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Failure to adhere to the cleaning and maintenance 

instructions detailed in this booklet could affect the warranty 

of this machine. 
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1.0  INTRODUCTION 
 
The MONO fryer makes the doughnuts, you make the profits - it’s as easy as that.  Just 
set the controls, load a tray and the MONO Automatic takes over.  Up to 900 doughnuts 

can be produced every hour with the minimum of supervision. 
The MONO Fryer saves on cooking oil and electricity, as only the oil in the vicinity of the 

frying basket is heated to full working temperature, and is thermostatically controlled. 

 
 
2.0  DIMENSIONS 

 
Height: Immersion frying unit in raised position  1232mm (48½”). 

  Float frying unit in raised position   1232mm (48½”). 
  Float frying unit with manual turnover  

device in raised position    1550mm (61”). 
 
 

 
Width: Left hand fitted draining board   1892mm (74½). 
  Right hand fitted draining board  1772mm (67¾”). 
  Two draining boards fitted    2521mm (99”). 
 
 
 
Depth:       762mm (30”). 
 
 
 
 
 

3.0 SPECIFICATIONS 
 
Power:   12.37 kW; three phase 
 
Output:   Float frying - up to 675 doughnuts per hour.  
    Immersion frying - up to 900 doughnuts per hour. 
 
Capacity:   45 doughnuts per tray. 

 
Frying tank capacity: 77.25 litres (17 gallons) 
 
Frying trays:  762mm x 457mm (30” x 18”). 
 
Weight:   160kg (353lb). 
 
Noise level:   Less than 85dB. 
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4.0 SAFETY 
 
Before work is commenced. 

In the interests of safety and efficient operation of this fryer, it is essential that this 

manual should be made available to all personnel who may be required to operate it,  

 

 
The following points should be closely observed and rigorously pursued at all 
times 
 
 
1 Never use the fryer in a faulty condition and always report any damage. 
 
2 No-one under the age of 16 may operate this machine. 
 
3 No-one under the age of 18 may clean this machine under any circumstances. 
 
4 Only trained personnel may remove any part from this fryer that requires a tool 
 to do so. 
 
5 Always ensure hands are dry before touching any electrical appliance (including 

cable, switch and plug). 
 
6 All operatives must be fully trained. 
 
7 People undergoing training on the machine must be under direct supervision. 
 

8       Do not operate the machine with any panels removed. 
 
9 All guards must be fixed in place with bolts or screws unless protected by a safety  

switch. 
 
10 No loose clothing or jewellery to be worn while operating the fryer. 
 
 
11 Switch off power at the mains isolator when fryer is not in use and before carrying 

out any cleaning or maintenance. 
 
 
 
ALL CLEANING AND MAINTENANCE OPERATIONS MUST BE MADE WITH FRYER 
DISCONNECTED FROM THE POWER SUPPLY 
 
 
 
12 The Bakery Manager or the Bakery Supervisor must carry out daily safety checks 

on the fryer. 
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5.0 INSTALLATION 
 
1 It is recommended that the Automatic Doughnut Fryer should be sited away from 

any main thoroughfare and that the surrounding floor area should be covered with a 
proprietary brand of non-slip surfacing. 

 
2 Ventilation should be provided with an extraction canopy to ensure that convected 

heat and cooking smells are removed from the building. The canopy should extend 
a minimum of 300mm (12”) beyond each edge of the fryer and have its lowest point 
between 1980mm (78”) and 2740mm (108”) above the floor.  The extraction canopy 
should be fitted with a grease trap. 

 
4 Fittings are provided at both ends of the fryer for the attachment of draining boards 
 
5 The fryer should be connected to a 20 Amp, 3 phase plus neutral isolator at 20amp 

with a BS 88 fuse. 
 
 
6 Automatic doughnut fryers are despatched with the carrier (1) in the mid way 

position to avoid damage during the following check procedure: 
 
7 Set toggle switch (2) to ‘AUTO’ position. 
 
8 Set toggle switch (3) to ‘UP / OFF’ position. 
 
9 Turn main control switch (4) to ‘ON’ (vertical position). 
 
10 Briefly switch toggle switch (3) to ‘ON / DOWN’ position, and then back again.  If the 

carrier (1) moves upwards, motor rotation is correct.  If the carrier moves downward, 

transpose any two of the three-phase carrying wires at the mains isolator feeding 
the fryer. 

