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SPECIFICATIONS

HOT HOLDING TOWER O IOMBER

018022109 Hot Holding Tower, 4-Pan

4-PAN PRODUCT OVERVIEW

Two (2) tier countertop hot holding tower with capacity for
four (4) half-size pans. Features one (1) heated emitter plate
per tier and one (1) electronic temperature control with Wifi
capabilities for both tiers. Includes additional pan heaters
beneath each tier. Stainless steel construction makes
cleaning and maintenance simple. Includes AHA-ready
camera mount, tablet, and pan mounts along with four (4)
tong holders and one (1) side-mounted utensil holder.

STANDARD PRODUCT FEATURES

- Heavy duty stainless steel structure makes cleaning easy

- Includes integrated two (2) tier hot holding tower featuring
emitter plates with independent electronic temperature
controls

- Temperature controls are Wifi enabled

- Hot holding shelves have independent ON/OFF
controls;top shelf also has Breakfast/Lunch day-part
switch

- Includes pan divider/biscuit tray holder on top shelf

- Includes camera mounts, tablet mounts, pan mounts
making this unit AHA-Ready

- Units must be sealed to countertop per installation
instructions provided

e(UL)us
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SPECIFICATIONS

HOT HOLDING TOWER, 4-PAN

FRONT VIEW
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SIDE VIEW
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WIDTH ; DEPTH
DIMENSIONS ELECTRICAL
o Width Depth Height Voltage/Frequency/Phase 208V/60Hz/1Ph
mm (in) mm (in) mm (in) Amperage 12A
18022109  440(77 3/8) 532 (21) 1146 (45 1/8) Wattage LeAkw S
Power Supply One (1) NEMA L6-20P plug
SHIPPING DIMENSIONS & INFO
o Width Depth Height
mm (in) mm (in) mm (in)
18022109 915 (36) 762 (30) 1397 (55)
No.ofUnitsperCrate L R
FOB Fayetteville, TN 37334
Shipping Weight 300 Ibs*

*Shipping weights to be confirmed

19017627 - Rev. C - Jun 17,2024



SPECIFICATIONS

HOT HOLDING TOWER HODELNONEER

018030293 Hot Holding Tower, 8-Pan

8- PAN PRODUCT OVERVIEW

Two (2) tier countertop hot holding tower with capacity for
eight (8) half-size pans. Features two (2) heated emitter plates
and independent electronic temperature controls with Wifi
capabilities per tier. Includes additional pan heaters beneath
each tier. Stainless steel construction makes cleaning and
maintenance simple. Includes AHA-ready camera mount,
tablet, and pan mounts as well as two (2) bacon pan mounts,
four (4) tong holders and one (1) side-mounted utensil holder.

STANDARD PRODUCT FEATURES

- Heavy duty stainless steel structure makes cleaning easy

- Includes integrated two (2) tier hot holding tower featuring
emitter plates with independent electronic temperature
controls

- Temperature controls are Wifi enabled

- Hot holding shelves have independent ON/OFF controls.
Top shelf also has Breakfast/Lunch day-part switch

- Includes pan divider/biscuit tray holder on top shelf
- Includes bacon pan holders

- Includes camera mounts, tablet mounts, and pan mounts
making this unit AHA-Ready

- Units must be sealed to countertop per installation
instructions provided
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SPECIFICATIONS

HOT HOLDING TOWER, 8-PAN

SIDE VIEW

FRONT VIEW
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WIDTH DEPTH
DIMENSIONS ELECTRICAL
o Width Depth Height Voltage/Frequency/Phase 208V/60Hz/Ph
mm (in) mm (in) mm (in) Amperage 24M
18030203 76129 7/8)  532(2I) 146 (45 y8) ~Wattage AW
Power Supply One (1) NEMA L6-30P plug

SHIPPING DIMENSIONS & INFO

o Width Depth Height
mm (in) mm (in) mm (in)
18021935 915 (36) 762 (30) 1397 (55)
No.of UnitsperCrate L
FOB Fayetteville, TN 37334
‘ShippingWeight 420bs*

*Shipping weights to be confirmed
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IMPORTANT SAFETY INFORMATION

EXPLANATION OF SAFETY AND NOTICE SYMBOLS

DANGER indicates a hazardous situation which, if not avoided, WILL result in death or serious injury.
| AWARNING | WARNING indicates a hazardous situation which, if not avoided, COULD resultin death or serious injury.

[ ACAUTION

| CAUTION indicates a hazardous situation which, if not avoided, could result in minor or moderate injury.

NOTICE is used to address practices not related to physical injury.

