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IMPORTANT NOTES 
 

Special attention should be given to the bottom of the top tank so that 
a layer of sediment is not allowed to build up. As the temperature 
sensors will not be able to function correctly, a fire could result. 
 
Do not mix different makes or types of frying oil as a reaction 
can result in a thick flour-like sediment forming in the lower tank which 
can block the filtering system. 

 
 
 

 
 
 
 
 
 
 
 
 
 

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

 

DO NOT POUR USED OIL 
DOWN DRAINS OR SINKS. 

 



FG059 Aztec plc  RevE17 07-07-17 3

 
 

 



FG059 Aztec plc  RevE17 07-07-17 4

 
 



FG059 Aztec plc  RevE17 07-07-17 5



FG059 Aztec plc  RevE17 07-07-17 6

 



FG059 Aztec plc  RevE17 07-07-17 7

 



FG059 Aztec plc  RevE17 07-07-17 8

 

CONTENTS     
Section - 1.0   Introduction  
 
Section - 2.0  Dimensions  
 
Section - 3.0  Specifications  
 
Section - 4.0  Safety  
 
Section - 5.0  Installation 
 
Section - 6.0  Cleaning Instructions 
 
Section - 7.0  Operating conditions/instructions 
 
Section - 8.0  Maintenance 
 
Section - 9.0  Fault finding 
   
Section - 10.0  Spares and service 
       Suggested Spares List 
 

ENGINEERS INFORMATION 

 
Section - 11.0  Electrical Information  
      Setting timer and temperature 
   Wiring diagrams 

 
 

IMPORTANT NOTE 
Special attention should be given to the bottom of the top tank so that 
a layer of sediment is not allowed to build up. If the sediment does 
build up a fire could result, as the temperature sensors will not be 
able to function correctly. 
Do not mix different makes or types of frying oil as a reaction 
can result in a thick flour-like sediment forming in the lower tank which 
can block the filtering system. 
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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 Aztec 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. 
 
Oil top up and doughnut turning are fully automatic. 
 
 
 

2.0 DIMENSIONS 
 
 

Height:  Frying unit in raised position    1400mm (55”) 

 

Width:  Left hand fitted draining board    1905mm (75”) 

 

Depth:         970mm (38”) 

 
 
 
 

3.0  SPECIFICATIONS 
 
 

Power:  12.5 kW; three phase & Neutral 

 

Output:  Float frying - up to 900 doughnuts per hour. 

 

Capacity:  45 doughnuts per tray. 

 

Frying tank  
capacity:  80 Ltrs (21 gallons). 
 

Top up tank 
 To level mark: 20 Ltrs (5.25 gallons) 
 

 

Frying trays: MONO 762mm x 457mm (30”x18”) 

 

Weight:  160kg (353lb). 

 
Noise level: Less than 85dB. 

100 Ltrs Total 
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4.0 SAFETY 
 
EXCEPT FOR OIL FILTERING ALL CLEANING AND MAINTENANCE  OPERATIONS 

MUST BE MADE WITH FRYER DISCONNECTED FROM THE POWER SUPPLY 
 

 
 
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. 
 

 
12  The Bakery Manager or the Bakery Supervisor must carry out daily safety 

checks on the fryer. 
 
13 Please read the H.S.E. information sheet contained in this manual.(see pages 4,5) 
 

 
Special attention should be given to the bottom of the top 
tank so that a layer of sediment is not allowed to build up. 

If the sediment does build up a fire could result as the 
temperature sensors will not be able to function correctly. 
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5.0   INSTALLATION 
 
1 It is recommended that the Aztec Doughnut Fryer should be sited away from 

any main thoroughfare and that the surrounding floor area should be covered 
with an appropriate 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 (70”) and 2740mm (108”) above the floor. 

 
The extraction canopy should be fitted with a cleanable grease trap. 

 
3 Fittings are provided for the attachment of the draining board. 

 
 
4 ELECTRICAL CONNECTION 

The fryer should be connected to a 25 Amp 3 phase plus neutral isolator at 25 Amp 
with a BS 88 fuse. 

 
 

Aztec doughnut fryers are dispatched with the carrier (1) in the mid-way 
position to avoid damage during the following check procedure: 

 
5 When turning the main power switch (4) on, watch if carrier (1) moves up or down. 
 Turn power off immediately before the carrier reaches top or bottom positions. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 If carrier moves UP, this is CORRECT. 
  
