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Model: 530TF | Brand: Star Manufacturing

1. INTRODUCTION

This manual provides essential instructions for the safe and efficient operation, installation, and maintenance of your
Star Mfg. Star-Max 30 Ib Electric Fryer, Model 530TF. This commercial-grade countertop electric fryer is designed
for deep frying various food items, featuring a 30-pound oil capacity and two 15-pound baskets. Please read this
manual thoroughly before operating the appliance.
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Image 1: Front-side view of the Star-Max 30 Ib Electric Fryer, Model 530TF, showcasing its stainless steel construction and two
frying baskets.

2. SAFETY INSTRUCTIONS

Always adhere to the following safety precautions to prevent injury or damage to the appliance:

o Electrical Safety: Ensure the fryer is connected to a properly grounded electrical supply matching the
specifications (208/240V, 41.5/47.9A). Do not use extension cords.

o Hot Surfaces: The fryer and its components become extremely hot during operation. Use caution and wear
protective gloves when handling. The "CAUTION HOT" label indicates areas of high temperature.

« Oil Handling: Hot oil can cause severe burns. Never move the fryer when filled with hot oil. Allow oil to cool
completely before draining or cleaning.

o Water and Oil: Never pour water into hot oil. This can cause dangerous splattering and steam. Ensure food
items are dry before frying.

» Overfilling: Do not overfill the kettle with oil or food, as this can lead to boil-overs and fire hazards.
» Ventilation: Operate the fryer in a well-ventilated area.

o Hi-Limit Thermostat: The fryer is equipped with a hi-limit safety thermostat to prevent overheating. If



activated, the fryer will shut down. Consult the troubleshooting section if this occurs frequently.

Image 2: Detail of the front panel showing the "CAUTION HOT" warning label and individual power switches for each frying well.

3. SETUP AND INSTALLATION

1. Unpacking: Carefully remove the fryer from its packaging. Inspect for any shipping damage. Report any
damage immediately to the carrier.

2. Placement: Place the fryer on a stable, level, heat-resistant countertop or surface. Ensure adequate clearance
around the unit for ventilation and safe operation.

3. Leg Installation: Attach the heavy-duty adjustable legs to the bottom of the fryer. Ensure all legs are securely
tightened and adjusted to provide a stable base.

4. Electrical Connection: Connect the fryer to a dedicated, grounded electrical outlet that meets the specified
voltage and amperage requirements (208/240V, 41.5/47.9A).

5. Initial Cleaning: Before first use, clean the nickel-plated kettle and baskets with warm, soapy water. Rinse
thoroughly and dry completely.

6. Oil Filling: Fill the lift-out nickel-plated kettle with cooking oil to the indicated fill line. Do not overfill. The fryer
has a 30 Ib oil capacity.



Image 3: Front view of the fryer with both 15 Ib capacity baskets positioned within the oil wells, ready for operation.

4. OPERATING INSTRUCTIONS

1. Power On: Ensure the oil is at the correct level. Turn the individual power switches to the "ON" position. The
"POWER ON" indicator light will illuminate.

2. Set Temperature: Rotate the temperature control knob to the desired frying temperature, ranging from 200°F
to 375°F. The "HEATING" indicator light will iluminate while the elements are active.

3. Preheating: Allow the oil to preheat. The fryer typically preheats in approximately 4.5 minutes. The
"HEATING" light will turn off once the set temperature is reached.

4. Frying: Place food items into the nickel-plated baskets. Lower the baskets slowly into the hot oil. Do not
overload the baskets. The fryer is capable of cooking up to 64 Ibs of french fries per hour.

5. Monitoring: Monitor the cooking process. The immersion type tubular heating elements provide even heat
distribution.

6. Removing Food: Once cooked, carefully lift the baskets and allow excess oil to drain.

7. Power Off: After use, turn the temperature control knob to the lowest setting or "OFF" and then turn the
individual power switches to the "OFF" position.



Image 4: Detailed view of the control panel, showing the temperature dial with settings from 250°F to 375°F, and indicator lights for
"POWER ON" and "HEATING."

5. MAINTENANCE AND CLEANING

Regular cleaning and maintenance ensure optimal performance and longevity of your fryer.

o Daily Cleaning:

o

f.

a. Ensure the fryer is completely cooled and unplugged.
b.