ADANGER

Energized electrical circuits present a life-threat-
ening hazard of electric shock, explosion, or arc
flash.

-NEVER hose down unit or clean with water jet.

-ALWAYS disconnect unit from power IMMEDIATELY
if bare wires or other electrical conductors are
exposed.

-ALWAYS ensure all electrical circuits are
disconnectedanddischarged,withanappropriately
rated voltage detecting device, before performing
service, maintenance, or installation work.

-ALWAYS follow all national and local standards,
laws, and codes, as well as all applicable safe
electrical work practices.

Failure to follow these safety instructions WILL
result in death or serious injury.

AWARNING

Unauthorized modifications or repairs pose a
hazard in the form of an improperly functioning
unit.

-ONLY for commercial use.

-NEVER make ANY modifications to the unit that
are not authorized by documentation provided by
Franke.

-NEVER remove any labels from the unit.

-ALWAYS replace ANY labels that have been
removed or damaged IMMEDIATELY.

-ONLY use original equipment manufacturer (OEM)

READ AND SAVE THESE INSTRUCTIONS

parts when service, maintenance, or installation
work is performed.

-NEVER operate with factory installed parts or
components removed.

-NEVER use for other than intended use.

Failure to follow these safety instructions COULD
result in death or serious injury.

These instructions are intended for qualified
persons ONLY. Use by others creates an unsafe
condition.

-ONLY persons who are certified technicians or
trades persons with the requisite knowledge,
skills, ability, and training, MUST perform service or
installation work.

-ALWAYS keep out of the reach of children.

-ONLY allow access to unit by trained personnel
who have read this manual.

Failure to follow these safety instructions COULD
result in death or serious injury, as well as property
damage orvoid of warranty.

ACAUTION

Lifting and transporting heavy objects poses a
hazard of injury.

-NEVER lift or move equipment without proper tools
or assistance.

Failure to follow these safety instructions COULD
result in minor to moderate injury.

19018867 - Rev. C - Jun 17, 2024



IMPORTANT SAFETY INFORMATION

ACAUTION

Steel surfaces may have sharp edges which pose
a hazard of injury.

-ALWAYS wear appropriate personal protective
equipment (PPE) when moving or handling
equipment.

Failure to follow these safety instructions COULD
result in minor to moderate injury.

NOTICE

NEVER use inappropriate tools, processes, or
procedures. Damage to components of unit can
occur.

-Follow these instructions EXACTLY to avoid
property damage or void of warranty.

NEVER discard any loose parts received with unit.
They may be required for proper and safe instal-
lation and operation.

19017627 - Rev. C - Jun 17,2024



KEY COMPONENTS

4-Pan
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KEY COMPONENTS

8-Pan
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INSTALLATION

Removing The Packaging Box

ACAUTION

Risk of injury!

The straps on the shipping box are under tension.
The wood of the pallet can splinter.

-Keep an adequate distance when cutting the
straps!

- Wear gloves and goggles when unpacking.

-Do not unpack the appliance alone. The appliance
should be lifted by two (2) people. A third person
may be required to remove the lower foam tray
while the appliance is being lifted.

1. Carefully cut straps over shipping box.

2. Cut plastic strap off the packaging box. Lift off
the box.

A\

ACCESSORIES
BOX

Fig.3

3. Remove accessories box (Fig. 3) from inside unit
and set aside. Do Not discard.

4, Remove foam cap from top of unit.

Fig.4

5. Carefully lift unit, removing bottom foam cap in
the process.

Fig.5
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INSTALLATION

All Units POS Installer

NOTICE 9. Install AHA camera mount on either side of unit.

IMPORTANT INSTALLATION INFORMATION

Built-in risers on the base of the unit create a 2.5mm
gap between the bottom of the unit and the surface
it rests on. This allows silicone to be forced under
the unit, creating arobust seal against oil and debris.

6. Position unit according to store layout. Use
provided NSF silicone to seal the base of the unit
and the worktop on all four sides.

Fig.8

10. Install AHA tablet ball mount on either side of unit.

Fig.6

7. Plug unit into store receptacle(s).

Bacon Pan Holder (for 8-Pan Only)

8. Hang bacon pan holders onto mounting
brackets. Applies to 8-Pan units only.

19017627 - Rev. C - Jun 17,2024 12



OPERATION

Store Opening

NOTICE

IMPORTANT OPERATION INFORMATION

Temperature set points for Breakfast and Lunch can
differ. The daypart switch allows foran easy transition
from one set point to another.

