FQE30-T FILTERQUICK™ ELECTRIC FRYERS
CHAPTER 1: SERVICE PROCEDURES

1.1 FQ4000 Menu Summary Trees

1.1.1 FQ4000 Menu Tree General Market/Burger King (Non-Taco Bell)

Reflected below are the major programming sections in the FQ4000 and the order in which the
headings will be found in the controller.

Home Buttonf®
f— Crew Mode (Cooking Mode) s

— Product Name

Filter After Time (Hours)
Filter After Cook

{— Filter Lockout (Enable/Disable)
{— Skipped Filter Count

Skipped Percentage
Skipped Delay Time
[— Filter Off Time (On/Off)

[— Filter Off Settings

— Clean (Cold Soak/Boil Out)

— Cleaning Disposal Type (Hose/Unit)

— Night Filter
E Night Filter Required (Enable/Disable)
Night Filter Time
[— Rotate Shortening (Enable/Disable)
[~ Scrape Pad
Scrape Pad Prompt (On/Off)
Scrape Pad Prompt Time

Hold Alarm Mode (Auto / Manual)
Alarm Timer (Shake Timer / Hold Timer)
— Oil Dragout

[— Basket Lift (On/Off)

— Menu Book (Enable/Disable)

— Auto Menu Change

[— Clean Screen

[ Cook Cancel Extended (Enable/Disable)

— Qil System Type (JIB / Bulk)
— Waste Oil (Disposal Unit/Bulk/Wand Frt/Wand Ext.)

Fryer OQS (Enabled)
Predictive OQS (Fryer and Virtual)
Virtual 0OQS

Oil Type (Oil Curve)

Display Type (Number/Text)

Discard Now (TPM Value)

Discard Soon (TPM Offset Value)

Dispose Delay Timer

Advance Notice Change Oil

— Basic Auto Filter (Enable/Disable)

{— Filtration Time Settings

— Low Temp Alarm (Enable/Disable)

— Sediment Tray (Enable/Disable)

— Temperature (Enable/Disable)

[— AIF/ATO Temp Display(Enable/Disable)
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—Menus (1650) Auto SW Upgrade Settings
Create New Auto SW Upgrade (Enable/Disable) Auto
|—Recipes (1650). SW Upgrade Time

Bypass Button Display (Enable/Disable)
Retum Valves (1, 2, 3)

- g:(’)‘sf_lme@ Connectivity (9000)
t— Sensitivity & Serial Number
| Shake 1% Connection Type
|~ Shake 2 & Koy e
[— Fiter On/Off ¢ Password
— Hold Timer©
— Instant On $§% /P\PN'd
L— Filter Count 4 Dggl‘illl\ er
Settings #%
— Manager (1666)5%
— Language
Primary .
Secondary — Service %
I Date & Time |— Manager (1656) B
— F° to C%/ C° to F° (Toggles Temperature Scale) — E-Log
— Sound [— Passcode Setup
Volume [— USB Menu Operation
Tone Copy Menu from USB to Fryer
{— Filter Attributes L— USB Settings Operation
[— Filter Prompt Copy Settings from Fryer to USB

Copy Settings from USB to Fryer

— Service (3000)rh
r— Manual Filtration
[— Password Reset

[— Quick Filter Settings t—Tech Modes
Initial Delay Time —Resets
Skipped Filter Type Factory Menu (Resets Product Recipes)
Skipped Cook Count Bad CRC (Resets Alert)

Recovery Fault Call Service (Resets Alert)

Reset Report Card (Resets Report Card)
Reset TPM Value

Reset OQS Sensor

[—Toggle to Select

(— Filter Pad Time Setup
|—Clear Statistics
Filter Stats Data
E-Log (Clears E-Log Emors)
—Software Upgrade
(—Vat Tuning (Engineering only)

— Wash Down Hose (On/Off) [— Component Check (9000)
[— Energy Savings (Enabled, Temperature, Time) :Blower
|— Lane Assignments (# of Product Buttons) [ Demo Mode
[— Brightness Select Vat ID (Common Controller Only)
[ Screen Saver — FIB Reset 1
[— Alarm Attributes — FIB Reset 2
Shake Alarm Mode (Auto / Manual) L Crew (9000)
L Hi-Limit Test

