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SUNUS

Sayin kullanicimiz,

Oncelikle firmamizi tercih ettiginiz icin tesekkUr ediyoruz. Cihazimizin
uluslararasi standartlara uygun olarak Uretilmistir. Cihazdan en iyi verimi
alabilmeniz ve uzun sureli kullaniminiz icin kullanma kilavuzunu oku-
manizi oneririz.

-Elinizdeki kilavuzu lUtfen cihazi kurmadan ve kullanmadan 6nce dikkatle
okuyunuz. Cihazi kullananlarin okumasini saglayiniz . Kilavuzu okumadan
makineyi calistirdiginizda, cihaz garanti kapsami disinda kalacaktir.

-Satin aldiginiz arunumuzun montaji, kullaniimasi ve bakimiile ilgili bilgil-
eriiceren kilavuz dikkatle okunmalidir. Cihazin baglantisinin yapilacagi gaz
tesisatinin yasal mevzuatlara

uygun sekilde hazirlanmasi; yetkili servis elemanlarimizin

cihaz montajl icin gelmeden dnce tesisatin hazir olmasini saglayiniz.

-Tereddut ettiginiz ve anlayamadiginiz hususlar icin size en yakin yetkili
servisten telefonla bilgi isteyiniz .

-Montaj i¢cin cagrilan servis elemaninin bekletilmesi halinde, masraflar ve
her saat icin bekleme Ucretinin tarafiniza fatura edilecegdini hatirlatiriz.

-UrunUmuzden en iyi verimi almanizi temenni ederiz



OLCULER VE UYARI iSARETLER

MODEL

GENEL OLCULER(mm)
ISIL GUGC (KW)

TiP

GAZ GiRiSi(Inch)
TERMOSTAT C*

NET AGIRLIK (Kg)

MODEL

GENEL OLCULER(mm)
ISIL GUG (KW)

TiP

GAZ GiRiSi(Inch)
TERMOSTAT C*

NET AGIRLIK (Kg)

GENEL OLCULER VE UYARICI iSARETLER

KIDG 4060
KIOG 4060

400x600x300

6 Kw

Al

3/4"R

4

KIDG 8070
KIYOG 8070
KIOG 8070

800x700x300

14 Kw

Al

3/4"R

4

KIDG 4070
KIOG 4070

400x700x300

7 Kw

Al

3/4"R

KIDG 8090
KIYOG 8090
KIOG 8090

800x900x850

18 Kw

Al

3/4"R

4

KIDG 4090
KIOG 4090

400x900x300

9 Kw

Al

V2'R

KIDG 12070
KIYOG 12070
KIOG 12070

1200x700x300

21 Kw

Al

4

KIDG 8060
KIYOG 8060
KIOG 8060

800x600x300

12 Kw

Al

1/2'R

KIDG 12090
KIYOG 12090
KIOG 12090

1200x900x850

27 Kw

Al

4

SICAK YUZEY



GUVENLIK iLE ILGiLi DETAYLAR

-Cihaz, direkt gunes i1sigina maruz birakilmamalhdir.

-Cihaz, kesinlikle davlumbaz altinda calistirilmahdir.

-Cihaz LPG tup ile calisiyorsa,tup ile cihaz arasinda
mesafe en az 50 cm olmalidir.

-Cihazin calistigl alanda yanabilen her turll kati sivi
malzemeler ( elbise, alkol ve turevleri, petrol — kimya
urunleri, ahsap plastik malzemeler, kesme bloklari,
perdeler v.s.) kesinlikle bulundurulmamalidir.

-Cihazlarimizi ayni serideki diger urunlerimizle beraber
yan yana kullanabilirsiniz.

-Basingli su ile temizlemeyiniz.

-Bu cihaz, yururlukteki yonetmeliklere uygun olarak
tesis edilmeli ve yalniz iyi havalandirilmis bir yerde
kullanilmalidir. Cihazin tesisi ve kullanimdan énce
talimatlara basvurun.