Wait a minimum of 60 minutes before loading
product into Hot Table shelves, to ensure that proper
holding temperature is reached.

1. Set mode selection toggle switch to correct day
part position.

BREAKFAST MODE |
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Fig.10

2. Power heated shelves ON by toggling upper and
lower holding power ON/OFF switches to ON
position.

NOTICE

IMPORTANT OPERATION INFORMATION

Digital controller displays may take several minutes
to illuminate after turning power on. Please be
patient.
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OPERATION

Switching Between Breakfast and Lunch/
Dinner

1. Locate mode selection toggle switch. Set switch
from Breakfast to Lunch/Dinner mode.

BREAKFAST MODE | LUNCH/DINNER MODE |
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D
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Y ¥
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Fig.13

2. Allow a minimum of 30 minutes for upper holding
shelf to adjust to new preset temperature.

Store Closing/Daily Cleaning

AWARNING
RISK OF BURNING/SCALDING

Turn all heated components off and allow to cool for
at least 30 minutes or until cool to the touch before
cleaning.

NOTICE

RISK OF EQUIPMENT FAILURE

Do Notallowcleaning agents orwaterto enterlouvers
or vents. Do Not spray cleaning agents or water into
electrical compartments, or into any openings or air
filters on the unit. Do Not use dripping wet cloths
when cleaning, or use wet mops near the equipment.
Do Not clean the equipment with a water jet or steam
cleaner.

1. Toggle upper and lower tier power ON/OFF
switch(es) to OFF position. Allow unit to cool.
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Fig. 14
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OPERATION

2. Remove all pans and trays from unit. Store or dispose of any remaining product as directed by restaurant
guidelines.

Fig. 15

3. Using approved cleaning and sanitizing solutions, and a clean, sanitized towel, wipe down all stainless steel
surfaces of unit. Allow unit to completely air dry.

Fig.16
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CONTROLLER SETTINGS

The LED display will show the heater temperature
under normal operating conditions. The respective
display will show either the upper or lower heater
temperatures based on which display is being
viewed. Heatertemperature undernormal operating

and 540°F for the 8-Pan unit and between 565°F
and 585°F for the 4-Pan unit. Allow a minimum of
thirty (30) minutes after powering table ON for unit
to reach desired temperature. Numbered LED lights

conditions (afterheat-uptime)is between

520°F

illuminate when an issue occurs (Fig 5). Each light
corresponds to a specific issue as shown Table 2.

DESCRIPTION

llluminates when there is an error with the unit for that particular level,
UPPER or LOWER. When illuminated, an error code (e.g., ERR - T1- E90)
will display. See TROUBLESHOQTING for more information.

Displays the temperature for heat emitters A (UPPER LEVEL) and C
(LOWER LEVEL). Press UP and DOWN arrows to check temperatures
for both emitters. Check set point by pressing SET. Set point should be
530° (8 Pan umts) or 575°F(4 Pan un|ts)

D|splays the temperature for heat emitters B (UPPER LEVEL) and D
(LOWER LEVEL). Press UP and DOWN arrows to check temperatures
for both emitters. Check set point by pressing SET. Set point should be
530° (8 Pan umts) or 575°F(4 Pan un|ts)

When illuminated, indicates that the respechve heater T1 or T2 is
currently heating based on which LED isilluminated forthat level, UPPER
or LOWER. Rapid FLASHING indicates the relay is changing modes. This
|s a normal part of eqmpment s operatlon

Indicates current status of the WIFI connect|V|ty of the unit. LED 6

ILLUMINATED LED  ISSUE/COMPONENT
LED1 SYSTEM ERROR
o | hl‘OT/l\L;SE """ N/A
LED3 HEAT EM-Ir'IlTERS AC
LED 4 HEAT EM1|—T2TERS BD
LED 5 HEATER PILOT LIGHT
LED6 WIFI CONNECTIVITY

should remain illuminated and SOLID, indicating it is functioning as
intended. If this LED is FLASHING or OFF, see TROUBLESHOOTING for
more information.

Table 3

19017627 - Rev. C - Jun 17,2024



TROUBLESHOOTING

ISSUE

POSSIBLE CAUSE

REMEDY

Switches do not illuminate when
powered ON.

Circuit breaker has
been tripped.

Control display LED 1is illuminated,
and error message is displayed.

‘@m@@@» mmmo

O

Unit has detected an
error.

.the service number shown below.

Control display LED 6 is FLASHING.

00020 ¢ Emmo

WiFiis sending to
CFA network but
CFA network is not
receiving.

Control display LED 6 is OFF.

Equipment is not
sending WiFi signal.