 If carrier moves DOWN, this is NOT CORRECT. 
 Swap round any two of the phase carrying wires at main isolator feeding the fryer. 

 
 

 

 

(5) 

(5) 

 

(6) 

(4) 

(1) 

CORRECT 

NOT 
CORRECT 

CARRIER START 
UP DIRECTION 
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6 Turn main isolator switch (4) to ‘OFF’ (horizontal position). 
 
7 Remove two screws (5). 
 
8 Remove cover (6). 
 
9 Switch element MCB’s (in control box) to on position. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
10 Replace cover (6) and screws (5) 
 
11 Switch on main control switch (4) 

 
 
 
 

ISOLATION 
 

TO STOP THE DOUGHNUT FRYER  
IN AN EMERGENCY,  

SWITCH OFF THE MAINS WALL ISOLATOR. 
 
    

    

    

    

    

    

  

 

 

ELEMENT MCB’s 
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6.0 CLEANING INSTRUCTIONS 
 

WARNING: 
ISOLATE FROM MAINS SUPPLY BEFORE CLEANING AND ALLOW TO COOL. 
 

 HOT OIL IS DANGEROUS 
 

 
 
DAILY 
           Wipe down exterior bodywork with a damp cloth and cleaning fluid. 
 

 
 
 

• TO CLEAN OIL FILTER BAG 
 
ALLOW OIL TO COOL BEFORE ATTEMPTING TO REMOVE FILTER 
 
 
1 Open front doors. 
 
2 Pull lower tank towards you. 
 
3 Unclip poppers around top edge and remove filter.  
 
4 Only use hot water to clean filter.  Do not use soap or detergent.  Do not clean 

in a dishwasher. 
 
5 Ensure filter is dry and replace on to filter holding bars, ensuring all poppers are 

done up. 
 
6 Push lower tank back under machine.  Close doors. 
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• REMOVAL OF TURNOVER DEVICE AND SEPARATOR 
UNIT FOR CLEANING 

 
Before proceeding with the following,  
the fryer must be allowed to cool and oil drained 
 
 
 
1 Lift turnover device off rear bars as shown  

in photo. (CAUTION UNIT IS HEAVY). 
 
 
2 Turn separator unit adjuster to position 1. 
 
 
3 Lift separator unit carefully and remove from      

tank.  (CAUTION UNIT IS HEAVY). 

 
 

 
 
 
 
 
4         Lift the Elements carefully & rest on the  

       back of the Fryer  
 
 

5         Remove any sediment from the bottom 
         Of the tank & discard.  
 
 

6         Wipe the tank clean & replace components 
         in reverse order  

 
 
 
 
 
 
 
 
 

NOTE 
Special attention should be given to the bottom of the top tank 
so that a layer of sediment is not allowed to build up. If the sediment 
does build up, a fire could result as the temperature sensors will not be 
able to function correctly. 
 
 

POSITION 1 

 

 

1 

2 

4 

6 

3 

5 
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7.0 OPERATING INSTRUCTIONS  
 

 

• 

 

  

OIL LEVEL 
CONFIRMATION 

BUTTON. 
ONLY PRESS WHEN 
BUZZER IS HEARD 

AND LIGHT FLASHES 
AND ONLY IF OIL IS 
IN THE TOP TANK. 

TURN OFF.  
STARTS THE FILTER 

OPERATION AND 
THEN TURNS OFF 

TURN ON.  
STARTS HEAT UP 

AFTER OIL 
CONFIRMATION 

BUTTON PRESSED. 

OPERATION 
BUTTON. 

STARTS THE FRY 
AND TURNOVER 

OPERATION 

LIGHTS WHEN POWER 
SUPPLY CONNECTED LIGHTS WHEN 

ELEMENTS ARE 
HEATING 

CONTROL PANEL 

IF A TRAY IS NOT PLACED 
IN THE CORRECT 

POSITION, AS SHOWN 
DURING TRAINING, THE 
CARRIER MAY JAM IN 

POSITION. 
IF THIS HAPPENS PRESS 

CARRIER RETURN SWITCH 
ONCE AND THE CARRIER 

WILL RETURN TO THE 
START POSITION. 

4 1 

2 

3 

6 
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• FILLING WITH FRYING OIL. 

