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Heating elements
Daily cleaning of the heater protects the oil and the 
performance of the heater is maintained.

Heaters plug in
The clip-on heating element can be removed from the 
deep fryer and washed or placed in the dishwasher.

1.	 Turn off the deep fryer. Press on/off Bottom  

  

2.	 mpty the frypot. There must be no contents (oil, 
fat or cleaning water!) In the cooking basin.

3.	 Let the heating cool down to 35 ° C (hand warm).

4.	 Removal or insertion is easy, as shown in the 
photo. Without great force. Do not try it by force, it 
will certainly not lead to success! 

5.	 The whole process takes place in a round, harmo-
nious movement (due to the design). Make sure 
that the seal on the heater disappears in the hole. 
Press the heater lightly against the wall of the pan.

6.	 We recommend cleaning the heater in an appli-
ance dishwasher. To do this, the protective cap 
supplied (item no. 501000-812) should be slipped 
over the plug head. 

   

7.	 In order to clean the interior of the deep fat fryer, 
the conical plug (item no. 305010.050) must be 
plugged into the heating lead-through.  

 Please insert the cone plug in 
advance! (See page 5) 

Note:
If the heater is not used or not used correctly, 
the device cannot be switched on or switched 
off serve. (only applies to 1st gen.)

Attention:
After each cleaning, the white plug must be 
cleaned of possible water droplets. It is best to 
blow out with compressed air! Always place the 
2nd gene heater in the same deep-frying basin! 
(construction-related)

Heating standard
The heating element can be pulled out and 
rotated. The difference to the 2nd generation is 
that these are not removed.

1.	 Turn off the deep fryer. Press on/off Bottom  

2.	 Empty the frypot. There must be no contents (oil, 
fat or cleaning water!) In the cooking basin.

3.	 Let the heating cool down to 35 ° C (hand warm).

4.	 Pull out the heater and turn it slightly to the left

5.	 The vat can now be cleaned. 	

Note:
If the heater is not used or not used correctly, 
the device cannot be switched on or operated.
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Hazard warnings
•	 Under no circumstances may the deep fat 

fryer be operated without fat or oil. There is 
a risk of fire if the level falls below the lowest 
level!

•	 The heater must not be removed during 
operation.

•	 Entering too large quantities and too wet 
food will increase the foaming of the oil and 
reduce the quality!

•	 In the event of a grease or oil fire, the device 
cover must be used to fight the fire. In the 
event of fire, place the lid on the basin imme-
diately! Turn off the main switch and pull out 
the power plug!

•	 There is a risk of splashing and burns!

•	 The pump must not be touched from below 
during operation.

•	 The power plug must be accessible at all 
times in order to disconnect the machine 
from the power.

•	 If the connection cable is damaged, it must 
be replaced by the manufacturer.

•	 This device is not intended to be used by 
persons (including children) with limited phy-
sical, sensory or mental capabilities due to 
lack of experience and / or lack of knowled-
ge. Unless they are supervised by a person 
responsible for your safety or have received 
instructions from them on how to use the 
device.

Preventing, fighting oil fires
•	 Attention, never fight oil or grease fires with 

water!

•	 Suitable equipment must be available to 
fight an oil or grease fire. Such as fire extin-
guishers, fire blankets or fixed extinguishing 
devices (Halon fire extinguishers)

•	 Old, soiled oil / fat is more easily ignitable 
and promotes foaming.

•	 Refilling cold oil / fat with hot oil / fat is very 
dangerous! 
 
 

Moving deep fryers
Moving the deep fryer with hot oil, fat in the ba-
sin or in the collecting container is not permitted! 
Likewise, the removal of the collecting container 
filled with hot oil or fat. Let the oil or fat cool 
down to at least 60 ° C.

Extended display

This display is only intended for service cases 
and not for the customer!

With the extended display, the target and actual 
values of the temperature, calibration parame-
ters and the heating power can be viewed on 
various display pages.

Switch to the extended display:

To switch to the extended display, the

    

keys, must be pressed simultaneously for a short 
time and the current oil temperature will appear 
on the display. During this display, the „plus“ 
key must be held down and the first page of the 
extended display appears.

