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1. 	 PREFACE
Thank you for choosing our device and for your trust in our company. We would like to remind you that you should 
read the user manual and have your user read it in order to get the efficiency of the device in accordance with your 
expectations and for your long-term use. Before calling our service, we ask you to consider the following warnings:

• 	 Please read the manual carefully before installing and using the machine, make sure that those who use the 
	 device read it. If you operate the machine without reading the manual, the device will be out of warranty.

• 	 The manual, which gives information about the installation, use and maintenance of the product you have 		
	 purchased, should be read carefully. Make sure that the gas installation to which the device will be connected 	
	 is made by qualified persons in accordance with the legal regulations.

• 	 Ask for information by phone from the nearest authoriSed service for the issues that you are in doubt or do
	 not understand.

2. 	 WARNING SIGNS

SAFETY LABEL

THIS DEVICE MUST BE INSTALLED IN ACCORDANCE WITH CURRENT 
REGULATIONS AND SHOULD ONLY BE USED IN A WELL-VENTILATED AREA. 

SEE INSTRUCTIONS BEFORE INSTALLING AND USING THE DEVICE.

3. 	 TECHNICAL SPECIFICATIONS
SKU/MODEL
Power

Nominal Heat Input QN, KW

Total Consumption (V) G20, M3/H

Total Consumption (V) G30, KG/H

Ventilation M3/H

Max Oil Capacity

Weight

Gas Connection

Product Dimensions (mm)

Warranty

Basket Included

Internal Tank Dimensions

High Limit Thermostat

Stainless Steel Lids

FCE061 FCE062
Natural Gas or LPG

3

0.38

0.2

10

8 Ltr

22 kg

1/2” NG - 3/8” LPG

300 (W) x 570 (D) x 250 (H)

1 year parts only

4

220 (W) x 340 (D) x 150 (H)

4

4

Natural Gas or LPG

6

0.6

0.4

20

8+8 Ltr

42 kg

Total Gas Output

Temperature Range

Drain Taps

Packaged Dimensions (mm)

Flame Failure Device

Rails to Hang Basket

3 kw

110 - 190 degrees

4

330 (W) x 600 (D) x 300 (H)

4

4

6 kw

110 - 190 degrees

4

630 (W) x 600 (D) x 300 (H)

4

4

1/2”NG - 3/8”LPG

600 (W) x 570 (D) x 250 (H)

1 year parts only

4

220 (W) x 340 (D) x 150 (H)

4

4
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3 . 3 .  	G E N E R A L D I M E N S I O N S3 . 2 .  	F RY E R  PA R T S

RG DISTRIBUTORS LTD T/A ECATERING RESERVES THE RIGHT TO 
MAKE CHANGES IN TECHNICAL SPECIFICATIONS.

1. 	 COVER 6. 	GAS ADJUST BUTTON

2. 	TOP TABLE 7. 	PILOT LIGHTER

3. 	VENTILATION 8. 	BODY

4. 	FRONT PANEL 9. 	BASKET HOLDER

5. 	BALL VALVE 10. CHIMNEY

3 . 1 .   T H E R M O S TAT  H E AT I N G  R E F E R E N C E  TA B L E
Thermostat Knob Heating
°C

°F

1 2 3 4 5 6 7
110°C

230°F

124°C

255°F

137°C

278°F

151°C

300°F

165°C

329°F

179°C

354.2°F

190°C

374°F

4. 	 SAFETY RULES
• 	 The device is made for industrial use and should only be used by people who have been trained in this subject and 	
	 have read the user manual. The appliance should only be used for cooking food.
• 	 Be sure to read the instructions before using the device.
• 	 Make sure that the facility where the device will be installed complies with the regulations.
• 	 If the device works with LPG, the distance between it should be at least 50 cm and this should be maintained constantly.
• 	 The device must be operated under a hood with an effective ventilation system.
• 	 All kinds of solid and liquid materials that can catch fire should not be kept in the area where the device is working.
• 	 As the oil spilled on the floor in use will create a slippery floor, it should be cleaned in a timely manner.
• 	 The device should not be exposed to direct sunlight.
• 	 The device should not be cleaned with pressurized water.
• 	 The technical service should be consulted to operate the device with a pressure value other than the gas pressure 	
	 given in the technical specifications. Otherwise, the product will be out of warranty.
• 	 The device should not be interfered with other than the manufacturer or authorized service.
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5. 	 TRANSPORT & REPLACEMENT
• 	 No items should be placed on the device during transportation.

• 	 Actions such as hitting or dragging that will damage the gas inlet sleeve should not be performed.

• 	 The copper piping under the device must not be damaged.

• 	 The models of the device with cabinets and base shelves should be carried by load-bearing machines such as 		
	 forklifts and pallet trucks, and the feet of transportation vehicles should be placed under the device and 		
	 carried by lifting, the countertop models of the device can be carried by hand.

• 	 In case the transport distance is far, the device should be moved slowly against vibrations and its balance 		
	 should be maintained.

