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PREFACE 

 

 
 

This Manual was written and published by the Ultrafryer Systems Engineering Department, for use by personnel who will 

be operating an Ultrafryer Fryer equipped with the Accessory Central Filter (Easy Access Pump). This Manual complements 

and should be used in conjunction with the applicable Ultrafryer Fryer Operations Manual provided with each Ultrafryer Fryer. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Note: This manual is applicable to both Electric and Gas Fryers equipped with the  

 Accessory Central Filter (Easy Access Pump).  
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FILTRATION PROCEDURE 
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1) Turn off the computer on the vat that is to be filtered. 

 

 

 

 

 

 

2) Turn “Heat / Off” toggle switch to “OFF” 

 A) If using a Older Model Fryer, then switch the “Cook / Filter” toggle to “FILTER”. 

 B) If using a Cadet Style Fryer , then Turn “On / Off” toggle switch to “OFF”. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

3) Open the drain valve on the vat by turning the Drain Lever counterclockwise to the “ON” Position. Allowing shortening to 

enter the drain trough. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

4) Connect the Suction Line Hose connection to the Filter Tub Stand Pipe Fitting (Item 1, Picture 1) and attach the other con-

nection to the Filter Pump Fitting (Item 2, Picture 1) . 

 

5) Connect the Wash Wand Hose connection to the Filter Pump Fitting (Item 3, Picture 1). 
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Cadet Style Fryer Bank Style Fryer 

Item 3 

Item 2 

Item 1 

Picture 1 



6) Place the Wash Wand Hose Nozzle into the Fryer and HOLD the Nozzle firmly against and inner wall of the vat. This will 

prevent the hose from recoiling upward when the filter pump is turned on. 

 

7) Switch the Pump Activation Switch to the “ON” Position. Shortening will begin to flow into the wash wand. 

 

 CAUTION: Always point the wash wand towards the inner side wall of the vat and away 

 from yourself and co-workers. 

 

 NOTE: If the wash wand hose end is not plugged into the wash wand connection fitting prior to 

 turning pump on, the pump motor’s thermal reset sensor will trip and disable the motor. Once this 

 happens, it will be necessary to wait for the motor to cool and then to press the “reset” switch on 

 the end of the motor before the motor will be operational again. 

 

 

 

 

 

 

 

 

 

 

 

 

 

8) Rinse the vat to remove any sediment inside the vat. 

 

 NOTE: A drain rod may be required to force sediment through the drain valve. 

 

9) Once the sediment is removed, turn the Drain Lever clockwise to the “CLOSED “ Position. This will allow the vat to refill. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

10) When the vat is filled, switch the Pump Activation Switch to the “OFF” Position 

 

 CAUTION: Always point the wash wand towards the inner side wall of the vat and away 

 from yourself and co-workers.  
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If additional vats are needed to go through the Filtration Procedure. 

Refer to Step 1 and start the Procedure over on the next vat to have the Filtration Procedure. 

Steps 4 and 5 can be omitted (hose’s are already connected) during the Filtration Procedure of additional vats. 

When the Filtration Procedure is preformed on all required vats, Proceed on to Step 11. 

 

 

 

11) Disconnect the Suction Line Hose connection to the Filter Tub Stand Pipe Fitting and lay the Suction Line Hose Connec-

tion on the Tub Cover (Item 1, Picture 2). 

 

 NOTE: Keep the Wash Wand Hose Nozzle inside the vat. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

12) Switch the Pump Activation Switch to the “ON” Position for “2 SECONDS”, then switch the Pump Activation Switch to 

the “OFF” Position. 

 

 NOTE:  This will help remove excess shortening from the Wash Wand Hose. 
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Picture 2 
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13) Disconnect the Suction Line Hose from the Filter Pump Fitting. When disconnected, lift hose and let the oil in the suction 

line hose drain back into the Filter Tub. (Item 1, Picture 3). 

 

 NOTE: Removal of excess oil in hose will prevent hose from clogging. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

14) Disconnect the Wash Wand Hose from the Filter Pump Fitting (Item 1, Picture 4). When disconnected, lift hose and let the 

oil in the wash wand hose drain back into the vat. (Item 1, Picture 5). 

 

 NOTE: Removal of excess oil in hose will prevent hose from clogging. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

15) When storing the Suction Line Hose and the Wash Wand Hose it is recommended NOT to hang the hoses over something 

that can cause a kink in the hose. Damaging the hose could cause the system not to work properly. 
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PUMP MOTOR RESET SWITCH PROCEDURE 



1) Switch the Pump Activation Switch to the “OFF” Position 

 

 NOTE: It will be necessary to wait for the Pump Motor to cool, before the Pump Motor will be operational again. 

 

2) Disconnect any hoses from the Pump Motor Fittings. 

 

3) Lift the Spring Latch and Slide the Pump Motor Tray forward . 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

4) Press the “RESET” switch on the end of the Pump Motor  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

5) Slide the Pump Motor Tray back into place. 

 

 NOTE: Verify that the Spring Latch locked correctly. 

 

 CAUTION: If Pump Motor Tray is not locked correctly, tray could slide out during filtration. 
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TECHNICAL ASSISTANCE, ORDERING INFORMATION 



A. TECHNICAL ASSISTANCE - Contact an authorized service agent or the Customer Service Department, Ultrafryer  

Systems at 1-800-525-8130 for technical assistance. 

E-Mail technical assistance at: techserv@ultrafryer.com 

 

B. ORDERING INFORMATION: 

 

1. REPLACEMENT PARTS - Provide the following information when ordering replacement parts by phone, fax or mail: 

 

 Your company name and phone number 

 Your company purchase order number 

 Bill-to address 

 Ship-to address 

 Quantity desired 

 Part number and description of the desired-item Your name or signature of authorized-buyer 

 

 Phone in order to:   1-888-331-5013 

 FAX order to:   1-210-731-5061 

 Mail order to: Ultrafryer Systems 

 Order Entry Office 

P.O. Box 5369 

San Antonio, TX 78201 

 E-Mail your order to: custserv@ultrafryer.com 

 

2. TERMS - Net 30 days for customers on approved accounts. Past due balances will be charged 1% per month (12% per an-

num) until full balance is paid. 

 

3. DAMAGES - Ultrafryer Systems is not responsible for damage occurring in transit. All deliveries must be inspected for 

damage to shipping containers prior to departure of the delivering carrier. Any damage must be notated on the receiving 

document to facilitate filing of freight claims. Carriers must be notified immediately and freight inspections must be re-

quested from the carrier. Ultrafryer Systems can and will gladly assist you in preparing and processing of the necessary 

claims only if proper notification has been accomplished on the carrier delivery document. Damaged equipment and or con-

tainers must be available for the claims inspector to inspect. 

 

4. RETURNS - Ultrafryer Systems cannot guarantee credit for items returned without proper authorization. All returns must 

have prior Ultrafryer Systems Customer Service or Warranty department approval. An assigned number will be issued by the 

approval authority. Please print the assigned number on all returned packages and corresponding paperwork. Returned goods 

are subject to a l5% restocking charge. Ultrafryer Systems is not responsible for freight charges on returned goods unless 

authorized by Customer Service and or Warranty personnel. Ultrafryer Systems does not receive freight collect or C.O.D. 

shipments. 
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PARTS IDENTIFICATION 
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2 
1 

3 

ITEM DESCRIPTION 

1 Hose Assy-Suction Line 

2 Wash Wand Assy 

3 Pump Motor Assy, Filter 

  