Switches illuminate but control
displays do not.

Unitis undergoing
software update.

Checkto ensure circuit breakers are ON. If so,
call for service.

.Turn Power ON/OFF switch to OFF position

forthat level (UPPER or LOWER). Wait at least
thirty (30) seconds, then turn Power ON/OFF
switch to ON position. If error code returns,
scan QR code with smart device and follow
instructions there. If scanning QR code is not
possible, record the level, emitter number,
and error code (e.g., Upper, T2, E30) and call

Turn Power ON/OFF switch to OFF position.
Wait at least thirty (30) seconds, then turn

-1 Power ON/OFF switch to ON position. If

LED 6 continues FLASHING or remains OFF,
contact CFAIT.

Leave Power ON/OFF switch in ON position.
Monitor for one hour. If displays still do not
illuminate after one hour, call for service.

Switches and controllers are set to
ON, but heaters do not warm.

Call for service.

If following these steps does not fix the problem,
contact Franke at (800) 537-2653 and press 2 for Technical Support.

Please have serial number of equipment available when calling.

17
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ERROR CODES

ErrorAlert Emitter Identification

CRITICAL ERROR CODES

Error Code

The following error codes are Error Number

Description

critical. Critical errors will prevent
the heating system from functioning. Err10

Temperature above the operating range
for too long

For these error codes, please turn
the main power switches off for 30 Err 30
seconds, then back on. If the error

Sensor is open or temperature is too high

code reoccurs, please turn the
equipment off and contact your Err 41

Unitis not heating or heating too slowly at
startup

service provider, or for warranty
service contact Franke Technical
Service at (800) 5-FRANKE Option Err43

Unit is not reaching the set point

2.

Missing Solid State Relay

Description

Temperature remains below the operating
range (OpL) for too long

Warm up is taking too long

Missing Display Module

Error Number
The following error codes are non-
critical, meaning the heating system Err 20
will continue to function. In these
cases, please turn the main power Err 50
switches off for 30 seconds, then
back on. If the error code reoccurs, Err 60
you may leave the equipment
Err 90

running but should still address the

Missing WiFi dongle USB dongle

error code by contacting your local
service provider, or for warranty Err 91
service contact Franke Technical

No communication between controller
and WiFi module

Service at (800) 5-FRANKE Option

2. Err 92

Communication failure between device
and Riol network

19017627 - Rev. C - Jun 17,2024 18



WARRANTY

Franke Foodservice Systems (“Franke”) warrants new equipment manufactured in Franke’s own facilities to be
free of defects due to poor materials or workmanship for the period of time listed below (following the date of
original installation):

Franke-Manufactured Equipment
- All Components (including compressor) - 1 Year Parts and Labor (year 1)
Exclusions: Certain Franke parts that are expendable by nature and need to be replaced frequently may not
be covered. Franke is not liable under these warranties for repairs or damages due to improper

operation, maintenance or cleaning, attempted repairs or installation by unauthorized persons,
alterations, water quality, abuse, fire, flood or acts of God.

Additionally, this warranty may be voided in the case of:
- Failure to follow Franke instructions for use, care or maintenance.
- Removal, alteration or defacing of the Franke-affixed serial number labels.
- Service by a non-authorized service company.
- Use of non-OEM (QOriginal Equipment Manufacturer) parts.

This warranty is conditional upon Franke receiving notice of any defect subject to this warranty within thirty (30)
days of its original discovery by the Buyer.

Other Equipment (Not Manufactured by Franke)

- Equipment not manufactured by Franke (commonly known as “buyouts” or purchased goods) and
manufactured by other entities is covered by the warranties, if any, of such third-party manufacturers.
Where such third party manufacturers provide warranties on any or all portions of said “buyouts,”
Franke agrees to transfer all such warranties to the Buyer.

19 19018867 - Rev. C - Jun 17, 2024



For Support, Please Call: 1.800.5.FRANKE, opt. 2 (1.800.537.2653, opt. 2)

FRANKERS

RECYCLE DOCUMENTS AND
EQUIPMENT RESPONSIBLY

© 2024 Franke Foodservice Systems Americas, Inc. This media is the confidential and proprietary
property of Franke Foodservice Solutions, Inc. and shall not be reproduced in any form of media without
the express written permission of Franke. Trademarks used are the property of their respective owners.
Due to continuous product development, Franke reserves the right to make changes in design and
specifications without prior notice. Printed in the USA under license by Franke Technology and Trademark
Ltd, Switzerland. Document Part # 19018867, Rev C, Jun 17,2024