If you want to view the data from the oil sensor 
or salt sensor, the „minus“ key must be pressed. 
Change display pages: To select the other display 
pages, briefly press the „plus“ button. Exiting the 
extended display: Press the „minus“ key.
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Target temperature: „>“ means that the temperature has not yet been reached:

-“H:“ Heating output, actual temperature

Temperature and heating power:

 
Temp. Leiterplatte         Temp. Pt1000-Sensor 
Summe von 8 Messungen (max. 8192 -> 4.1 Volt) 

				    Temp. Circuit board	 Temp. Pt1000-Sensor
				    Total of 8 measurements (max. 8192 -> 4.1 Volt)
Temperature display:
 

Ref. Widerstand 1240R     Ref. Widerstand 1740R 
Summe von 8 Messungen (max. 8192 -> 4.1 Volt) 

				    Ref. resistance 1240R	 Ref. resistance 1740R
				    Total of 8 measurements (max. 8192 -> 4.1 Volt)

Display pages with the „minus“ key:
 

Daten vom Ölsensor werden Angezeigt. 
Ölqualität 3-30% Temperatur vom Ölsensor 

				    Data from the oil sensor are displayed. 
				    Oil quality 3-30% temperature from the oil sensor.
Oil sensor:
 

Sensordaten werden Angezeigt.      Ist-Temperatur 
Salzgehalt in Promille            Leitwert 

				    Sensor data are displayed.	 Actual temperature
				    Salt content in per mille	 conductance

Tastenbelegung im Testmode

  The various test states can be called up with the key. For some 
tests, entries can still be made, this is done

          with the buttons and button „plus“ and „minus“. To exit test 
mode, press the „on / off“ button.
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Test Pages:

Keyboard test:
 

Tasten I-IV und die Tasten CleanSystem / 
Wasserfüllung und Oilcheck / Abschwemmung 

Temperature test:
 

Temperatur  Temperatur 
Leiterplatte  Pt1000-Sensor 

DIP switch and relay test:

 

DIP-Schalter1 (1-8)  DIP-Schalter2 (1-8)   
Relais1 – Relais 7 – SSR-Ausgang     Endschalter 
Leiterplatte  Sensor 

Electric ball valve (safety drain valve) test:
 

Open/Close mit der Taste „+“ 
Zeit stoppen mit der Taste „-“ 

Oil sensor test:
 

Daten vom Ölsensor werden Angezeigt. 
Ölqualität 3-30% Temperatur vom Ölsensor 
vom Ölsensor 

Salt sensor test:
 

Sensordaten werden Angezeigt.      Ist-Temperatur 
Salzgehalt in Promille            Leitwert 
 

Summer und Sound Test:
 

Tasten I – III: Lautstärke, Frequenz oder Tonfolge 
Taste „+“ und „-“: Um den Wert zu verändern. 
:Taste „+“ und „-“ um den Wert einzustellen. 

LCD Backlight Test:
 

Tasten I – III: Verschiedene Farben auszuwählen. 
Taste „+“ und „-“: Um den Wert zu verändern. 

Calibration test:
 

Tasten I – III:  Ref. Wider.  Ref. Wider.  PT1000 
    bei 62°C       bei 195°C    Sensor 
Leiterplatte  Sensor 
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DIP Switch / Connection scheme
Dip Switch:

3x400V

15pol

230V

3x400V/32A

Circuit board Gastro 8

Gastrofrit AG

FittingBox V2 und V4

Heating A1 extern

Heating A2 extern

Power IN (N) extern

Power IN (L1) extern

Power IN (PE) extern

Oil Pump 230V

Hub Motor 1 230V

Hub Motor 2 230V

Schütz 3x400V/18kW

Poweroutput 3x400/16A

1/1

AS-001R0_Schema Friteusen

Datum Name Norm Urspr.: Ers. f. Ers. d.
Ersteller

Auftrags-Nr.: Werks-Nr.

Zeichnungs-Nr. BlattGepr.
Bearb.
Datum Kunde:

Kunden-
Zeichnung:

 Markus Rüsch
5.12.2012

  Markus Rüsch
Markus Rüsch
AS-001 Schweiz
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Connection diagram fitting box energy optimization

Prinzipschaltbild für SICOTRONIC-Anschluss mit einem internen Geräteheizkreis 
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Connection diagram electronics version Gastro 8
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Standard
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Electronic 

0 X X 0 X 1 0 1 X X X X X X X 0 N J J J 2 Fritteuse  
Elektronik  
(ohne Clean 
System, 
ohne Korbhebe-
automatik)

0 X X 0 X 1 1 1 X X X X X X X 0 N J J J 2 Fritteuse Elekt-
ronik (mit Clean 
System, ohne 
Korbhebeauto-
matik)

0 X X 0 X 1 1 0 X X X X X X X 0 N J J J 2 Friteuse Elektronik 
(mit  Clean 
System, mit Korb-
hebeautomatik)
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