 
 
 
 
 
 
 
 

1 

4 

3 

2 

5 6 

8 

7 

9 

VERY IMPORTANT INSTRUCTION. DAMAGE COULD OCCUR IF NOT FOLLOWED 
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11 Turn main isolator switch (4) to ‘OFF’ (horizontal position). 
 
12 Remove two screws (5). 
 
13 Remove cover (6). 
 
14 Reset heater contactor circuit breaker (7) upwards to the ‘ON’ position. 
 
15 Whilst cover (6) is removed, check that the two thermostats are set correctly as 

below. 

 
FRYING THERMOSTAT (8) SHOULD BE SET FOR 180º C. 

 
SAFETY OVER-RIDE THERMOSTAT (9) MUST BE SET AT 210º C MAXIMUM. 

 
16 Replace cover and fixing screws. 
 

17 Fill tank with cooking oil/fat to a level no higher than 75mm (3”) from the top of the 
frying tank and no lower than 85mm (3 3/8”). There are “MAX and “MIN” oil level 
indications located inside each end of the frying tank.  

 
NOTE: To avoid damage to the heating element when filling the machine with solid fat, 
break up fat and melt gradually by replacing side panel and cycling machine on and off 
for 15 seconds periods, until the elements are completely immersed. 
 
 
18 Switch on main isolator switch (4) 

 Red mains indicator lamp (10) and amber temperature indicator lamp (11)  

 will illuminate, indicating that oil/fat is heating. 
 
 Once working temperature is reached, amber lamp (11) will extinguish. 

10 

11 
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6.0   ISOLATION 
 
To stop the Doughnut Fryer in an emergency switch off at the mains wall isolator. 

 

7.0   CLEANING INSTRUCTIONS 
   AND DRAINING COOKING OIL/MOLTEN FAT 
 

WARNING:  
HOT OIL IS DANGEROUS. ALLOW OIL TO COOL 

BEFORE ATTEMPTING TO CLEAN THIS MACHINE. 
 

ISOLATE FRYER FROM MAINS SUPPLY BEFORE CLEANING 
 
1 Wipe down exterior metalwork with a damp cloth. 

 
2 While fat is still liquid (not hot), heating unit may be lifted out of the tank. 
 This can be cleaned as a separate item. Do not immerse in water. 
 

3 Drain the tank into suitable containers as follows: 
 
  Remove two screws (12). 
 
  Remove front cover (13) 
 
  Place a collection container under the drain valve (14). 
 
   Open the drain valve (14) by turning in direction indicated and drain out  

  contents of frying tank. Do not leave the tank draining and walk away, the  
  tank will hold more than the container, which will need to be changed at  
  regular intervals. Use the tap to turn off the oil flow between each container 
  change. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

(13) 

(12) 

DRAIN TAP (14) 

12 13 

OPEN 

CLOSED 
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8.0 OPERATING INSTRUCTIONS 
 
 

MACHINE CONTROLS 
 
 

1 When toggle switch (2) is in the ‘AUTO’ position and toggle switch (3) is set to ‘ON’, 
depressing control button (15) starts the frying sequence, governed by timer (16). 

 
2 When toggle switch (2) is in the ‘MANUAL’ position, toggle switch (3) controls the 

up and down movement of the carrier.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
3 A mains isolator (4) is provided, which must be switched to ‘OFF’, (horizontal 
 position) before cover (6) can be removed

4    MAIN ISOLATOR SWITCH 

 

15  AUTO START BUTTON 

3    MANUAL MODE UP/DOWN 

2    MANUAL / AUTO SWITCH 
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AUTOMATIC MODE 
 
1 Turn main isolator switch (4) vertically to ‘ON’ position. 
 
2 Set toggle switch (2) to ‘AUTO’. 
 
3 Set toggle switch (3) to ‘ON’. 
 
4 Set timer (16) to frying time required.  
 
5 Wait for oil to heat up. 

When indicator lamp (11) extinguishes,  frying temperature has been reached.  