• 	 Care should be taken against any impact and drop actions while the device is being transported.

• 	 The place where the device is mounted cannot be changed, except for our technical service or technical staff, 	
	 and the dimensions of the connections cannot be changed. Otherwise, it will be out of warranty.

• 	 In case of replacement by technical staff, gas leakage and device operation control should be done after reassembly.

6. 	 INSTALLATION OF THE DEVICE
6. 1 .  	 B E N C H  T O P  M O U N T I N G

• 	 If you smell gas in the device or in areas with gas installations;

• 	 Close the gas tap of the device.
• 	 Turn off products such as candles, gas lamps, open fire stoves, and ovens.
• 	 Open doors and windows to ventilate.
• 	 Do not try to burn any device.
• 	 Do not touch any electrical switch.
• 	 Do not use the doorbell.
• 	 Do not use igniting products such as matches or lighters.
• 	 Do not smoke.
• 	 Turn off the gas valve outside the building.
• 	  Notify our authorized service as soon as possible.
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6. 3 .  	C U S T O M E R  P R E PA R AT I O N S  B E FO R E  I N S TA L L AT I O N

• 	 If the device is close to products such as a wall, partition, furniture, covering, the distance between these 		
	 products should be 5 cm, if these products are made of non-combustible material or covered with a suitable 		
	 non-combustible thermal insulation material, otherwise 20 cm. • Attention should be paid to fire protection rules.

• 	 Before calling our technical service for installation, the necessary gas installation must be ready at the place 	
	 where the device will be installed.

6. 4 . 	 W O R KS  T O  B E  D O N E  BY  T H E  T E C H N I C A L S E R V I C E
• 	 It should be ensured that the device works on the scale plane.

• 	 All gas connections of the device must comply with ISO7-1 or ISO 228-1 standard.

• 	 Before the gas connection of the device is made by the authorized technical service personnel, the label must be 	
	 checked, and the gas connection must be made according to the specified gas type and pressure. Gas connection 	
	 dimensions are defined in the TECHNICAL SPECIFICATIONS chart.

• 	 If the device is to be connected to a different gas type than it was manufactured, it should be replaced with an 	
	 injector suitable for the gas type supplied with the device and the result of the change should be indicated on 	
	 the label.

• 	 After the device is connected to the gas system, gas leakage must be made.

• 	 After checking the device by the authorized service personnel, air adjustment is made if necessary.

• 	 The declared power of the device cannot be changed with user demands. Any intervention to the valves and 		
	 injectors for this purpose excludes the device from the warranty.

• 	 Do not use non-original spare parts on the device. If spare parts not supplied by our company are installed on 	
	 the device, the device will be out of warranty.

• 	 Do not use non-original spare parts on the device. If spare parts not supplied by our company are installed on 	
	 the device, the device will be out of warranty.

D I M E N S I O N S  A R E  I N  M M

6. 2 .  	C A B I N E T-T O -T O P  M O U N T

1. 	 WALL

3 	 FLOOR

5.	 FRYER DEVICE

2.	 WORKBENCH WITH CABINET

4. 	LPG CYLINDER
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7. 	 USING THE DEVICE
• 	 The device must be used by people who know the technical and safety conditions and have read the user manual.

• 	 The device is used in the kitchens of industrial facilities (such as catering establishments, restaurants, 		
	 bakeries, touristic facilities, buffets, hotels) by heating oil because of heating resistance, and is used for 		
	 cooking vegetables, meat products and specially cooked food products.

• 	 The device is produced for direct frying of food products. Cooking should not be done by placing any cooking 		
	 apparatus such as pots and pans on it.

• 	 The device should not be used other than its specified use.

• 	 The device should be cleaned of protective nylon before first use and its outer surface and pool should be 		
	 wiped with a cloth dipped in soapy water.

• 	 The device must be under the hood.

• 	 Do not operate the device without oil.

• 	 Select the type of oil according to the product to be fried.

• 	 The oil used should be changed periodically, considering the FOOD REGULATIONS

• 	 Minimum oil should be placed in the device to remain approximately 1 cm above the resistance. The oil level should 
	 never be lower than the minimum level. Otherwise, the resistance will burn, and the device will become unusable.

• 	 The device must be filled with oil in a way that it remains at least 3 cm below the upper plate. The oil level should 	
	 never be higher than the maximum level. Otherwise, there is a risk that the oil will overflow and spill from the device.

• 	 To light the stoves, it is turned from the off position (15 degrees counterclockwise) by pressing the gas valve 	
	 and the safety device (pilot) is lit with the help of the piezo lighter. 20-25 sec. Keep the gas valve pressed 		
	 until the pilot lights up without pressing the gas valve. After the pilot burns as desired, the burner is lit, and 	
	 the furnace is made ready for use.

• 	 To put the device in the standby position, the gas valve is brought to the minimum flame position by turning it 		
	 towards the minimum flame position (counterclockwise). This will significantly reduce gas consumption.