-Cihaz endustriyel kullanim amacli yapiimis olup,
sadece kalifiye elemanlar tarafindan kullaniimalidir.
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GUVENLIK iLE iLGiLi DETAYLAR

-Ureticinin veya yetkili servisin disinda cihaza
mudahale edilmemelidir.

-Cihazin kullanildigr alanda herhangi bir sebeple
yangin, alev parlamasi gibi durumlarda paniklemeden
gaz vanalarini ve elektrik salterlerini kapatarak, yangin
séndurucu kullaniniz. Alevi sdondurmek icin asla su
kullanmayiniz. Su atesin daha hizli yayilmasina neden
olacaktir.

-Kullanim sirasinda yere dékulen yaglarin temizlenme-
si gerekir. Aksi halde kaygan zemin olusturmaya sebep
olabilir.

-Gaz kokusu, gaz kag¢agi sinyali anlamina gelir. Bu
durumda, cihaz vanasi ve ana gaz vanasini kapatin,
kapl ve pencereleri acin, kivilcim veya alev olusturabi-
lecek elektrik anahtari v.s. gibi malzemeleri kullan-
mayiniz. Suratle servisimizi cagiriniz.

-Bu talimatlar yalnizca ulke kodu cihaz Uzerinde
gorultyorsa, gecerlidir. Ulke kodu cihaz Gzerinde
gorulmuyorsa, ulkedeki mevcut sartlara cihazin uyar-
lanmasi icin, gerekli talimatlari veren teknik talimatlara
basvurun.

| (| I B 3




TASIMA VE YER DEGISTIRME

%

Yer degistirme; Yetkili Servis tarafindan montaj yapilmis cihazin
yetkili servis disinda YERiI DEGIiSTiRILEMEZ,

BAGLANTI HORTUMLARI UZATILAMAZ, DEGIiSTIRILEMEZ.

-Cihaz insan gucuyle elde tasinabilir.

-Tasinacak mesafe uzak olmasi durumunda sallantilara karsi cihaz yavas hareket
ettirilmeli, dengesi korunmalidir.

-Cihazi tasirken bir yere carpmayiniz dusurmeyiniz.



CiHAZIN MONTAJI

5cm LPG

4

P

Bu cihazin duvar, bélme, mutfak mobilyasi, dekoratif kaplama

vb. 'ne yakin konumlandiriimasi i¢in, bunlarin yanmaz

malzemeden yapilmasi veya uygun bir yanmaz isi1 yalitimmalze-
mesi ile kaplanmasi durumunda; aradaki mesafe 5 cm; aksi halde en az 20
cm olmalidir. Yangindan korunma kurallarina, azami dikkat gosterilmesi
tavsiye edilir.

1
N

‘Yangindan korunma kurallarina azami dikkat gosterilmesi tavsiye edilir.

-Cihazin konulacagdi set alti tezgahin ayaklari ayarl olmali ve cihazin terazi duzle-
minde calismasi saglanmalidir.

-Cihazin butun gaz baglantilar ISO 7-1veya ISO 228-1 standartlarina uygun olmahdir.
-Cihazin gaz baglantisi, yetkili teknik servis elemani tarafindan yapilmadan énce
mutlaka etiketi kontrol edilerek belirtilen gaz tipi ve basincina gore gaz

baglantisini yapilmalidir. Farkli tipte gaz ve/veya basinca gore baglanti yapil-
mamalidir.



CiHAZIN MONTAJI

N [ ]

‘
m'

36,00

102,00

-Gaz baglantisi giris dlculeri, TEKNIK OZELLIKLER cetvelinde tanimlanmiustir.
-Cihaz, gaz sistemine baglandiktan sonra mutlaka gaz kacagi sabun kdépugu ile

kontrol edilmelidir.
‘Yetkili servis elemani tarafindan cihaz kontrol edildikten sonra gerekli gorulUrse

hava ayari yapllir.

«Cihazin beyan edilmis giici, kullanici talepleri ile
kesinlikle degistirilemez. Valflere ve enjektérlere bu amagla
yapilan her tirlii midahale cihazi garanti kapsami disinda

birakir.

