANT FFREXEERELERFERNEKE

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

UTRBERBKENSEAN  BHERBEARRSELSEE

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

—MIRNERBNEE  ATHKEREFI - ERENBEERES

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

BRHEMIBFNRERSHIM , A THREEEERE

a cleaner used to remove lime deposits in the water pan

BT BRAKREIEER

a device that lets the water drain from the water pan into a shallow pan on
the floor; the valve should be closed while the unit is in use if humidity is
desired

ATRKEFEKEHRENEE, IRFERE , N NREFHEMRXH

a device that senses low water levels in the water pan

RZKEPEKUNEKE

a sensor located outside the cabinet that, when inserted into the product,

communicates the temperature of the product to the control panel

REERZININBAER , HEA A, AU @A SR ERERXED

EEIE R
the connection where the food probe is inserted in order to communicate

with the control panel

YRMERAFEAT @, FERESRHERNERL

a device that measures the percentage of humidity inside the cabinet during
use

EEASEFBRUFREASEENRKE

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

ERBERESEIIRNEE |, WEERERBE T H FHREE th o JU# 1T

LG



LED
LED3ER{T

minimum holding temperature

RERFRE

module

BIR

out of water trip point
hkEER

parameters
e

power switch

BRI ]

pressure sprayer

ELRE

probe clip
R 5

product load capacity
FmER

proof function

relative humidity

X RE

set point
RER

an electronic light on the control panel

ERHEAR L RT

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

AUBEZNWARZL2RANKERERRENEE

the removable top part of the cabinet that contains all of the operating
system

T RBAENIN IS L IRRER S TBERE 4

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

MARENBEAESREEKEFTEMK

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

—RIFRNRERMNERBERE —ERNRENRENR &

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
ON/OFFFF RHE X MBEIRERSZME N | IR FTREXRAMEEEREH
BiEE,

a device that shoots a stream of water under pressure; this device should

NOT be used to clean a holding cabinet
E—EEITRKBSAENEE , LEETEATRBENEE,

a metal 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
NTFHRBEABHEEFH  AEERRRATEANMRRERS , LEBFH
B T rE s

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

can be safely held in the cabinet

I BUNRBEFEZERFERKSNBERLTE

a program used for allowing bread to rise

the humidity level outside the cabinet

RIBIESNEBR R R E

a preset temperature or humidity; the setpoint is a programmable feature

MRKRESEE , RERB—MNARENIIEE



system initialization

RGN\

temperature setting
BERE

vent activation switch

£ SaWIES

vented panels

BESE R

water fill line

AEKE

water heater sensor

K PR R R 2R

water jet

IR

water pan

K&

N
0
1
0

SERREEG D BRAT

www.feco-corp.com.tw

a programming process that resets factory settings

EFRETI RENER

a preset temperature up to which the cabinet will heat; this setting is

programmed at the factory but can be changed in the field
TR RIBAEFTAAEIMEE ., WEERTH REEBATUBES HERE

an automatic control that opens and closes the vent on the rear of the

cabinet to maintain the preset humidity level

T RBERIASBHFXRURENIEENEKE

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

module

ERREHMARRBENEBESKFF O

the line marked on the inside of the water pan that shows the maximum

water level to prevent overflow onto the floor

TEOKE PR EBAROE BY B 5 K (R 4 BARS LE ARG R

a part in the water heater that sends a message to the controls when the
water pan is limed up or empty

KINFERE — D, HARREE —ERESIRB KN FHREIARE SRR HER

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

E—EEDTRKBRHAENRE , lLRETEATREBIENGEE.

the area in the cabinet that holds water for creating humidity inside the

cabinet

ATRE-EENKURBFRBERNIEEN BT

:02-2791-2828
:04-2245-0497

services@feco-corp.com.tw
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