
Pitco Fryer Troubleshooting

Downloaded from order.fishbonesusa.com by Willis & Lorelai • Every book is a new adventure. •
Page 1

Pitco Fryer Troubleshooting

Introduction to Pitco Fryer Troubleshooting

When you run a commercial kitchen, few pieces of equipment are as essential as
your deep fryer. A Pitco fryer is known for its durability and high performance, but
even  the  most  reliable  appliances  can  encounter  problems  from time  to  time.
Understanding the basics of Pitco fryer troubleshooting can save you time, money,
and unnecessary stress during a busy shift. Whether you are dealing with a fryer that
won't heat, oil that refuses to reach the right temperature, or a pilot light that keeps
going out, knowing where to look first can make all the difference. In this guide, we
will walk you through the most common issues, practical fixes, and when it is wise to
call  for  professional  help.  By  the  end,  you  will  feel  more  confident  in  keeping  your
fryer running smoothly and your kitchen operating at full capacity.



Common Pitco Fryer Problems and Their Causes

Before  diving  into  specific  fixes,  it  helps  to  understand  the  typical  symptoms  of  a
malfunctioning  fryer.  Pitco  fryers  are  built  with  precision,  but  they  rely  on  a
combination of gas, electricity, and mechanical components. When any part of that
system fails,  the  entire  unit  can  struggle.  The  following  are  some of  the  most
frequently reported issues that operators face.

1. The Fryer Will Not Heat Up

One of the most alarming situations is when your Pitco fryer refuses to heat. This can
happen for  several  reasons.  Often,  the problem lies  with the gas supply or  the
ignition system. If you have a gas model, check that the gas valve is fully open. A
partially  closed  valve  can  restrict  flow  and  prevent  the  burner  from  lighting.  On
electric models, the issue might be a tripped circuit breaker or a blown fuse inside
the unit. Another common culprit is a faulty thermostat or high-limit switch. These
safety devices are designed to shut down the burner if temperatures exceed safe
levels, but they can sometimes fail and leave you with a cold fryer.
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2. Uneven or Fluctuating Oil Temperature

If your oil temperature swings wildly or never stabilizes, it can ruin your food and
waste energy. Temperature fluctuations in a Pitco fryer are often caused by a dirty or
malfunctioning temperature probe. Over time, oil residue and carbon buildup can
coat  the  sensor,  causing  it  to  give  inaccurate  readings.  Additionally,  a  failing
thermostat or control board may struggle to maintain consistent heat. Another less
obvious cause is a blocked gas orifice or burner port. When gas flow is uneven, the
flame becomes irregular, leading to hot and cold spots in the oil.

3. Pilot Light Keeps Going Out

A pilot light that repeatedly extinguishes is a frustrating problem. For Pitco gas fryers,
this  is  usually  related  to  a  draft  in  the  kitchen,  a  dirty  pilot  orifice,  or  a  faulty
thermocouple. The thermocouple is a safety device that senses whether the pilot
flame is lit. If it gets coated with carbon or becomes misaligned, it may shut off the
gas even when the flame is present. In some cases, the issue is as simple as a gas
pressure that is too low or too high, so checking the gas supply pressure is a smart
step.



4. The Fryer Is Leaking Oil

Oil leaks are not only messy but also dangerous. Leaks typically occur around drain
valves, fittings, or the fryer itself. A worn or damaged drain valve seal is a frequent
cause. The constant thermal expansion and contraction of the metal can also create
hairline cracks in the fryer pot over time. If you notice oil pooling under the unit,
inspect all connections and seals first. Sometimes, a simple tightening of a fitting can
stop the leak, but if the pot is cracked, replacement is necessary.

5. Strange Noises or Unusual Operation

Banging, popping, or hissing sounds from your Pitco fryer are signs that something is
wrong. Popping noises can occur when moisture or ice enters hot oil, but they can
also indicate a gas ignition issue. Hissing might point to a gas leak, which requires
immediate attention. Rattling or vibrating could mean loose panels or a failing fan
motor on electric models. Never ignore unusual sounds, as they often precede a
more serious breakdown.
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Step-by-Step Pitco Fryer Troubleshooting Guide

Now that we have identified common problems, let us look at practical solutions. The
following steps are designed to help you diagnose and resolve issues safely and
efficiently.  Always  remember  to  turn  off  the  fryer  and  disconnect  the  power  or  gas
supply before performing any inspection or repair.

Check the Power and Gas Supply First

Before opening any panels, start with the basics. For electric Pitco fryers, verify that
the unit is plugged in securely and that the circuit breaker has not tripped. Reset the
breaker if necessary, but if it trips again immediately, there may be a short circuit
that requires professional attention. For gas models, ensure the main gas supply
valve is fully open. You can also check other gas appliances in the kitchen to confirm
that  the  gas  is  flowing.  If  the  gas  supply  seems  normal,  move  on  to  the  internal
components.



Inspect and Clean the Pilot and Burner Assembly

A dirty pilot or burner is one of the most common reasons for heating problems.
Begin by removing the access panels to reach the pilot assembly. Use a soft brush or
compressed air to remove any dust, grease, or carbon buildup from the pilot orifice
and the  burner  ports.  If  the  pilot  flame is  yellow or  weak,  it  may  need adjustment.
The proper  flame should be blue and steady,  approximately  half  an inch tall.  Clean
the thermocouple with a fine abrasive pad to remove any oxidation, and ensure it is
positioned directly in the flame path.