-Cihazda orijinal olmayan yedek parc¢a kullandirtmayiniz.
firmamizdan temin edilmeyen yedek parcalarin cihaza takilmasi
durumunda, cihaz garanti kapsami disinda kalir

KULLANILAN GAZ

G20 (DOGAL GAZ)
G30 (L.P.G.)



KUMANDA PANOLARI

A.
B.
C.
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CAKMAK

FIRIN TERMOSTAT AYAR VANASI

EMNIYET VALFi
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CIHAZIN KULLANIMI

GENEL

-lzgara modelleri restoranlarda, kantinlerde, otellerde vb. yerlerin mutfaklarinda
balik, kdfte, tavuk, hamburger, pirzola gibi etli mamullerin pisirilmelerinde kul-
lanilir.

-Bu cihaz Urunu direk pisirmek icin tasarlanmistir.

-Tencere, tel 1zgara gibi ilave araclar kullanilmamalidir.

-Dondurulmus gidalarin (-15 oC) pisirilmesi, pleyt yUzeyinde hasar vereceginden
kullanimi sakincalidir.

-Cihaz ilk kullanimdan once, Ilik sabunlu suyla nemlendirilmis (iyice sikilmis) bir
bez ile pleyt sacindan baslayarak komple dis yuzey, yag kanali, yagdanlik ¢cek-
mecesi temizlenmelidir.

-Temizlik sonrasi, pleyt yUzeyini sivi kullanim yaglari ile yaglamalisiniz.

-Cihaz, havalandirma sistemine bagli filtreli bir davlumbaz ile calistirilmalidir.

NOT: Kullanim amaci disina ¢cikmayiniz .
Makine guvenligini, teknik sartlarini bilen ve kullanim kilavuzunu okumus
kisi ya da kisiler tarafindan kullaniimalidir.

NOT : Cihazin besleme basinci Dogalgaz i¢in 21 mbar ; L.P.G. i¢in 50 mbar
olmalidir. L.P.G. ile calisacak cihazlarda kesinlik ile ayarli dedantér kullan-
mayiniz. 50 mbar 1,5 kg sabit dedantor kullaniimalidir.

OCAK KISMININ KULLANIMI :

1.Pilotun ateslenmesi:

Pilota gazin gelmesi icin valf ayar vanasi ( B ) pilot konumuna (*) getirerek basili
tutun, gerektigi kadar (ilk kullanimda gaz tesisatindaki havanin atilip gaz cikisi
saglanincaya kadar gecen sure; bu da yaklasik 20-

25 sn. ) bekledikten sonra atesleme yapabilmek icin cakmagda ( A ) basiimalidir.
Boylece pilot ateslenmis olur. Pilot alevlendikten sonra, pilot alevinin surekliligi
icin bir sUre daha ( max. 20 sn.) valf ayar vanasi basili tutulur. Valf

ayar vanasindan elimizi ¢cektigimiz sirada pilot alevi sGnmuyor ise bruldru
atesleyebilirsiniz

2.Brulérun ateslenmesi:

Bruldru ateslemek ve cihazin sicakhigini istenilen degere getirmek icin,

valf ayar vanasini istedigimiz sicaklik degerine (buyuk alev kuc¢uk alev konumu-
na) cevirerek getiririz. Cihaz pisirime hazirdir.

2.2.Pisirme islemi icin plate Uzerine gerekli malzemeleri yerlestirebilirsiniz.

12



2.3.Pisirme esnasinda cikan yaglar, cihazin én kismindaki yag kanalinda toplanir.
Biriken yag, kanalin dzerindeki borudan cihazin i¢c kismindaki yag haznesine
dolar. Bu haznenin belli araliklarla kontrolt yapilmali ve bosaltilmalidir. Aksi
halde yag tasabilir, kullaniciya zarar verebilir veya tutusma riski olabilir. Bosaltma
uygun hacimde olan yardimci bir kap kullanilarak yapilmali, yag sicak olacagin-
dan, bosaltma esnasinda dikkatli olunmalidir.