 
 

• Fill tank with cooking oil until oil is flowing into the bottom tank via the overflow 
slot at the back of the main tank. Allow flow to stop then pull out lower tank. 

 
 

• Fill bottom tank with oil to level shown on the back wall of the tank  
Do not overfill or spillage will occur during filtering. 
 
 

 
 

 
 
 
 
 
 
 
 
 

OIL LEVEL LINE 

BOTTOM TANK 

Do not mix different makes or types of frying oil as a reaction can result in a thick 

flour-like sediment forming in the lower tank which can block the filtering system. 
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• HEATING UP 

 
 
1 Ensure top control panel switch is in “ON / HEATERS” position 

 
 

2 Turn on main power supply. 
 ***Buzzer sounds*** 
 
 
3 If there is oil in top tank, press “OIL LEVEL CONFIRMATION “ button. 
 
 
  
 

Oil will now heat to cooking temperature. 
 
 
 
 
 
 
 
NOTE 
Until the oil is heated to cooking temperature the up and down operation will not work. 
 
 

 
DO NOT TURN POWER OFF UNTIL FULL FILTER CYCLE HAS FINISHED. 
 
DO NOT LEAVE MACHINE WITH ALL THE OIL IN THE BOTTOM TANK, (ALWAYS 
LET OIL PUMP BACK TO TOP TANK BEFORE LEAVING MACHINE.) 
 
 
 
 

 
 

 

CAUTION!! 
ELEMENT HEATING WILL STOP WHILE PUMP IS IN OPERATION.  TO PROTECT THE 
ELEMENTS, ENSURE OIL IS IN TOP TANK AT ALL OTHER TIMES.  I.E WHEN TURNING 
MAIN POWER ON.    

    

DO NOT PRESS UNLESS THERE IS THE CORRECT AMOUNT OF OIL IN THE TOP TANK 
 

1 

2 
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• ADJUSTMENT OF TURNOVER DEVICE 

 
Depending on the size or shape of the doughnut being fried, the separator unit must be adjusted. 

 
 
1 Turn Knob (A) on right hand side of tank, clockwise or anticlockwise. 
 
 
2 Read off scale (B) on left until required position is found. 

 
 
3  The positions required will have to be determined and recorded for future   
 reference. 
  
 
4 Generally position 1 is for large products and  

position 4 is for very small or finger doughnuts. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

(B(B(B(B))))    

(A(A(A(A))))    
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• OPERATION 

  
 
 
 
1 Slide tray into cradle.  

Ensure that the tray is pushed up against the cradle end stops. 
( This must be correct or the machine will jam). 
 

 
 
2 Press black button to start frying sequence. 

Cradle will lower tray into the first position and wait before lowering again 
and turning the doughnuts over. After the preset time the cradle will lift to the top 
position allowing the doughnuts to drain. 
 
 
 

3 Slide the tray onto the drainer and insert a fresh tray into the cradle. 
 
 
 
4 Check at regular intervals that the oil level in the lower tank reaches the 

 “Max Oil Level” line engraved on the inside back left corner. 
DO NOT FILL ABOVE THIS LINE or oil will overflow during filtering. 

 
 
 
 
 
 
 
 

 
 
 

 
 
 

NOTE 
 
IF A TRAY IS NOT PLACED IN THE CORRECT POSITION, AS SHOWN 
DURING TRAINING, THE CARRIER MAY JAM IN POSITION. IF THIS 
HAPPENS, A CARRIER RETURN SWITCH     CAN BE FOUND AT THE 
BOTTOM OF THE CONTROL PANEL. PUSH ONCE AND THE CARRIER WILL 

RETURN TO THE START POSITION. 

3 

6 
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• FILTERING WHEN TURNING OFF 

 
1 Ensure lower tank is pushed fully back on runners. 
 
2 Turn top switch to “OFF FILTER” position. 
 
3 After 30 seconds the drain valve will open and the return pump will be heard operating. 

 
4 After about 9 minutes the valve will close and the top tank will start to fill up again. 

 When the pump stops the main power can be switched off. 
 
 
 

DO NOT……. 
 
DO NOT TURN POWER OFF WHILST PUMP IS OPERATING 
 

 
 

4 
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• DRAINING COOKING OIL (WHEN REQUIRED) 
WARNING: HOT OIL IS DANGEROUS  (ALLOW TO COOL BEFORE DRAINING). 