Filtration Menu@

— Display Cooks Remaining (Enable/Disable) Quick Filter
L Service (3000) % Clean and Filter (with OQS)

— Locale (CE / Non-CE) Dispose ’ _

[— Energy Type (Gas / Electric) Advanced Filter Options

— Vat Type Night Filter

[— Fryer Type OQS-Filter

Fill Vat from Pan
Fill Vat from Bulk (Bulk Only)

— ATO Delay Time Pan to Waste (Bulk Only)
[— ATO Type (Auto, Push Button, Both) Drainto Pan
[—Auto Top Off Vat (On / Off) Boil Out/Cold Soak
[~ OQS Setup Polish
0OQS Type
No OQS (Disabled)

Reset Factory Defaults (Resets to Factory Default)

F° to C°/ C° to F° (Toggles Temperature Scale)



1.1.2 FQ4000 Information Statistics Menu Tree General Market/Burger King

Reflected below are the information statistics in the FQ4000 and the order in which the headings

will be found in the controller.
Information Statistics

r— Daily Stats
1. Filters/Skipped Filters/Cooks Today's
— Report Card ?

— 1. Today’s Report

— 2. Yesterday's Report

— 3. Weekly Report

— il &

— 1. Last Dispose Date

— 2. Cooks Since Last Dispose
— 3. Filters Since Last Dispose
— 4. Skipped Filters Since Last Dispose
— 5. Current Oil Life

[— 6. Average Cooks Over Qil Life
— 7. Daily Dispose Bypass Count
— 8. Oil Dragout per Dispose

— 9. Oil Dragout per Day

— 10. Oil Dragout per Hour

[— TPM Statistics
— Fiter #%

— 1. Current Day and Date

— 2. Cooks Remaining Until Next Filter
— 3. Daily Number of Cooks

— 4. Daily Number of Filters

— 5. Daily Number of Skipped Filters
— 6. Average Cooks Per Filter

— 7. Weekly Number of Filters

— 8. Weekly Number of Skipped Filters
“— 9. Filtration

[— Filter Reset O(Resets Filter Stats Data 4321)
— Fresh Oil

— 1. Number of Cooks Since Last Dispose
I— 2. Dispose Count Since Last Reset

— 3. Fresh Oil Counter Reset Date

— 4. Fresh Oil Counter

I— Fresh Oil ResetQ (Resets Fresh Qil Data 4321)
— Software Version A%

. UIB/UIC Software Version

— 2. SIB Software Version (1, 2 — Splits)
— 3. VIB Software Version

— 4. FIB Software Version

— 5. OQS Software Version

— 6. Actual Vat Temp (L, R — Splits)

— 7. AIF RTD Temp (L, R — Splits)

— 8. ATO RTD Temp (L, R - Splits)

— 9. Board ID

— 10. Gateway Software Version

— 11. Gateway IP Address

— 12. Gateway Link Quality

— 13. Gateway Signal Strength and Noise
'— 14. 10B Software Version

I— Recovery @

1. Last Recovery Time

— Usage

— 1. Usage Start Date

— 2. Total Number of Cook Cycles

— 3. Total Number of Quit Cook Cycles
— 4. Total Vat On Time (Hours)

[— Usage Reset O (Resets Usage Data 4321)

—Life

-

Commission Date
Unit Serial Number
Controller Serial Number
— Total On Time (Hours)
— Total Heat Cycle Count
— Total Energy Saving Time
|: Total Cook Time
BSP Version (Common Controller Only)

'—Last Load ®#~

— 1. Last Cooked Product

— 2. Last Load Start Time

— 3. Last Load Cook Time

— 4. Last Load Program Time

— 5. Last Load Max Vat Temp

I— 6. Last Load Min Vat Temp

— 7. Last Load Avg Vat Temp

— 8. % of Cook Time, Heat Is On
[— 9. Vat Temp Before Cook Starts
— 10. Vat Temp at Cook End
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