2.4.Pisirme islemi tamamlandiktan sonra cihazin yuzeyi temizlenmelidir. ( Bkz.
Temizlik ve Bakim)

3.Cihazin kapatilmasi :

3.1.Cihaz kisa sureli olarak kullanilmayacak ise valf ayar vanasi (B) pilot konumu-
na (*) getirilerek sadece pilotun yanmasi saglanir. Bu gaz sarfiyatini dnemli
olcude azaltilacaktir.

3.2.Cihazi tamamen kapatmak icin valf ayar vanasini tam kapali konuma cevrilir;
bdylece hem pilota hem de brulore giden gaz kesilmis olur.

3.3.Cihaz kapatildiktan sonra herhangi bir tehlike olmamasi icin tupu veya gaz
vanasinil kapatmaniz onerilir.

ALEV DENETLEME TERTIBATI:

Eger herhangi bir kazayla pilotun alevi cihaz acikken séner ise gaz kagagina
karsi sistem kendini kapatacaktir. Gazin kesilmesi max.

60 sn surecektir.

TEMIZLiIK VE BAKIM

TEMIZLIiK

-Cihazin ilk kullanimindan énce ve sonraki kullanimlardan sonra ilik, sabunlu bir
suyla nemlendirilmis (iyice sikilmis) bir bez ile pleyt sacindan baslayarak komple
dis yUzey, yag kanali, yagdanlik cekmecesi temizlenmelidir. Temizlikten sonra
cihazin pleyt yuzeyi, kullanim yagi ile ince bir film tabakasi seklinde yaglanma-
lidir. Cihaz kullanilmadigi zaman paslanmayi énlemek icin pleyt yuzeyi, kullanim
yagdi ile yaglanmis sekilde muhafaza edilmelidir. Kullanim yagdi gida tuzugune
uygun bitkisel yaglar olmalidir.

-Cihaz kullanimdan sonra, pisirme yuzeyindeki yanmis yaglarin temizlenmesi
gerekir. Temizlenmemis yaglar, koku yapar, bakteri Uretir. Yuzeyde kalan gida
atiklari yag tahliye borusunu tikayabilir.

-Temizlik sirasinda kesinlikle tuz ruhu, yag ¢o6zucu v.b gibi kimyasal temizlik
malzemeleri kullanmayiniz.

‘Yanan yemek maddelerinden kalan atiklari sertlesmeden dnce sicak su ile
yumusatip siliniz. Kalan maddeler cok sert ise ahsap bir kaziyici ile kaziyiniz.
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BAKIM

-Periyodik bakimin, teknik bir elemen tarafindan yapilmasi gerekmektedir.
-Cihazin kullanim durumuna bagli olarak, max. 6 ayda bir bakim yapilmasini
oOneririz. Garanti sUresi icinde olsa da, cihazin, yetkili servis elemanlarimiz
tarafindan yapilan bakimi Ucrete tabidir.

Enjektorler: Enjektor deligi tamamen temiz olmalidir.

Hava ayar bilezigi: Temiz ve tikali olmamalidir. Hava ayar bilezigini teknik
servis elemanlari tarafindan ayarlanmalidir.

Pilot: Alevi diizgiin ve termokupula temas etmelidir.

Brulor: Delikler temiz ve tikali olmamalidir.

Temizlik sirasinda cikarilmasi gereken parcalar teknik servis elemanlari tarafin-
dan cikartilip tekrar montaj edilmeli ve gereken kontrolleri, montaj sonrasi gaz
kacagl sabun képugu yontemi ile tekrar kontrol edilmelidir.

DIGER GAZLARA DONUSUM

Cihaz LPG veya Dogalgaz ile calisacak sekilde tasarlanmistir. Cihaz, yetkili servis
elemanlari tarafindan, montaji yapilan gaz sistemine (LPG veya Dogalgaz) gére
calistirilmalhidir. Montajdan sonra farkli gaz baglanti sistemine gecis kesinlikle
YETKILI SERVIS ELEMANLARI tarafindan yapilmalidir. YETKIiLI SERVIS ELEMAN-
LARI disinda yapilan gaz donusumlerinde olusabilecek herhangi bir problem-
den URETICI FIRMA sorumlu degildir. Bu durumda, cihaz garanti kapsami
disinda kalir. Cihazin hangi gaz grubunda calistigini, gaz baglanti kisminda
etiket ile belirtilmistir.

