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WARNING
Ensure that the machine can get enough air to keep the
flame burning COn'ectly.If the flame is starved of air it
can give off a dangerouscarbon monoxide gas. Carbon
Monoxide is a clear odorless gas that can cause suffocation.

FOR YOUR SAFETY:
Do not store gasolineor other flammable vapors
or liquids in the vicinity of this or any other appliance.
TO THE PURCHASER
POST IN A PROMINENT LOCAllON INSTRUCTIONS TO BE FOLLOWED IN THE
EVENT THAT AN OPERATOR SMELLS
GAS. OBTAIN THIS INFORMAnON FROM
YOUR LOCAL GAS SUPPLIER.

WARNING
Carbon Monoxide gas can build up if you obstruct the
flue. Blocking the flue will also cause the unit to overheat. 00 NOT obsttuct the flow of combustion/ventilation or air opening around the machine. Ensure that
you meet the minimum clearances specified in the installation insttuctions. Adequate clearance around the
unit is necessary for servicing and proper burner operation.
WARNING
If the machine should shut down unexpectedly wait 5
-- -

minutesbeforeattemptingto restartit. This will allow
for any excessgasin the unit to dissipate.

WARNING
Thepower supplymustbe disconnectedbeforeservicing or cleaningthe unit.
WARNING
DO NOT supply the fryer with a gas that is not identified on the data plate, located on the inside of one of
the doors of the machine. If you need to convert the
machine to another type of fuel, contact your dealer or
Authorized Blodgett Service Agency.

WARNING
This appliance is equipped with a three prong (grounding) plug. This is for your protection against shock hazard in the event of equipment malfunction. Always plug
the unit into a properly grounded three-prong receptacle. 00 NOT cut or remove the grounding (third)

WARNING
To prevent tipping of the machineand splashing of HOT
oil your Pitco Frialator fryer is equipped with a Gas
Hose Quick Disconnect and restraining device. This attaches the rear of the machine to the wall. When the
fryer is in its operating location, lock the casters and
reattach the restraining device to the rear of the machine.

prong.
WARNING
00 NOT use an open flame to check for gas leaks!

Keepall openflamesaway from the machineat all
times.
WARNING
Machines equipped with casters and a flexible power
cord. must be connected to a gas supply with a QuickDisconnect device. This quick disconnect must comply with ANSI Z24.41. To limit the move~nt of the
unit without depending on the connector or quick disconnect. a restraining cable must also be installed.

WARNING
Shortening, when it is at cooking temperatures, is very
HOT and DANGEROUS! Use extreme caution when
handling! Use the proper protective gear such as insulated gloves, aprons, face shield and sleeves when handling hot shortening. DO NOT attempt to move any
machine that has hot oil in it. Allow the oil to cool to
room temperature OTdrain the oil into a suitable container before moving the fryer.

WARNING
There is an open flame inside the machine. The unit
may get hot enough to set nearby ma1erialson fire. Keep
the area around the unit free from combustibles.
WARNING
Use only a B/C or AlBIC extinguisher that contains the
dry chemical Sodium BicartxJna1eor Potasium Bicarbonate should be used to extinguish any fires.
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INTRODUCnON

ChaRter 1: DELIVERY and UNPACKING

The development of the TURBOFRY 2000 fills the needs CheckineJour new(ner:
of the food industry that have been, until now, unattainYour new fryer and it's filter have been carefully packed.
able. They are:
Every effort has been made to ensure that your fryer will
be delivered to you in perfect condition. As you unpack
1. Continuous filtration of the food oil.
your new fryer, inspect each of the pieces for damage. If
Crispier
than
ever
fried
food
coatings
due
to
convec-i.
something is damaged, 00 NOT sign the bill of lading.
tion currents.
Contact
the shipper immediately, the shipper is only re3. High productionfrom a high efficiency heattransfer
sponsible for 15 days after delivery. Check the packing
system.
list enclosed with your fryer to ensure that you have reContinuous filtration of the cooking oil provides clean, ceived all of the parts to the fryer. If you are missing any
clear oil, even through busy periods. This means breaded parts, contact the dealer from whom the fryer was purparticles do not settle on heating surfaces and burn, which chased. As you unpack the fryer and it's accessoriesbe
in turn means longer oil life and lower oil costs. The careful to keep the weight of the fryer evenly distributed.
clean oil produces foods with coatings free of burnt food
particles that look and taste more appetizing. Turbofry
2(xx) has an advanced filter system that makes clean up
quick and easy. The main filters trap the larger crumbs
and can be lifted out for easy cleaning and replacement.

The Turbofry 2000 usesa heating process,within the
cooking area,known as "Convection",foods cook with
crisper coatingsbecausehot oil is forced betweenthe
individual piecesof food, the breadingor outer coating
getssearedquickly beforethe food can absorbas much
oil aswith a standardfryer. This will producea finished
productthat is much lower in absorbedoils.
The Turbofry 2(xx) has a high efficiency gas combustion
system that transfers heat more efficiently than regular
fryers. The high input rate in conjunction with a large
heat transfer surface areagive this fryer the ability to cook
high capacity loads effortlessly.

Locate the data plate on the inside panel of the door, record
the model and serial number, date received and date installed in the space provided below.

Model Number:
(Example:TF2<XX»

SerialNumber:

-~,~~-

(Example: G96AB 12345)

DateRecieved:

DateInstalled:

1

~.-

~-"'!

-~..

Chapter 2: INSTALLATION
The cratecontaining the fryer unit will
foltowing:

-

4
1
4 !~:'
1
1
1 ..
1
16
1
1 1

-

.

-

-

-

Fry baskets

Fry BasketHanger
Pitco CleanerSample
Drain Clean Out Roo
FlushHose
CleaningBrush (Fryer)
Filter Crumb Scoop
Filter Bags
Filter Bag RemovalTool
Drain Fitting Screen
Skimmer

the
Pro72184

,

A1105002
P6071400
A3333401
B~l
PP10056
B7404801
A7011101
A4018002
B3319601
PP10725
The fryer needsclearance around it for proper o~ra1ion.
Adequateclearancesallow for servicing and pro~r burner
operation. The clearances shown below are for cooker
installation in combustible and noncombustible construction.
Combustible
Consuuction

Back 3" (8 cm)
Sides 3" (8 cm)

Non-Combustible
Construction
3" (8 cm)
0" (0 cm)

In addition to the clearances required for proper fryer
operation, there must be at least 33" (84 cm) of aisle space
in front of the fryer to remove/install the filter pan/module.