 
1 Turn on power with top switch in the on position. 

Wait for buzzer to sound and press yellow button. 
 

2 Turn top switch to “OFF FILTER” position. 

After 30 seconds the pump will start and oil will start to drain in to lower tank. 
 
3 Hook the drain tube (left side of machine) on to suitable container. 
 
4 Open front doors and pull out lever at top left hand side. 
 
5 When container is full, push lever back in, place tube in new container then pull 

knob back out. 
When drained ensure that the lever is pushed completely in before refilling 
machine. 

 

DRAIN LEVER 

4 
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FAULT CONDITION INDICATORS 

 
 

Buzzer sounds continuously / Light flashes  
 ---- Confirm oil level (push “OIL LEVEL CONFIRMATION” button) 
 
 

 
Light flashes/Buzzer pulsates  
---- Lower tank not pushed fully into position. 

 
 
 
 
 
 

Light continuous/Buzzer continuous  
---- Pump overload tripped 

    CALL ENGINEER 
 
 
 
 
 

Light on continuously  
---- Overheat thermostat tripped 

   CALL ENGINEER 
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8.0 MAINTENANCE 
 
 

• The fryer must not be used if bare   
 Electrical cables are visible. 
 

• Follow cleaning instructions  
meticulously. 

 
 
 Twice A Year. 
 

 Isolate machine from mains supply.  
  

Remove back sheet and grease 
guide shafts  with high temperature 

      grease.  
  

 Replace back sheet. 
  
 
 
 
 
 
 
 
 
 
 

IMPORTANT NOTE 
Special attention should be given to the bottom of the top tank 
so that a layer of sediment is not allowed to build up. If the 
sediment does build up a fire could result, as the temperature 
sensors will not be able to function correctly. 
 
Do not mix different makes or types of frying oil as a reaction 
can result in a thick flour-like sediment forming in the lower 
tank which can block the filtering system.
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9.0 FAULT FINDING 
1. DONUTS NOT CORRECT COLOUR 
 

2. NO MOVEMENT   

 
3. OIL NOT CIRCULATING  (NO FILTERING)  

   
4. CARRIER COMES STRAIGHT BACK UP  

   

5. DONUTS NOT TURNING 
 

6. IF FRYER DOES NOT FUCTION 
 

7. ALL OIL LEFT IN BOTTOM TANK. 

 
1. DONUTS NOT CORRECT COLOUR 
 

• Contact your company head office. No adjustments should be attempted. 

If a private bakery, please contact our service team for any adjustments that may be 

required for your products. 

 

2. NO MOVEMENT    
• The carrier assembly will not move until oil is up to frying temperature. 

OR SEE SECTION 6 

 

3. OIL NOT CIRCULATING (NO FILTERING)   
• Is blue tube overhanging filter bag? 

• Is white suction tube in bottom tank? 

 
 
 
• Bottom tank filter bag not there (clogs suction tube)or very dirty (stops oil flow). 

• Top tank not cleaned allowing build up around elements and clogs drain hole to tap. 

• Mixing different frying oils causing reaction and sediment to form. 
(Looks like flour thrown in tank) 

• DO NOT USE SOLID FAT 

 

4. CARRIER COMES STRAIGHT BACK UP   

• Obstruction causing carrier to lift off support brackets. 

 
 
 
 
 
 
 
 
 

• Screws at bottom of carrier have been tightened. (Unlikely but should be loose to 

allow up/down movement). 
 

 

FRYER 
REAR 

CARRIER HOOKED ON 
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5. DONUTS NOT TURNING 

• Is oil at correct levels? (Check oil is to level shown on rear face of bottom tank). 

• Has splitter unit been set at the correct gap for the type of donut? 

 
 
 
 
 
 

• Adjuster for donut size not working - 

Check if splitter unit slot is located on adjuster tab. 

 

 
 
 
 
 
6.  IF FRYER DOES NOT FUCTION 
 
     1. Mains power connected? (Check socket on wall or store isolator) 
      
 
     2. Is yellow/red isolator switch on side at on position? 
      
      
     3. Is top switch on control panel to “ON” position? 
 
      
     4. Is mains light on panel “ON”? (IF NOT CHECK 1 AND 2 AGAIN) 

 
 
     5. Is elements heating light on panel “ON” after “PUSH 
TO          CONFIRM OIL LEVEL” button is pressed? 
         (GOES OUT WHEN OIL IS UP TO CORRECT TEMPERATURE) 
 
 
 
 

 
LIGHT FLASHING AND BUZZING SOUND 
 

1. Continuous buzzer and light flashing. 
• This is normal and is asking for “push confirm oil level” button to be pressed. 