Carefully drain the oil from the kettle.
Remove the lift-out nickel-plated kettle for thorough cleaning.
Flip up the immersion type tubular heating elements to access the kettle interior for cleaning.

Clean the kettle, baskets, and heating elements with warm, soapy water and a non-abrasive brush or
cloth.

Rinse all components thoroughly and dry completely before reassembly.

o Exterior Cleaning: Wipe down the stainless steel cabinet with a damp cloth and mild detergent. Do not use
abrasive cleaners or scouring pads, as they can damage the finish.



« Oil Filtration/Replacement: Regularly filter or replace cooking oil according to usage and food quality
standards.

Image 5: The fryer with one basket removed and placed on the side, illustrating the ease of access for cleaning the kettle and heating
elements.

6. TROUBLESHOOTING

If you encounter issues with your fryer, refer to the following common troubleshooting steps:

Problem Possible Cause Solution
Fryer No electrical I
o electrical su ; power . i
does not ] ) PP y. P i Check power cord connection; ensure power switches are ON;
switch off; tripped circuit . o
power check building's circuit breaker.
breaker.

on.



Problem Possible Cause

QOil not

Solution

Temperature knob not set; Set desired temperature; if hi-limit tripped, allow to cool and reset (if

heating element failure; hi-limit  applicable, consult manual for reset procedure); contact service if

heating.
9 thermostat tripped.

Uneven  Overloading baskets;
cooking. insufficient oil; old oil.

element failure is suspected.

Reduce batch size; ensure oil is at correct level; replace or filter oil.

For issues not resolved by these steps, please contact Star Manufacturing customer support.

7. SPECIFICATIONS

Feature

Model Number

Brand

Oil Capacity

Temperature Range

Electrical Requirements
Product Dimensions (W x D x H)
ltem Weight

Shipping Weight

Basket Dimensions (H x D x L)
Material

Certifications

French Fry Production

Preheat Time

Detail

530TF

Star Manufacturing

30 Ibs

200°F to 375°F

208 / 240 Volts, 8638 / 11500 Watts, 41.5 / 47.9 Amps
24" x 24" x 16.75"

80 Ibs

81 Ibs

8.75" x 5.25" x 10" (each)
Stainless Steel

CSA, UL Listed, NSF Approved
64 Ibs per hour

4.5 minutes

8. WARRANTY AND SUPPORT

The Star Mfg. Star-Max 30 Ib Electric Fryer (Model 530TF) comes with al-year parts and labor warranty from the
date of purchase. This warranty covers defects in materials and workmanship under normal use.

For warranty claims, technical assistance, or to order replacement parts, please contact Star Manufacturing
customer support. Ensure you have your model number (530TF) and proof of purchase available when contacting

support.

Contact information for Star Manufacturing can typically be found on their official website or through your product

distributor.



© 2023 Star Manufacturing. All rights reserved. Information subject to change without notice.
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Star Pro-Max 2.0 7" Tabletop Two-Sided Grill: Installation and Operation Guide
User guide for the Star Pro-Max 2.0 7" tabletop two-sided grill. Covers installation, electronic
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STAR Paragon Inflatable Kayak Folding Instructions
Step-by-step guide on how to properly fold and store your STAR Paragon inflatable kayak for easy

transport and storage.
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Detaillierte Montageanleitung fir den Star Waschbeckenunterschrank, Modell X9T Q5 705. Enthalt

Schritt-fir-Schritt-Anweisungen, Teileliste und wichtige Sicherheitshinweise fur eine erfolgreiche
Installation.

Star mC-Print3 Easy Setup Guide: Connecting to Devices
This guide provides step-by-step instructions for setting up the Star mC-Print3 printer. It covers

checking supplied accessories, downloading the mC-Print3 utility, and connecting the printer to
iOS, Android, Mac, Linux, and Windows devices via Bluetooth, USB, or Wired LAN. Includes
troubleshooting tips and rear cover installation.
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peXuMbl paspaga, pasmepbl U paboune TemnepaTypsbl.

GENERAL SPECIFICATION

TSP100IV
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STAR TSP1001V Series General Specification Manual
Detailed technical specifications for the STAR TSP100IV series thermal printers, covering general,

communication, environmental, safety, and maintenance information. Includes model details for
TSP100IV-UE, TSP100IV-UEWB, and related TSP143 models.
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