Your fryer must be plumbed with a 3" drip leg. The size
of the gas hose, gas line and quick disconnect must be
sufficiently large cough to provide at least 250,(XX)BTUI
HR gas flow. The gas line must be installed to ~t
the
local building codes or National Fuel Gas Code (NFPA
54-1984) and ANSI Z223.1-1988 Latest Edition. In
Canada,install the fryer in accordancewith CAN/CGAB149.1 or .2 and local c<*s. Gas line sizing requirements can be detennined by your local gas company by
referring to National Fuel Gas Code, Appendix C, Table
C-4 (nawral gas) and Table C-16 (propane). The gas line
needsto be large enough to supply the necessaryamount
of fuel to all appliances without losing pressure to any
appliance. Other factors that are used to detennine the
piping requirements are BTU requirements of the appliances being connected and the length of pipe between
the meter (main shut off) and the appliances.
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NEVER supply the fryer with a gas that is not indicated on the data plate. Using the incouect gas type
will causeimproperoperation.If you needto convert
the fryer to anothertype of fuel, contactyour dealer.

The Turbofry 2000 is supplied with casters and must be
installed with a gas connector that comply with the Standard for Connectors for Movable Gas Appliances, ANSI
Z21.69-1987, and Addenda Z21.69A-1989. This connection should include a quick disconnect device that complies with the Standard for Quick Disconnect Devices
for Use With Gas Fuel, ANSI Z21.41-1989.

Fuel I;):BJ:
Each fryer is equipped to work with one type of fuel.
Each Turbofry 2<XX>
is set at the factory and should need
no further adjustments. Refer to the data plate, located
on the inside of the door, for the gas specifications of the
machine you have. Attach a water manometer to the pressure port on the manual gas valve shown.

TAP

Manual
Valve
Top
View

Check that the INPUT SUPPLYPRESSUREis 5 - 13"
WC for NaturalGasand 10 - 13" WC for LP gas.
WARNING
00 NOT usean openflame to checkfor gas leaks!
Gas Line Connection:
Connect the fryer to the gas supply line with a connector
that complies with the Standard for Connectors for Movable Gas Appliances (ANSI Z2l.69-1987). Connect the
gas line to the fryer using a pipe joint sealant that is resistant to Liquefied Petroleum. If the fryer was disconnected
during the fuel line testing, use a solution of soap and
water to leak test the new connection. It is advised that
the gas supply to the fryer be connected to the ventilation
system in such a way as to prevent the fryer from being
operated without the ventilator on.

The fuel supply system must be tested before the fryer is
used. If the fuel line is going to be tested at a pressure
greater than (»1/2 PSI (3.45 kPa), make sure that the
fryer is disconnected from the fuel line. If the fuel line is
to be tested at a pressure equal to or less than (s) l/2 PSI
(3.45 kPa), the fryer can be connected but the unit's gas
valve must be shut. Test all gas line connections for leaks
with a solution of soap and water when pressure is ap-

CAUTION
NEVER use an adaptor to make a smaller gas supply
line fit the cooker connection. This will not allow sufficient gas flow for optimum burner operation, resulting
in poor cooker performance.

plied.

The electrical service usedby the fryer must comply with
local codes. If there are no local codes that apply, refer to
the National Electrical Code (NEC) to install the service.
In Canadarefer to CSA Standard C22.1 and local codes.
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Wiring diagrams are provided inside the fryer control box.
The power requirements for the fryer are shown below.

Voltage
Amps
BranchCircuit Protector

20&'230VAC. roHz
2.8 -3.5 Amps
20.0 Amps

b.

necessarycan be performed by loosening the two set
screwson the shaft of the caster,adjust the casters up
or down as needed by unscrewing or screwing the
wheel in or out. lighten the locking screws when
finished.
Check that the Oil Circulation Tube is installed correctly.

The fryer is suppliedwith an 8' power cold for the fryer
controlsandthe filter. As the unit is suppliedon casters,
a quick disconnectelectrical connector(plug)is recom.
~nded. The fryer mustbe groundedin accordancewith Before packagingand shipping, your fryer was thOltKlghly
local code; if no specific local codesexist, comply with tested using a Kosher Peanut Oil (a record of this may be
obtained from the factory). This oil and any debris that
NEC ANSI/NFPA No. 70-1990.
has accumulated between Pitco and the machine's destination must now be removed from the fryer. Follow the
instructions for the Boil Out procedure outlined in the
Exhaustgas temperaturescan reach as high as 600°F. maintenance section of this manual.

Ventilation and Fire Safetx Systems:

Therefore,it is very imponant to install an adequatefire
fighting system.

CAUTION
NEVER connectthe exhausthood directly to the flue
opening.The direct flow of air will causepoor temperaturerecovery,poor ignition and inefficient operation of the fryer.
It is advisedthat the power supply NOT be conttolloed
by the ventilation conttol.
Frequentcleaningof the ventilation systemandthefryer
will reducethe chancesof fire.
Additional infonnation can be obtainedfrom theAmerican Gas Association.8501 East PleasantValley Road.
Cleveland.OH 44131.

Beforeyou beginfilling and
the following visual checks:

the fryer. perfonn

La8

I
~~~

a. After the fryer is in its permanentlocation,lock the
castersandcheckthat it is level. Any levelingthat is

3.

Chanter 3: OPERATING INSTRUCTIONS.
Comoonent Recomjtion - Fn tank:

4.

Hi Limit Probe - The Hi Limit is the safety device
that will shut the machine down should the temperature become excessively high.
Temperature Sensing Probe - This probe is used by
the Digital/Computer Control to sensethe actual temperature of the oil.
Oil Circulation Tube Assembly - The filtered oil is

The Turbofry 2000usesa new frying andfiltering technology, thereforeit is importantthat you becomefamiliar with the major componentsinside and outsideof the 5.
fry tank. The following drawing and index showsthese
returned to the fry tank through this tube. It has many
componentsand their uses:
orifices along the underside to direct the oil streams
into the bottom of the fry tank. There is a handle

1. Flue opening - The HOT exhaustgasesfrom comwelded to the end of the tube.
bustion will rise from this opening.
6. Filter Bag Retainers - The Filter Bags "Hang" on the
2. Burner Heat Tube - Combustiontakesplace within
retainer which fits snugly in the Filter Bag Housing.
this tube. The heat radiatesout from this tube and 7. Drain - Oil will drain from this opening when the
from the sides of the fry tank.

8.

Drain Valve Handle is operated.
Filter Bag Housing Lifting Points - Use the supplied
lifting tool to lift the Housing out.
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9. Drain ValveHandle- Green.
1. Gas Shut Off Valve.
10. Lower PanPick Up Assembly- Connectsthe Lower
Master
Circuit
Breaker
Protects
all
circuits
in
the
2.

3.

4.
5.
6.
7.
8.

Panto the PumpSuctionConnection.
11. PumpSuctionConnection.
pump ON or OFF independently of the current op- 12. SumpScreenAssembly- This Screenpreventsany
debrisfrom gettinginto the pump during a Filter Bag
eration mode. This switch is locked out while the
control is in the melt cycle mode.
Changeprocedure.
Control Circuit Breaker - Protects the control circuit 13. SumpDrain Handle- When this is pulled awayfrom
the SumpScreenAssemblyit opensa valve to drain
only.
Check Fryer Indicator Light - Indicates burner ignithe Sump so that it can be removed from the machine safely.
tion status.
Hush Hose Connector - When neededthe Flush Hose 14. Lower Pan Assembly- Holds the cooking oil while
the filter bagsarebeingchanged.
is connected here.
Pump Outlet Selector - Used to direct the oil to the 15. Digital/ComputerControl - Controls operatingand
cooking functions(Digital Control shown.)
Fry Tank OTthe Hush Hose.
Drain Outlet Pipe - Allows the oil to be drained into 16. VacuumGauge- Showsthe statusof the mainfilters.
the Lower Pan OTa high temperature disposal con- 17. PumpInlet SelectorKnob - Usedto changethepump
inlet from Main Filter to the Lower PanAssembly.
tainer.
18. Oil Circulation TubeGauge- Indicateswhenthe Oil
Circulation Tubeneedscleaning.
machine.
Pump Override Switch - Manually turns the filter

6
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MorninK Fner Start Un:
Your fryer has been constructed to utilize either Liquid
or Solid shortening. DO NOT attempt to use Solid shortening in a machine that is NOT equipped with the Solid
Shortening option. There is a label located behind the
door that will show the type of shortening the machine
was designed to use. A fryer designed for Solid shortening can use Liquid shortening, however a fryer designed
for Liquid shortening cannot be used for Solid shortening.
Follow the instructions that are appropriate for the type

of shorteningyou are using:

"7.

press the @) key on the front panel. The Digital
Controller will now come on and take control of heating the oil.
Observe the Check Fryer Indicator Light (##5,page
6) for I minute to verify that burner ignition hastaken
place. Under nonnal conditions the Check Fryer Indicator Light should light breifly, then go out.

Notice - If the Check Fryer Indicator Light goes out and
comes back on or stays on, turn the fryer off at the Digital Control (Control Circuit Breaker (#4, page 6) for
Computer Controls) Wait at least 5 minutes before repeating steps d & e to allow for accumulated gas to dissipate from the system. If the Check Fryer Indicator Light
fails to go out after 5 trys consult the troubleshooting
guide in the back of this manual.

Liquid Oil:
Always observethe safety instructionsoutlined in the
front of this manualbeforeoperatingthis fryer. Because
fryer operationis controlled by the Digital or Computer 8. When the Digital control shows rd:c:QB or the
Control StartUp and Shut Down is madevery simple.
Computer control

Make sure the Master (#2, page 6) and Control Circuit Breakers (#4, page 6) are ON by pressing them
to the ON position.
Pump any oil from the Lower Pan into the Fry Tank.
(See steps 17, 18 & 19 on pages 12 & 13 for instructions on how to do this.) Add sufficient new oil to
bring the oil level up to the indicated level. Follow
the instructions below to fill the fryer with oil.
Make sure the drain valve is completely closed.
Fill the fryer with oil up to 1/2"below the "Oil Level"
line as shown in the picture below.

shows~:8nYJ
the fryer is ready

for use. (usualyabout20 minuteswith Liquid shortening and 1 hour with Solid Shortening.)
Notice - On machinesbuilt for Liquid shorteningthe
controller will heat the shorteningin a melt cycle for a
minimum of 10 minutes. During this time the Digital
control will

show[~:EE] andtheComputerwill show

~:(~:I~~«
I(l'[LT

LI.When the melt cycleis

complete the oil circulation pump will automatically start
to circulate the oil and the fryer will continue to heat in a
non melt cycle mode.
9. Check the Vacuum Gauge (#16, page 6) on a regular
basis and replace the Filter Bags when indicated.

When adding Liquid shortening to a fry tank to "Top Off"

5. TurntheGasShutQffValve handleclockwiseto turn the oil level the new oil maybe poureddirectly into the
fry tank.
the gas ON.
WARNING
Shortening, when it is at cooking temperatures, is very
HOT and DANGEROUS! Use extreme caution when
handling! Use the proper protective gear such as insulated gloves, aprons, face shield and sleeves when handling hot shortening.

On a fryer equippedwith a Computercontroller the
fryer will now come on and takecontrol of heating
the oil. On a fryer equippedwith a Digital control
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Solid Shortening:
Notice - If you have a machinethat is designedto be 1. Always allow the fryer to operatefor 5 to 10 minutes