Test the Thermostat and High-Limit Switch

If the burner still will not light or the temperature is erratic, the thermostat or high-
limit switch might be at fault. Using a multimeter, you can test these components for
continuity. When the fryer is cold, the high-limit switch should show continuity. If it is
open, it has tripped or failed. Some models have a manual reset button on the high-
limit  switch;  pressing  it  may restore  function.  For  the  thermostat,  compare  the
resistance  reading  with  the  manufacturer's  specifications.  A  faulty  thermostat  will
need  to  be  replaced  to  restore  accurate  temperature  control.
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Examine the Drain Valve and Oil Fittings for Leaks

To address oil leaks, start by checking the drain valve. Ensure it is fully closed and
that the seal is intact. If the valve is leaking, you can often replace the O-ring or
gasket  without  replacing the  entire  valve.  Tighten any loose fittings  with  a  wrench,
but be careful not to overtighten, as this can strip threads. If you suspect a crack in
the fryer pot, drain the oil completely and inspect the interior and exterior surfaces.
Minor cracks may be repairable with a high-temperature epoxy, but most commercial
kitchens opt for pot replacement to ensure safety.

Reset the Control Board on Electronic Models

Many  newer  Pitco  fryers  come  with  digital  control  boards  that  can  sometimes
experience software glitches. If the display shows error codes or the fryer behaves
unpredictably,  try  a  simple  reset.  Turn  off  the  power  at  the  breaker,  wait  for  30
seconds, and then turn it back on. This can clear minor electronic issues. If error
codes persist, consult your owner's manual to interpret them. Common codes like
"E1" or "E2" often indicate a sensor failure or an open circuit. Writing down the code
before calling for service can save time.



Preventive Maintenance Tips to Avoid Future
Problems

The best way to handle troubleshooting is to prevent issues from occurring in the first
place. Regular maintenance keeps your Pitco fryer running at peak performance and
extends its lifespan. Here are some essential practices that every kitchen should
adopt.

Daily Cleaning and Oil Management

At  the  end  of  each  shift,  filter  the  cooking  oil  to  remove  food  particles  and  debris.
Built-up  sediment  can  carbonize  and  affect  heat  transfer,  leading  to  temperature
issues. Wipe down the exterior and the fryer pot with a damp cloth to prevent grease
buildup.  Once  a  week,  perform  a  deep  clean  by  boiling  out  the  fryer  with  a
commercial  cleaning  solution.  This  removes  stubborn  carbon  deposits  from the
heating  elements  and  the  interior  surfaces.  Always  rinse  thoroughly  and  dry
completely before adding fresh oil.
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Schedule Regular Component Inspections

Set a monthly schedule to inspect critical components like the thermocouple, pilot
assembly,  and  gas  valves.  Look  for  signs  of  wear,  corrosion,  or  misalignment.
Lubricate moving parts on drain valves and hinges with food-grade lubricant. Check
electrical connections for loose wires or signs of arcing. A proactive inspection can
catch a failing part before it causes a full breakdown.

Use Proper Oil and Maintain Correct Oil Levels

Using the right type of oil for your Pitco fryer is important. Different oils have different
smoke  points  and  thermal  stability.  Always  maintain  the  oil  level  within  the
recommended range marked inside the fryer pot. Too little oil can cause the heating
elements to overheat and trigger the high-limit switch. Too much oil can spill over
during  cooking,  creating  a  fire  hazard  and  a  mess.  Proper  oil  management  also
extends  the  life  of  your  fryer  and  improves  food  quality.



Train Your Staff on Correct Operation

Many common problems stem from operator  error.  Ensure  that  all  kitchen staff are
trained on how to properly light the pilot, set the temperature, and shut down the
fryer. They should know never to leave the fryer unattended when heating and to
report  any  unusual  smells  or  sounds  immediately.  A  well-trained  team  is  your  first
line of defense against equipment failure.

When to Call a Professional for Pitco Fryer
Troubleshooting

While many issues can be resolved with basic troubleshooting, there are times when
professional service is necessary. If you have checked the gas supply, cleaned the
pilot, reset the control board, and the fryer still will not heat, the problem may be
internal and complex. Issues with the gas valve, control board, or internal wiring
should be handled by a qualified technician. Attempting to repair these components
without proper training can lead to injury or further damage. Additionally, if you smell
gas or suspect a leak, evacuate the area immediately and contact your gas supplier
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or a licensed service professional. Safety must always come first.

Another scenario that calls for expert help is when error codes persist after a reset.
Modern Pitco fryers have sophisticated diagnostics, but interpreting them requires
technical  knowledge.  A  certified  technician  can  run  a  full  diagnostic  test,  measure
gas pressures, and replace faulty electronic components. They also have access to
genuine Pitco replacement parts, which ensures compatibility and reliability.

Conclusion

Pitco fryer troubleshooting does not have to be intimidating. By understanding the
most common issues and following a systematic approach, you can resolve many
problems quickly and get back to serving your customers. From checking the gas
supply and cleaning the pilot to testing thermostats and inspecting for leaks, the
steps  outlined  in  this  guide  cover  the  essentials  every  operator  should  know.
Remember  that  regular  maintenance  is  your  most  powerful  tool  for  preventing
breakdowns. However, when the issue is beyond your comfort level, do not hesitate
to call a professional. Keeping your Pitco fryer in excellent working condition protects
your investment, ensures food quality, and keeps your kitchen running smoothly day



after day.