Only press if there is correct amount of oil in top and bottom tank. 

2. On/off buzzer and light flashing. 
• Bottom tank not pushed fully back in. Open doors and push tank in. 

3. Continuous buzzer and light. 
• Pump overload tripped.  – Call Engineer  

4. Continuous light only. 
• Overheat tripped - Call Engineer

 
 

 

SETTING ADJUSTER KNOB 
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7. ALL OIL LEFT IN BOTTOM TANK. 
 
 Cause: 

• Usually fryer has been turned off before filtering has finished. 

 
• Something blocking tap. Lack of cleaning 

 

• Faulty tap staying open after filtering. Call engineer 

 

 

 

Try following to return oil to top tank. 
 
1. Turn off power  (yellow and red knob on side of electrics box) 
 
 
 
 
 
 
 

 
2. Turn top switch on control panel to “ON” 
 
3. Turn power on  (yellow and red knob on side of electrics box) 

 
4. Buzzer should sound 
 
5. Press “PUSH TO CONFIRM OIL LEVEL” button 
       (must go on to next step quickly or elements will overheat) 
 

6. Turn top switch to “OFF FILTER” 
 Tap should open and pump start. Wait and tap will close and top tank will fill. 
 When pump stops, refill will be finished. 
 

If this does not work, call engineer. 
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10.0 SPARES AND SERVICE 
 

• 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 

. 

 
 

 

    

 
 
 
CONTACT DETAILS: 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

 

 
 

 

 

    

 
 
 
 
 
 
 
 
 
 
 
 
 

MONO 
QUEENSWAY 

Swansea West Industrial Estate 
Swansea. SA5 4EB UK 

Spares +44(0)1792 564039 
 

 

email:spares@monoequip.com 
Web site:www.monoequip.com 

 
MAIN Tel. 01792 561234 

Fax. 01792 561016 
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SUGGESTED SPARES 
 
 
A900-30-018  FILTER BAG 
A900-34-135  3 WAY BALL VALVE 
A900-34-389  BALL VALVE  - ELECTRICAL OPERATED (MAIN TANK) 
A900-34-294  BALL VALVE  - ELECTRICAL OPERATED (MAIN TANK) up to feb 2011 
 
B754-74-003  OIL PUMP 
B842-62-020  CABLE TIE  - (MUST BE STAINLESS STEEL) 
 
B801-12-039  BLACK START BUTTON 
B801-14-002  CONTACT BLOCK 
B801-18-003  HOLE ADAPTOR 
 
B842-43-001  RED INDICATOR LIGHT 
B842-43-002  AMBER INDICATOR LIGHT 
B859-74-009  MAIN LIFT MOTOR 
B801-03-018  STARTER 0.63-1.0 AMPS (PUMP) 
B801-03-020  STARTER 1.0- 1.6 AMPS (UP/DOWN MOTOR) 
B801-08-031  CONTACTOR (PUMP, UP/DOWN) 
B801-08-021  CONTACTOR (HEATERS) 
 
B801-14-012  AUX. CONTACT – SIDE MTG 
B801-18-005  MECHANICAL INTERLOCK 
B872-22-008  CIRCUIT BREAKER  - TYPEC60HB-125 
B872-22-062  CONTROL M.C.B. 
B873-30-001  THERMOSTAT – (overheat) 
B873-95-004  THERMOCOUPLE 
B883-92-001  BUZZER 
B801-11-013  LIMIT SWITCH  (CARRIER POSITIONS) 
B801-11-014  LIMIT SWITCH  (BOTTOM TANK POSITION) 
 
B801-99-015  CARRIER SENSOR 
B888-30-015  THERMOSTAT – (killerstat) 
B906-04-001  ELEMENTS 
B859-74-033  MAIN UP/DOWN MOTOR 
A900-20-002  CASTOR 
A900-20-043  CASTOR (LOCKING) 
A900-20-038  RUNNER WHEEL  (BOTTOM TANK) 
 