after cooking has finished to allow filter time to clear
used with Liquid shorteningand you wish to use Solid
the oil.
shorteningyou will haveto purchaseandinstall a Solid
ShorteningKit. Call your Authorized Dealer for more 2. Before the fryer is shut down for the night and while
the oil is still hot, follow the instructions on page 12
information.

CAUTION
If Solid shortening is used, 00 NOT attempt to mclt
the shortening in your fryer unless the controller is programmed with the melt cycle option programmed to
Solid Shortening. (The Digital display will show

uE~.

The Computer

control

will

to change the Filter Bags.
3. On a fryer equipped with a Computer controller press
thc ON/OFF/START Switch to the OFF position and
thcn press the Control Circuit Breaker (#4, page 6)
to thc OFF position. On a fryer equipped with a Digi-

~

lal controller press the
key on the front panel.
Thc Digital Controller will now turn the fryer OFF.
Press the Control Circuit Breaker to the OFF posi-

show

fF(L T S~)Improper operation or machine damage

tion.

coold occur.

4.

1. Make sure the drain valve is completely closed.
2. remove the screencovering the tube if it is still in the
3.

fry tank .
Cut the shortening into I" (2.5 cm) cubes. Always
pack the pieces of shortening below, beside and on
top of the heat tube. 00 NOT leave any large air
pockets and take care not to damage any sensor
probes.

Start the fryer asdescribedin the following section
andallow thefryer to automaticalycomeup to temperature.This will take approximately1 hour and
shouldnot be bypassed.The controllerwill melt the
shorteningin short controlled burstsof heat.When
the oil hasreacheda temperaturewhere it is liquid
the controller will automaticalyswitch to a full run
condition and the shorteningwill now come up to
the desiredtemperatureautomaticaly.
Adding
When adding Solid shortening to a fry tank to "Top Off"
the oil 1evel the new shortening must be cut into 1" (2.5
cm) cubes and addedpiece by piece.
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If the fryer is to be left for an extended period of
time, such as overnight, turn the Gas Shut Off Valve
handle counter clockwise to shut the gas supply OFF.

O~ratin& the Dimtal Controller:
Below is listed the control functions of the Pitco Digital
Controller:
key to turn the control ON. Press and
OFF.
key to start the Left or Right
timers
PresstheGeJ key to display the ACTUAL Temperature.
Press the
~

~

key a second time to display the SET

allow for a moreaggressiveMelt Cycle neededfor Liquid cooking media.0 may be selectedto bypassa Melt
Cycle.

0

Press

[[Q:E]

again, the display will show

[[(:~

or

andthe Passwordoption may be setby using

~ or~.If a PasswordRequired option is programmed
thePassword
willbe~ ~ then~ ~ andis not
adjustable.

Press
0

agam, the display will show

[==0

and the Fahrenheitor Celciusoption may be

temperature.

~ ~ keys.

chosenby usmg
ProlrBmming: the Dilital

Control:

Press~

CX'

again and the display will return to the LH

Press the lPJ key to enter the program mode.

1imer setting.To exit theProgrammingmodeat any time,

Once the program mode has been entered the display will

pressand hold

showtheLH TImersetting[~:Em
be madeby usingthe

Pressthe0

~

or

~

0 for threeseconds.

may alsobe seenin the display:
An adjustmentmay The following messages

[d~B indicates the fryer is ready for cooking.

keys.

key again and the display will allow you

indicatesthe controller is in the heatingmode.
Indicatesthe controller is in a Melt cycle.

keys.

0

Press

again,thedisplay will showa:5DBand

Set Temperaturemay be changedby using the

~

~

the

or

keys.

0

Press

again,thedisplay will showlEE~and

Melt Cycle Options may be selectedby using

the

~

or

~

keys. S may be selectedto allow for a mild Melt
Cycle neededfor Solid Shortening.L maybe selectedto
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Checking the Temperature functions and Cooking This setting detenninesthe thermostat setting for the
times computer.
Unlikeconventional
thermostats,
oncethecomputer is set it will neverneedcalibration.Setthe desired
T
h k th ACTUAL te
tore
th
temperatureby performingthe following procedure.
10c ec e
mpera press e ~ once.

m

Pressthe ceJkey followed by the

~o check the SET tempe~re pres~the [::&J key two

~ key. The new

bmes.After 5 secondsthe display will return to normal. COOK temperablremaynow be setusingthe numbered
To check the COOK, SHAKE and HOLD times JX'ess
r5l
keys. Pressing the ~
key two times at any point during
.
oceed
.
thiS pr
UTeWI11return you to th e no nnaI coo k m ode .

the f'(9I followed by the product key you wish to check.
~
The times will be displayed in sequence followed by a

shortpause,finaly returningto the normal cook mode.
When the computeris calling for heat the two lights in

Level 2 ProKralDmine:

the lower comersof the ~

Thereareseveralfeaturesthatmerit mentionat this point.
Their programmingfunctionsare explainedalong with
their descriptions.

key will illuminate.

Proerammine Cook 11me.Shake Time and Hold

Times:

~

To enter the level 2 programming mode
mode press
the [eJ
pressthe

To set the COOK time pressthe ceJkey then the ~
key followed by the ~ key. If a password has been set
key. Enter the desiredproduct key and changethe de- you will be asked to enter it. if you do not re~mber
what the password is use "6684". This will allow you to
sired time by using the numberedkeys. Pressthe ~
program these basic functions and reset the password.

key to set the conesponding SHAKE time using the numbered keys. Press the

~

key to set the con'esponding

To choose between "oF" or "OCtO
press the

~key and use

~ key to toggle between the options.

HOLD time using the numbered keys. Pressing the ceJ

the

key two times at any point during this proceedure will
return you to the nonnal cook mode.

To set the PASSWORD option
option press
pressthe
the ~ key
key and
aDduse
use

~

the r!j key to toggle between
the two
two options.
options.
between the
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E!::5~~~~EtQJ
~ It'-Df' =EE~To set a new password press tOOc:eJ key and enter a four dIgIt password.

the display will
IFFES

Ic::ETF
~I

show

/2:::jL/ ~ Press the

then

(£J key again and the dis-

play will return to the normal cook mode. To continue
setting level options in the level 2 programming you must
re enter to level 2 programming mode in the same manner as before.

To setthe beepervolume pressthe~ key andusethe ~
key to togglebetweenthe options.