 
6 Slide tray into basket. 
 
7 Press control button (15) to start frying sequence. 

 
NOTE: 

IN AN EMERGENCY, TOGGLE SWITCH (3) MAY BE SWITCHED TO ‘OFF’ TO 
HALT CARRIER TRAVEL IRRESPECTIVE OF POSITION. 
 
 

 

8 When tray returns to the top slide off tray on to drainer.

4    MAIN ISOLATOR SWITCH 

 

15  AUTO START BUTTON 

3    AUTO MODE ON/OFF 

2    MANUAL / AUTO SWITCH 

16   FRY TIME SETTING 
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MANUAL MODE 

 
1 Turn main control switch (4) vertically to ‘ON’ position. 

 
2 Wait for oil to heat up. 

When indicator lamp (11) extinguishes,  frying temperature has been reached.  
 
3 Slide tray into basket. 
 
4 Set toggle switch (3) to ‘down’ (carrier will lower) 
 
5 When required fry time has been reached, move toggle switch (3) to ‘up’ and 

carrier will rise. Slide tray on to drainer. 
 
 
 
NOTE: 

IN AN EMERGENCY, TOGGLE SWITCH (3) MAY BE SWITCHED TO ‘OFF’ TO 
HALT CARRIER TRAVEL IRRESPECTIVE OF POSITION. 
 
 

 

7 When tray returns to the top slide off tray on to drainer.

4    MAIN ISOLATOR SWITCH 

 

15  AUTO START BUTTON 

3    MANUAL MODE UP/DOWN 

2    MANUAL / AUTO SWITCH 

16   FRY TIME SETTING 

11   TEMPERATURE 
LIGHT 
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TO CONVERT THE MACHINE FOR FLOAT FRYING: 
 
 
 
1 Switch off mains isolator. (4) 
 
2 Remove guard screws. 
 
3 Remove guard (17). 
 
4 Lift off carrier assembly (18) from pillars (19). 
 
5 Replace with float frying carrier assembly. 
 
6 Replace guard and screws before attempting to use the machine. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

GUARD FIXING SCREWS 

FRONT AND REAR 

4 

17 

19 

18 
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9.0  MAINTENANCE 
 
 
 The fryer must not be used if bare cables are visible. 
 
 

Follow cleaning instructions. 
 

  
Twice yearly 
 

1 Isolate machine from mains supply.   
 
2 Remove back sheet and grease drive shaft (20) and guide shafts (21) with 

high temperature grease. 
 

 3  Replace back sheet before starting machine. 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

21 

20 

VIEW INSIDE REAR OF MACHINE 
WITH BACK SHEET REMOVED 
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10.0 SERVICE AND SPARES 

 

If a fault arises, please do not hesitate to contact the 

Customer Service Department, quoting the machine serial number 

 on the silver information plate of the machine and on the front cover of this manual 

 
 
 

 

 
 

SPARES and OVERSEAS SUPPORT: 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Queensway 
Swansea West Industrial Estate 

Swansea.  
SA5 4EB  

UK 
 

email:spares@monoequip.com 
Spares Tel. +44(0)1792 564039 

 
Web site:www.monoequip.com 

 
Main Tel. 01792 561234 

Fax. 01792 561016 

MONO 
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11.0 SPARES INFORMATION  
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12.0 ELECTRICS 
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MONO Equipment  

Queensway, Swansea West Industrial Park, Swansea, SA5 4EB UK 
Tel. 01792 561234  Fax. 01792 561016 

Email:mono@monoequip.com 
 

www.monoequip.com 
 

As it is our policy to improve our machines continuously, we reserve the right to 
change specifications without prior notice. 

 

 DISPOSAL  
CARE SHOULD BE TAKEN WHEN THE MACHINE COMES TO THE END OF ITS WORKING LIFE. 

ALL PARTS SHOULD BE DISPOSED OF IN THE APPROPRIATE PLACE, EITHER BY RECYCLING 

OR OTHER MEANS OF DISPOSAL THAT COMPLIES WITH LOCAL REGULATIONS. 

 
(IN UK, ENVIRONMENTAL PROTECTION ACT 1990 APPLIES) 

 

 