ETIKET ORNEGiI

UORUN ADI / PRI
MODEL

BACA TiP!/FLUE
Qn/£Qn Kw (HI)

P (mbar)
KATEGOR! / CATE

CIHAZIN OMRU
Tavsiye edilen kullanim kosullarinda, cihazin 6mru 10 yildir
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GARANTI SARTLARI

1.Uzerinde satis tarihi, fabrika ve satici firma onayi olmayan belgeler gecersizdir.
Garantiden yararlanmak icin garanti belgesi gésterilmelidir.

2.Cihaz; montaj, kullanim, bakim kilavuzunda ac¢iklandigi sekilde monte edilip
kullanilmasi kaydi ile malzeme ve iscilik kusurlarindan dogabilecek arizalara
karsi 1yil garanti edilmistir.

3.Garanti kapsamina giren arizalarin tayini, giderme sekli ve yerinin belirlenmesi
KAYALAR MUTFAK' a aittir.

4 Verilen garanti; montaj, kullanim ve bakim kilavuzuna ve garanti sartlarina
uyulmasi halinde yalnizca garanti edilen cihaza ait olup, bunun disinda herhangi
bir ad altinda hak veya tazminat talep edilemez.

5.Garanti belgesindeki veya garanti edilen cihaz Uzerindeki cihazin cinsi, modeli
ve seri numaralarini gosteren bilgiler Uzerinde kazinty, silinti veya degisiklik
yapildigi takdirde garanti ortadan kalkar.

6.Garanti yalniz gecerli sureler icerinde olusabilecek malzeme ve iscilik kusurlari
ile ilgili arizalara karsi bakim ve onarim icerir. Garanti kapsamindaki ariza ve
parcalar bedelsiz onarilir ve degistirilir. Yenisi takilan parcalar KAYALAR MUTFAK’
a aittir.

7.Garanti kapsami suresince arizalara yalniz KAYALAR MUTFAK' In yetKkili servis
elemanlari mudahale edebilir. Yetkisiz kisi ya da kisilerce mudahale edilen cihaz
garanti kapsamindan cikar.

8.Montaj yetkili servis elemanlarinca yapilmalidir ve cihazin kullanim yerinin
degistirilmesi durumunda servis haber verilmelidir.

9.Kullanim sirasinda herhangi bir ariza olusmasi durumunda yetKkili servise
haber verilmelidir.

10.KAYALAR MUTFAK sorumlulugu disindaki yukleme, bosaltma ve sevkiyat
islemi sirasinda olusacak hasar ve arizalarin giderilmesi, garanti disi islem gorur.
Ayni sekilde cihazin kullanimi sirasinda harici faktorlerle verilecek hasar ve
arizalarin giderilmesi garanti disindadir.

T.Anlasmazlik durumunda istanbul Mahkemeleri yetkilidir.
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PRESENTATION

Dear user;

First of all we thank you for preferring our company. Our device is manu-
factured complying with the international standards. We recommend you
to read the user manual in order to obtain best efficiency and for long
term usage.

Before assembling and using the machine, please carefully read this
manual. The machine will not be covered under guarantee if you operate
the machine before reading the manual

The manual that is providing the mounting, usage and maintenance
informationof the machine should be read carefully. The gas installation to
which the device will be connected to should be prepared complying with
the effective legislations before the arrival of our authorized service per-
sonnel for the assembly of the device.

Seek information from the closest authorized service for the points you
hesitate or could not understand.

If the service personnel called for the assembly is kept waiting, please note
thatthe cost thereto and the fee for the waited hour will be charged to you.