To setthe Languageoption pressthe ~ key and use the

~ key to toggle between the options. At the time of printing the only language option available is SPANISH
IE9=f=I\D-

~ When a language option has been set the

display will show in that language.
Pressing the CEJ key two times at any point during this
proceedure will return you to the nonnal cook mode.
To set the ~lt

cycle option press the ~ key and use the

~key to toggle between the three options available. Solid
shortening

cycle

~It CYCle~:

Dillrn

ill

Liquid shortening melt

or no melt cycle

[lWrn

It is

highly recommended that a melt cycle is used to ensure
longevity of oil and fryer.
To view the recovery test data press the ~ key followed
by any numbererd key to view the stored data. Each time
the fryer heats through the temperature range of 250oP 300oP it records (in seconds)the time it took and stores it
as recovery data. This data can be recordedwhen the fryer
is new and viewed again at a later date to see wether the
fryer is performing correctly.
To set the conttol mode press the

~ key and use the ~

key to toggle between the options. The computer may be
set in a
or in

Irn..JT~1mode for total computer conttol

[1~~

mode where the Auxiliary Thermostat

will conttol the temperatureof the oil andthe computer
will act as a timer.
To exit the level 2 programmingmodeat any time press
the [EJ key two times. This will return you to the normal cook mode.
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Although the Turbofry 2<XX>is a continuous filtering
machine the Main Filter Bags will need to be changed on
a daily basis (Depending on usage.) The vacuum gauge
is graduated so that it will show the condition of the Filter Bags. When the Filter Bags are new the needle will
read in the GREEN zone, as the Filter Bags fill up with
debris the needle will rise. The YELLOW zone is an indication that the Filter Bags are filling and that it thc
time to change the Filter Bags is getting close. If thc
Turbofry 2<XX>is in use (the middle of Supper for cxample) when the needle moves to the top of the YELLOW zoneit is permissible to wait until the soonestavailable time until changing the Filter Bags. If the needle
rises into the BLUE zone it is time to change or clean the
Filter Bags.
NOTICE - It is important that the operators become familiar with the fryer and the times at which it will need
filtering. This will alleviate the need to shut the fryer
down and filter during a critical cooking period.
Follow the stepsoutlined below to complete the filtering
process:
(The numbers referenced below refer to the Component
Recognition drawing on page #6.)
1. Using the supplied Filter Bag Removal Tool, remove
the Filter Bag Guard and place in an area where the
oil can drain.
2. With the machine running brush the area around the
Filters to stir up any debris to be collected by the
Filter Bags.
3. Turn the machine off by pressing the (ill] key on the

4.

5.

6.

7.

Digital Control (#15). (Press the ON/OFFrrEST
Switch for Computer controlled machines.)
Open the Green Drain Valve Handle (#9) by turning
clockwise until it is in the vertical position. The oil
will now drain into the lower pan (#14).
Turn the pump on by pressing the Pump Override
Switch (#3). The Filter Pump will start and the oil
will be pumped from the Filter Bags.
After approximately 1-3 minutes or when the oil has
stopped corning out of the Oil Circulation Tube the
Oil will have been pumped from the Filter Bags, turn
the pump off with the Pump Override Switch (#3).
The pump will stop running.
It is recommended that the Sump Screen Assembly
(#12) be checked daily. Pull the Cover (#13) out and
away from the Sump Screen Assembly (#12). Allow
the oil to drain fully.

8. Turn the Sump Screen Assembly (#12) counter
clockwise until it becomes free from its housing.
9. Pull the Sump Screen Assembly (#12) out slightly
and allow any excessoil to drain into the lower pan.
Inspect the screen for debris. If any debris is found
shake the Sump Screen Assembly until it is clean.
WARNING
Since Water will instantly boil when it is introduced
into cooking temperature oil it is very important that
ALL pans be completely DRY before reassembly.
10. To install the Sump Screen Assembly feed the assembly into the hole and turn clockwise until the
threads seat. Close the Cover.
11. Using the supplied Filter Bag Removal Tool remove
a Filter Bag Retainer along with its Filter Bag. The
Filter Bag will be 1/3 to 1/2 full of debris. (Follow
the recommendations outlined at the beginning of
the section regarding the reuse of the Filter Bags.)
Lift the Filter Bag from the Retainer and discard.
The Filter Bag Retainer can now be washed with hot
water. Repeat this processfor the second Filter Bag.
12. Install the new Filter Bag by hanging it on the Filter
Bag Retainer. Feed the bottom of the Filter Bag into
the housing using the Clean Out Rod to make sure
the bottom of the Filter Bag rests in the bottom of
the housing.
Notice - It is important that the Filter Bags are located in
the bottom of the housing and are NOT bunched up. Also
that the top of the Filter Bag where it hangs on the Retainer should, once installed, protrude slightly over the
top of the Filter Bag Retainer.
13. Repeat step #12 for the second Filter Bag.
14. Close the Green Drain Valve handle (#9).
15. Replace the Filter Bag Cover over the Filter Bag
Housing.
16. Pull the Pump Inlet Selector Knob (#17) OUTWARD
so that the filter pump will suction from the Lower
Pan (#14).
17. Press the Pump Override Switch (#3), the pump will
start and the oil will return to the fry tank. When the
Filter Pan (#14) is empty turn the Pump Override
switch OFF.
Notice. This would be the ideal opportunity to use the
Flush Hose. Follow the instructions outlined in the next
section for the use of the Flush Hose.

18. Press the Flush Hose SelectorKnob INWARD.
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and release the black ring.
19. Disconnectthe Filter Pick Up Assembly(#10) from
2.
Drain
the oil from the fry tank into the Lower Pan
the Pump SuctionConnection(#11) by graspingthe
(#14) by turning the Drain Valve Handle (#9) clockFilter Pick Up Assembly(#10)andpulling to theleft
wise into the open position.
as shown.
3. Pull the Pump Outlet Selector (#7) into the Flush
Hose position.
4. Pull the Pump Inlet Selector Knob (#17) into the
Lower Pan position.
5. Point the nozzle into the fry tank.
6. Turn the pump ON by pressing the Pump Override
Switch (#3) to the ON position. Use the Flush Hose