• 	 In case the burner or pilot flame goes out during operation while the device is on for any reason, the safety 		
	 system on the gas valve turns off for a maximum of 60 seconds. It will automatically cut off the gas flow inside.

• 	 To turn off the device completely, it should be brought to the position where the gas adjustment buttons show off.

• 	 After the device is turned off, it is recommended to close the gas inlet valve to avoid any danger.

• 	 Gas inlet must be provided to the device with the help of the sleeve shown with the number 1 from the gas
	 Installation-ready at the installation site.

• 	 The distance between the device and the hood should be at least 160 cm.

• 	 Maybe adjacent to other devices and products.
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8. 		 CLEANING AND MAINTENANCE

• 	 Clean the entire outer surface of the device, the oil reservoir with a sponge and liquid cleaning material before 	
	 and after the first use and each subsequent use.

• 	 Never use chemical cleaning agents (salt spirit, bleach, etc.) during cleaning.

• 	 Before cleaning, it is necessary to ensure that the device has cooled down.

• 	 After each use, the burnt oil in the reservoir must be cleaned. Un-cleaned oil can cause odour, harbour bacteria, 	
	 and clog the oil drainpipe together with food waste.

• 	 Never use pressurized water and pressurized steam for cleaning purposes.

8 . 1 .  	 C L E A N I N G

8 . 2 .  	M A I N T E N A N C E
• 	 Periodic maintenance should be done by technical staff.

• 	 We recommend maintenance at least once every 6 months, depending on the frequency of use.

• 	 Even if it is within the warranty period, the maintenance of the device by our technical service is subject to a 		
	 fee in case of failures caused by periodic maintenance and maintenance or misuse. The following points should be 	
	 considered during maintenance.

• 	 Injectors: the injector hole must be completely clean.

• 	 Air adjusting ring: It should be clean and not clogged. The adjustment of the air mixer must be made by the 		
	 technical service personnel.

• 	 Burner: The paths and holes through which the gas passes must be clean and not clogged.

• 	 The parts that need to be removed during cleaning and then reinstalled should be mounted by the technical 		
	 service personnel, and gas leakage must be checked again after assembly.

9. 		 CONVERSION TO OTHER GASES
• 	 The device is designed to work with LPG or natural gas.

• 	 The gas group the device will operate in is indicated on the label. Installation must be made in accordance with 	
	 this label.

• 	 The conversion of the device from its current state to other gases is done by our technical service.

• 	 In the conversion process not performed by our technical service, the device is out of warranty and our 		
	 company is not responsible for any malfunctions or problems that may occur.

• 	 After the conversion, the information on the label on the device should be changed according to the new gas 		
	 group and installation.
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10.	 WARRANTY CONDITIONS
1. 	 Documents that do not have a sales date, and factory and vendor approval are invalid. To take advantage of the
	 Guarantee, the guaranteed certificate must be shown.

2. 	 Device; It is guaranteed against malfunctions that may arise from defects in material and workmanship, provided 	
	 that it is mounted and used as described in the assembly, use, and maintenance manual.

3. 	 The determination of the faults covered by the warranty, the way of elimination and the determination of the 		
	 location belong to the manufacturer.

4. 	 Warranty provided; If the installation, use and maintenance manual and warranty conditions are complied with, 	
	 it belongs only to the guaranteed device and no right or compensation can be claimed under any other name.

5.	 If scraping, erasure, or alteration is made on the information showing the type, model, and serial numbers of the 	
	 device on the warranty certificate or on the guaranteed device, the warranty will be voided.

6. 	 The warranty includes maintenance and repair only against malfunctions related to material and workmanship 	
	 defects that may occur within the valid periods. Defects under warranty are repaired free of charge.

7. 	 Only authoriSed service personnel of the supplier can intervene in malfunctions during the warranty period. 	
	 IF The device is interfered with by an unauthoriSed person or persons, THE warranty WILL BE VOID.

8.	 In case of any malfunction during use, the authorized service should be notified.

9. 	 The removal of damages and malfunctions that may occur during the loading, unloading, and shipping process, 		
	 which is not under the responsibility of RG Distributors Ltd t/a ECatering, is out of warranty. Likewise, the repair 	
	 of damages and malfunctions caused by external factors during the use of the device is out of warranty.

10. 	 Any dispute or claim arising out of or in connection with it (including any non-contractual dispute or claim) 		
	 shall be governed by and construed in accordance with English Law.



11



S T E P  U P  T O  T H E  P L AT E

C o n t e n d e r  S i n g l e  1 0 L  G a s  C o u n t e r t o p  F r y e r   •   S K U :  F C E 0 6 1
C o n t e n d e r  T w i n  1 0 L  G a s  C o u n t e r t o p  F r y e r   •   S K U :  F C E 0 6 2

Distributed by RG Distributors Ltd, Unit 7 Jade Business Park, Spring Road, Seaham, SR7 9DR.  •  Tel: 0333 358 3678