M029-18-03400 DRIVE SHAFT AND NUT ASSY 
 
M029-18-00000 TURN OVER CARRIER ASSY 
 
 

As it is our policy to improve our machines continuously, we reserve the right to change 
specifications without prior notice. 
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11.0 ELECTRICS 
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FOR AUTHORISED/TRAINED ENGINEERS ONLY 
(USING INSULATED TOOLS) 

 
ADJUSTING FRY TIMES 
 
To gain entry to the timer setting mode the machine must be in the following mode of 
operation: - 
A.  Carriage should be at the TOP. 
B.  Top switch should be in “ON/HEATERS” position. 
C.  The overheat lamp must not be on. 
 
When the above conditions are correct: - 
 

1. Turn main isolator switch off and remove control box door. 
 
2.  Using insulated pointed pliers turn the main isolator on. 

 
WARNING 
WHILE THE CONTROL BOX COVER IS OFF, TAKE GREAT CARE AND DO 
NOT ALLOW OTHER PEOPLE NEAR WHERE YOU ARE WORKING. 
NEVER LEAVE THE MACHINE UNATTENDED WITH THE CONTROL BOX 
COVER OFF. 
 
 
3. Press the “confirm oil level” button when buzzer sounds then turn the machine to 

timer setting mode by placing the run/setup switch (right hand side inside the control 
box) to “SETUP” position. 

 
4. To start the change mode turn the top switch to “OFF/FILTER” position. 
 
The machine will notify the current setting by flashing the lower overheat lamp and the 
buzzer will buzz once for every 10 seconds of the set time. 
e.g. for 60 seconds it will buzz 6 times. 
When the notification buzzer has stopped the lamp will stay lit and the machine is 
ready for changes to be made. 
 
To set a new time press the confirm push button once for every ten seconds required 
(machine will buzz and flash the overheat lamp for each push). 
• To save the setting press the black operate button. 

 
e.g. for setting to 90 seconds: - press confirm button 9 times (listen for 9 buzzes) 

     press operate button to save the setting. 
 

NOTE 
  THE MINIMUM SETTING IS 60 SECONDS (1 minute) 

 (any settings of less will default to 60 seconds) 
 

THE MAXIMUM SETTING IS 180 SECONDS (3 minutes) 
(any settings of MORE will default to 180 seconds) 
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5. Turn main isolator switch off  (Using insulated pointed pliers). 
 
6. Reset RUN/SETUP switch (in control box) to “run” position. 
 
7. Turn top switch (on front panel) to “ON/HEATERS” position. 

 
8. Replace the control box door and turn the main isolator on. 

 
Machine will now run with the new settings. 
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FOR AUTHORISED/TRAINED ENGINEERS ONLY 
USING INSULATED TOOLS 

 
 

• SETTING TEMPERATURE CONTROLLER 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Vertex F4 Temperature controller Setup 
 
Move the setting switch to the “SETUP” position. 
 
Press “ SET” + “SHIFT” key for 2 seconds 

Press “UP” arrow until “oPti” is displayed 

Press “SET” 

“tYPE” is displayed , set to K type using “UP/DOWN” arrows 

Press “SET” “Unit” is displayed, select “°C” using “UP/DOWN” arrows 
 
Press “SET” until “LoLT” is displayed, set to “0” using “ UP/DOWN” arrows 
 
Press “SET” , HiLT” is displayed, set to “200” using “ UP/DOWN” arrows 
 
Press “SET” 

Press “UP” arrow until “LEYL PID” is displayed 

Press “SET” until “Pb” is displayed, set to “0” using  “ UP/DOWN” arrows 

TEMPERATURE CONTROLLER-  -  - Vertex F4 

 

 

SET SHIFT DOWN UP 

MOVE SWITCH TO 
SETUP POSITION 
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Press “SET” until “HYS” is displayed, set to “1” using  “ UP/DOWN” arrows 
 
Press “SET” until “Ct” is displayed, set to “15” using  “ UP/DOWN” arrows 
 
Press “SET , + up arrow” to return to PV/SV display MANUFACTURERS F4 TEMP.CONTROLLER INSTRUCTION MANUAL    
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MONO Equipment  

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

Spares +44(0)1792 564039 
 Fax. 01792 561016 

 

Email:mono@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) 

 