for the desired purpose.Turn the pump OFF by pressing the Pump Override Switch (#3) to the OFF position.
7. When finished direct the end of the Flush Hose Nozzle
into the Lower Pan to prevent spilling.
20. Pull the Filter Pan (#14) out and remove the Filter
CAUnON
Pick Up Assembly (#10) from the pan. Unscrew the
The
fitting
where
the
flush hose attaches to the fryer
large nut at the end of the Filter Pick Up Assembly
will
be
very
hot
after
use.
Use insulated rubber gloves
(#10) from the Pick Up Screen.Each piece may now
be washed with soapand water or in the dish washer. and extreme caution when handling.
21. When the parts are clean and dry they can be reasPull the black ring back on the quick disconnect and
sembled by screwing the Filter Pick Up Assembly
release the Flush Hose connection. Allow all of the
(#10) onto the Pick Up Screen in a clockwise direcoil in the Flush Hose to drain into the Lower Pan.
tion. Place the assembly in the bottom of the Filter
The
Flush Hose should now be removed to its storPan (#14) and push the Filter Pan (#14) under the
age location.
fryer. Carefully place the Filter Pick Up Assembly
8.
Press
the Pump Outlet Selector (#7) until it stops.
(#10) end into the Pump Suction Connection and
9. Turn the Drain Valve Handle (#9) counter c]ockwise
press together.
to close the drain vaJve.Refill the fry tank by press22. Turn the fryer on by pressing the ~ key on the
ing the Pump Override Switch (#3) to the ON posiDigital Control (#15).
tion. When the Lower Pan (#14) is empty turn the
Pump Override switch OFF.
Your fryer is now ready to use.
10. Press the Flush Hose Selector Knob INWARD.
Your fryer is now ready to use.
The Turbofry 2(xx) has a Flush Hose feature that will
allow the user to wash down the inside of the fry tank.
The Flush Hose can also be usedfor pumping the oil into
a waste oil container when it is no longer usable.
CAUTION
The Flush Hose can discharge HOT oil. Use extreme
caution when handling! Never start the pump without
first ensuring that the hose is pointed in a safe direction.
I.f.

Connectthe Flush Hoseto the Flush HoseConnector (#6) by pulling the black ring back on the quick
disconnecLPushthe hoseend onto the connection
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In order to keep your new Pitco Frialator Turbofry 2000
operating and looking in top condition it is necessaryto
perfonn a few simple tasks on a daily, weekly, monthly
and quarterly basis. Follow the chart below to find the
frequency at which thesePreventative MaintenanceItems
should be performed:

Pump Suction Screen. Follow the instructions outlined
in the Main Filter Bag Changing Procedure, step #s 8
through 11.Use an abrasive, NON metallic, scouring pad
on persistent stains.

on CirculationTube. Grasp the Oil Circulation Tube
Handle (#9, page 5) and pull to the right until it is free
from the housing. Lift the Oil Circulation Tube from the
fry tank. The Oil Circulation Tube may be washed with
soap and water. Use a toothpick or similar tool to push
the crumbs and debris out of the circulation holes. Thoroughly dry the Oil Circulation Tube and reinstall by carefully aligning the end in the housing, lower the handle
until it is seatedon the bracket. Push the Oil Circulation
Tube into the housing until it seats.
Vacuum GaU2e Insoection:

Follow the directions outlined below for the instructions
on how to perform the given task:
DaD! Cleanin&:
It is recommended that, in addition to flltering, the external components of the fryer be cleaned in the following

manner.

Each time that the pump is switched off or the machine
shuts the pump off during a Filter Bags Change, check
the Vacuum Gauge (# 16, page 6) to make sure the needle
points to the zero mark. The Vacuum Gauge will only
point to zero when the pump is NOT rubbing. If it does
not point to the zero or very close call an Authorized
Service Agency to have the Vacuum Gauge checked.
Boil Out Procedure:

Turn the fryer OFF by pressing the ~ key on the Digital Control panel. Using a soft clean cloth to wipe the
exterior surfacesuntil they are free of oil. A small amount
of non abrasive cleaner may be used on stubborn stains.

Periodically it will be necessaryto perfOmt what is known
as a Boll Out. This removes baked on frying oil from the
inner surfacesof the fry tank. This is best accomplished
when the oil is ready to be replaced.
Due to the unique design of the TURBOFRY 2<XX>,the
Weekl! Cleanine:
Boll Out procedure is more involved than that of a regular fryer. It is an easy job if the steps in the procedure
At least oncea weekthe following preventativemainte- outlined below are followed. Always use Pitco Fryer
nanceproceduresshouldbe perfonned:
Cleaner to boil out the TURBOFRY 2<XX>.
Other cleanCleanFilter Bag Housing,
ers not approved by Pitco may be harmful to materials
Clean PumpSuctionScreen.
used in the cons1ruction of the TURBOFRY 2000. Any
CleanOil CirculationTube,
damage done by the use of other cleaners will not be
CleanFry Tankusing the Boil Out procedure, covered by the Pitco warranty. The Procedure has 3 main
Follow the instructionsbelow for instructionson eachof parts - Cleaning, Neutralization and Rinsing.

theseitems:
Filter Bag Housing. After the oil has been drained from
the Filter Bag Housing (Step #12 and 14 in the Filtering
Procedure.) Use the supplied Filter Bag Removal Tool to
lift the complete Filter Bag Housing out of the machine.
Wash the Filter Bag Housing with soap and water to remove all debris. Dry thoroughly and instal1 in the machine. Make sure the Housing is seatedcorrectly before
installing the Filter Bags.

Check that the controller is programmed to heat with

a melt cycle,theDigital displaywillshow[:EEJ
(The Computer display will show

~J:1Q]or

~IOOrn.
)
Check the cunent Set Temperature setting of the controller. Reprogramthe controller to a temperature set-

under the Drain Outlet Pipe.
ting of 2000F. (Follow the insttuctionsin the appro12. Drain the fry tank by slowly opening the Green Drain
priate sectionof this manual.)

"-/

Valve Handle (#9, page 6). The usedBoil Out water
and Pitco cleaner is safe to pour down a sink drain.

Notice - Eventhoughwe call this a Boil Out, there is no
need to boi] the water. 2OOoPis hot enough for the c]eaner
to work and wi]] prevents the mess and hazards of a boi]
over.
the @) key on the
~.. Shut the fryer OFF by
Digital controller. (Pressthe OFF/ON/START switch
to the OFF position on Computer controlled Ina4.

chines.)
Drain all of the oil from fry tank and filter bags into
the lower pan by opening the Green Drain Valve (#9,
page 6). Remove any pieces of food that may have
accumulated on the bottom of the fry tank or in the
Sump and Sump Screen. Remove the Sump Screen
assembly (#12, page 6) and clear any particles from
it. Return the Sump Screen assembly to its housing
and make sure it is seated. Remove the soiled Filter

Bagsandinstall cleanones.
5. Fill the fry tank with water to the OIL LEVEL mark
on the insideof the fry tank.
6. Turn the fryer ON by pressingthe (@ key on the
Digital control. (Pressthe OFFION/STARTswitch
to the ON position on Computer controlled machines.)

Notice- Allow thefryerto heat for 10-15 minutes until
the Digital display changestol:d:G:Q::e](Computers will

cleanerwhile the fryer is heatingup could causea boil
over.At this time thepump shouldhavestartedto circulate the water.

systems.
13. Turn the pump on by pressing the Pump Override
Switch (#3, page 6) to drain the filters. Allow the
pump to run until the Filter Bags are empty of water.
Remove and dispose of the soiled Filter Bags.
14. Use a Green Scouring Pad or similar Non Metallic
abrasive cleaning pad to remove any carbonized deposits from the inner surfaces of the fry tank. Rinse
all surfaces after scrubbing.
15. Removethe Oil Circulation Tube Assembly (#5, page
5) and rinse it. Rinsing should be done from the outside of the Circulation holes to the inside of the tube
to prevent plugging the holes, a toothpick or similar
tool may be used.
16. If after completing the previous steps,the fry tank is
not cleanedto your satisfaction,repeatsteps5 through
15. If the fry tank is clean go to step 17. If the fryer
cleaner did not clean the fryer adequately, then Boll
Outs should be performed more frequently to prevent heavy build up.
17. Use clean water to rinse the fryer cleaner out of the
fry tank. Use the brush or a clean towel to rinse all
surfaces that were contacted by the fryer cleaner.
Repeatthe rinsing until all surfacesare free of cleaner

residue.
Notice - If you are using the recommendedPitco Fryer
Cleaner(Pitcopart NumberP607l397)which is a "Non
Caustic" cleaneror anotherbrand Non Caustic cleaner
skip the Neutralizationsteps(18 through23).

7. Add 8 Ounces by weight of Pitco Fryer Cleaner to
the water. (4 samplepackets, supplied with your new
fryer.)
8. Allow the Pitco Fryer Cleaner and hot water to soak
with the pump running for 45 minutes, the fryer will
hold the cleaning compound at 200°F.
9. While the cleaneris soaking, usethe white fryer cleaning brush to scrub all the inner surfaces of the fry
tank, splashback,basket hanger, and the fry baskets.
10. After 45 minutes, turn the fryer OFF by pressing and
holding the~keY on the Digital control. (Press the
OFF/ON/START switch to the OFF position on Computer controlled machines.)
11. Rotate the Drain Outlet Pipe (#8, page 6) to point
outward. Place a heat resistant 3-5 gallon container

Notice. The water from the fryer could be hot enough to
damage plastic drain systems. Run cold tap water as you
pour the hot cleanerdown the drain to protect plastic drain

Neutralization:
18. Fill the fryer with fresh water to the OIL LEVEL
line on the rear of the fry tank. Add 1/2 gallon of
white vinegar to the water.
19. Connect the flush hose to the flush hose fitting. Start
the pump by pressing the Pump Override Switch (#3,
page 6). Let the pump run for 1-2 minutes. Stop the
pump. Pull the Pump Outlet Selector (#7, page 6) to
the Flush Hose position, place the end of the hose
nozzle into the fry tank. and start pump by pressing
the Pump Override Switch. This will neutralize the
cleaner in the flush hose lines. Use the brush or a
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clean towel to wipe the neutralizer solution over all
the parts that were cleaned with the fryer cleaner.
Once the entire fryer has been neutralized, drain the
fry tank and ftlter sump by following steps 12 and
13.
20. Close the Green Drain Valve Handle and fill the fryer
with fresh water to the OIL LEVEL line on the rear
of the fry tank. Rinse the fry tank, splashback, basket hanger, and the fry baskets. Operate the pump as
in step 19.
21. Drain the fry tank and ftlter sump of all water, This
includes removing the Sump Screen Assembly (#12,
page 6) and allowing all water to drain from the sump
housing. Replace the Sump Screen Assembly in the
sump housing and return the Sump Drain Handle
(#13, page 6) to its normal operating position.
22. Wipe the fry tank. splashback, basket banger, and
the fry baskets with clean dry towels to remove all
water. Install the Oil Circulation Tube Assembly (#5,
page 5). This completes the neutralization part of the
Boll Out procedure.
23. Install new filters in the filter sump. Pull the Pump
Inlet Selector Knob (#17, page 6) to the" Lower Pan"
position.
24. Turn the Drain Valve Handle (#9, page 6) counter
clockwise to the "Closed" position. Use the Pump
Ovenide Switch to start the pump and pump all of
the oil from the lower pan to the fry tank to a level
V2"below the OIL LEVEL mark at the rear of the fry
tank.

25. Turn the fryer on using the (?DJ key. Enter the program mode to reset the temperature to the original
setting as noted in step 3. The fryer will now heat the
oil and evaporate any remaining moisture.
26. Allow the fryer to heat the oil until all the moisture
from the boil out is evaporated. The amount of time
required to do this will vary with the degree of dryness that was achieved during the wipe down after
rinsing, generally it takes 15 -20 minutes to dry the
oil.

Notice -The best way to tell if the system has dried out
by the appearance of the oil. When the oil is dry, there
will be no small bubbles visible in the oil. At this point
the fryer can be shut down.
27. Shut the fryer OFF by pressing the (ml key on the
Digital controller. (Pressthe OFF/ON/START switch
to the OFF position on Computer controlled machines.) Drain fry tank and filter sump and dispose
of the used oil.
28. Fill the fryer with new cooking oil. The Boil Out is
now complete.

Remove the 8 screws that hold the Air Filter cover in
place, grasp the handle and pull outward until the entire
Air Filter extends out of its housing. Inspect the air Filter
for dirt and debris. If the Air Filter has a light coating of
dust, it may be removed and cleanedby gently tapping it
against a hard surface so that the particles fallout of the
filter material. Check for anything that may obstruct air
flow. If, for any reason, the Air Filter requires changing
pull it out of the housing by lifting upwards and install a
new Air Filter.
Notice - The Air Filter has a directional arrow on it. Make
sure the arrow is pointing in the direction of the air flow.
Pushthe Air Filter Housing in until it stops and the cover
seats,replace ALL of the screws and tighten them. Take
care not to overtighten.

Choose a time when the machine has been cleaned and
allowed to cool to perfonn any O-Ring inspection. Take
great care NOT to stretch the O-Ring.
Filter Bag Housing - Lift the Filter Bag Housing out as
described in the Main Filter Bag Changing Procedure on
page 12. Using a small Dental Pick or Flat Tipped Screwdriver carefully lift the O-Ring out of its groove. Inspect
the O-Ring for any Dry, Cracked or Flat surfaces, if the
O-Ring has any of these areasit should be replaced.
To install the O-Ring, first clean the groove to make sure
it is clear of any debris or pieces of old O-Ring. Cover
the new O-Ring in a little cooking oil which will make
the installation a little easier. Place the O-Ring in its
groove making sure it is has not twisted during the installation. If it did twist gently untwist it and replace it in
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the groove.Make surethe O-Ring hasseatedin the bottom of the grooveand reinstall the Filter Bag Housing.
Oil Circulation Tube - There is an a-Ring inside the
housing where the Oil Circulation Tube seats.Use a
CurvedDental Pick to extractthe O-Ring. Inspectit for
Dry, Crackedor Flat surfaces.To reinstall the O-Ring
Placethe a-Ring in its groovemakingsureit is hasnot
twisted during the installation.If it did twist gently untwist it and replaceit in the groove.Make sure the DRing hasseatedin the bottom of thegrooveandreinstall
the Oil Circulation Tube.
Sump Screen- Unscrewthe SumpScreenas described
in the Main Filter Bag ChangingProcedureon page12.
Inspectit for Dry, Crackedor Flat surfaces.To reinstall
the a-Ring placethe a-Ring in its groovemaking sureit
is hasnot twisted during the installation.If it did twist
gently untwist it andreplaceit in the groove.Make sure
the a-Ring has seatedin the bottom of the groove and
reinstall the SumpScreenAssembly.

Storina the TURBOFRY 2000:
If you need to store the TURBOFRY 2000 for an extendedperiod of time. Pleasefollow the guidelinesbelow:
Neverleaveoil (or solid shortening,if equippedfor solid
shortening)in the fryer for longer than 7 days.
Boil out the fryer andoperatethe pumpwith fresh,clean
cooking oil to preventcorrosion from occurring inside
the pump.
Wipe up any oil spills around the front of the electrical
box.
Washthe Lower PanandLower PanPick Up Assembly
thoroughly.
Wasthe outsideof the fryer with a heavyduty detergent
to removeanyjelled cooking oil.

Service Technicians Ins~on:

Shutoff all gasandelectric serviceto the fryer.
On a yearly basis an Authorized Parts and Service Technician should perform the following Preventative Maintenance checks:

J

1.*
2.
3.
4.
5.
6.

7.*
8.
9.*

Removeand cleanor replacethe Air Filter.
Performrecoverytest.
Checkinput gaspressure.
Removeburnerandinspectfor sootingor otherdamage.
Checkcalibrationof controls.
Removeand replacethe PumpSuction Connection
O-Ring,Oil Circulation TubeO-Ring andthe Sump
ScreenO-Ring.
Inspect the Filter Housing O-Ring, replace when
needed.
On machinesequippedwith Heaters,checkto make
surethey are heatingcorrectly.
Inspectthe VacuumGaugeto makesureit is return-

Returnina the TURBOFRY 2000 to service after
storage:
Reconnectthe gas and electric service,and have them
testedby qualified Personnel.
Have the TURBOFRY 2(xx) checkedout by an Authorized Service and Parts (ASAP) technician.
If the storage was for longer than 7 days, the pump shaft
should be checked to seethat it turns freely. If the pump
shaft does not turn freely, it must be freed up before at-

temptingto operatethe TURBOFRY 2<XX>.

ing to zero.
*

Theseare steps which the end user will normally
perfonn.however,during theTechnician'scheduled
visit they are performedas part of the overall PreventativeMaintenance(PM) service.

It is estimatedthat this shouldtakeapproximately2 - 2.5
hours.
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Blower, VariableSpeed240V 50/60HZ
Burner,Nat Gas
Burner,LP Gas """""""""""""""""""""."
BurnerGasket
Capacitor,Motor Starting
Caster,Swivel
Caster,Locking
Circuit Breaker,15Amp
Circu1ationThbeAssembly
CirculationThbeAssembly
Clamp, Filter Bag """""""""""""""""'...'"
Contactor,Motor Starting- 24VAC
ControllerDigital T -Stat
Controller,Fan - 2 Speed
Door Assembly- RH
Door Assembly- LH
Door Assembly- RH
Door Assembly- LH
Drain Fitting Screen
Filter, Air
Filter Bags(64 Count)
Filter RemovalTool
Gauge,Pressure
Gauge,Vacuum
Handle Assy, Drain Valve

.'.."...'.'...".."'."'."

Hanger,Basket
Holder, Filter Bag
Hose,Teflon
'.'."."'."."'.'.'..'
"".".'."'.
Fluropolymer
Insulator,O-Ring Fitting
Knob, Plastic I"
Main O-Ring Fitting .""'..""".'.'.'."'..."'.."".
Module, Ignition Cottol - 24VAC
Motor, Filter Pump- 230V I Ph
O-Ring, 0.5" m
O-Ring, I" m
O-Ring, 1.25" m
O-Ring, 13" ID
Orifice, Burner
Orifice, Main Burner
PanAssembly
Probe,Ignition/FlarneSensor
Pump,GearOil w/relief valve
PumpSelectorRod
PumpStrainer
Regulator,GasPressure
RelayDPDT-24VDC
Relay,Over Load
ScreenAssembly,Filter Pickup
SpiderBushing

PP11~1
B802I001
B8021002
A8019401
PPlll96
PP11113
PP11114
PP11074
B6651001
B6651001
B6646701

PP11102
PPII 082
PP11099
B2302501
B2302502
B2302501
B2302502
B3319601
PPlI072
A7011101
A4018002
PP11223
PPI1073
84002201

A1105002
B6646901

86647501
A7005001
PP11218
B6646801
PPl1~
B5304701
PP10111
PPIII04
PPl1188
PP11105
A8002721
P6071336
86645801
PP11100
86646301
A4018002
B6646601
PP11093
PP11~
PPIII03
B6646501
PP11080
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SpiderCoupling
PPII 089
Switch, High Limit- SnapDisc - 425 Deg ... PPII (X)4
Switch, Motor Starter
PPll195
Switch, PressureSensing
PPI0925
Tank Assembly
83319101
Tape,Heat240VAC
PPI0298
TubeAssembly,
Pickup"..."
'..."""".""'. 86646401
Tube Rack
84511301
Valvc. Ga!i I" -24VAC NAT/LP
PPII092
Valvc. GasPoppet
PPll~
Valvc, ManualShut Off
PPII072
Vibration Pad
A7010701
Vibration Washer
A7010801
Wire, Ignition
PPII200
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In the eventof problemswith or
questionsaboutyourequipment, ,.J
pleasecontactyour local ASAP
(Authorized Serviceand Parts)
representative.You canfind their
number by calling the:

NATIONAL SERVICECOOPERATIVE
1(800)298-1862

To obtain copies of this Installation, Operators and Maintenance Manual at NO
CHARGE pleasecontact Pitco Frialator at the following address:
Pitco Frialator Inc.,
P.O.BOX 501
CONCORD, NH 03302-0501