We hope that you obtain the best efficiency from our product.
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TECHNICAL SPECIFICATIONS

MODEL

GENERAL DIMENSIONS (mm)

THERMAL POWER (KW)

MEDICINE

GAS INLET(Inch)

THERMOSTAT C°

NET WEIGHT (Kg)

MODEL

GENERAL DIMENSIONS (mm)

THERMAL POWER (KW)

MEDICINE

GAS INLET(Inch)

THERMOSTAT C°

NET WEIGHT (Kg)

KIDG 4060
KIOG 4060

400x600x300

6 Kw

Al

3/4"R

4

KIDG 8070
KIYOG 8070
KIOG 8070

800x700x300

14 Kw

Al

3/4"R

41

KIDG 4070
KIOG 4070

400x700x300

7 Kw

Al

3/4"R

KIDG 8090
KIYOG 8090
KIOG 8090

800x900x850

18 Kw

Al

3/4"R

4

KIDG 4090
KIOG 4090

400x900x300

9 Kw

Al

1/2'R

62

KIDG 12070
KIYOG 12070
KIOG 12070

1200x700x300

21 Kw

Al

41

KIDG 8060
KIYOG 8060
KIOG 8060

800x600x300

12 Kw

Al

1/2'R

KIDG 12090
KIYOG 12090
KIOG 12090

1200x900x850

27 Kw

Al

41

GENERAL DIMENSIONS AND WARNING SIGNS

HOT SURFACE

17



DETAILS RELATED TO SAFETY

The device must not be exposed to direct sunlight

-The device must never be operated under chimney
hood.

- If the device is working with LPG tube, the distance
between the tube and the device should be at least 50
cm.

-Flammable solid, liquid materials at the operation
media of the device (cloths, alcohol and their deriva-
tives, petroleum-chemical products, wooden and
plastic materials, cut blocks, curtains, etc.) must not be
preserved at the operation media of the device.

‘You may use our devices together with other devices
of the same series

-Do not clean by pressurized water.

-This device should be installed as per the effective
regulations and must be used only in a well ventilated
area. Refer to the

instructions before supply connection and before
operation of the device

‘The device is manufactured for industrial usage pur-
poses and it should only be used by qualified person-
nel.
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DETAILS RELATED TO SAFETY

-No interventions must be assumed by any persons
other than the manufacturer or the authorized service

-In case of fire or flames in the operation area of the
device, shut down the gas valves and electric switches
without panic and use fire extinguisher. Never use
water to put out the flames. The water will cause faster
diffusion of the fire.

-The oil spilled on the floor must be cleaned while
using the device. Otherwise it may cause slippery
ground.

-Gas odor means gas leakage. In such a case shut
down the valve of the device and the valve of the main
supply, open the windows and doors; do not use elec-
tric switch etc. materials that may cause sparkles or
flames. Call our service immediately.

-These instructions are valid only if the country code is
visible on the device. If the country code is not visible
on the device, refer to the instructions; refer to the
technical instructions that are required for technical
adoption as per the existing conditions in the country.

| (| I B 3
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HANDLING AND CHANGE OF PLACE

%

Change of place; THE PLACE of the device, the length of the
connection hoses, OF WHICH THE CONNECTION ARE DONE BY
THE AUTHORIZED SERVICE MAY NOT BE CHANGED EXCEPT BY
THE AUTHORIZED SERVICE

-The device may be carried by human power.

-If the transportation distance is not long it must be moved slowly, if necessary
the device must be fixed on a pallet against shaking or must be balanced by a
person.

-Do not crush or drop the device during transportation.

20



8. ASSEMBLY OF THE DEVICE

5cm LPG

4

P

In order to position this device close to a wall, section, kitchen

furniture, decorative covering etc., such things should have been

manufactured from inflammable materials or they should be
covered by an appropriate heat insulation material in order to keep the dis-
tance at 5 cm, otherwise the distance should be at least 20 cm.

1
N

It is recommended to pay maximum attention to the rules for protection
from fire.

-The feet of the under counter bench must be adjusted and the device should be
provided to operate at a balance level.

-All gas connections of the device should comply with ISO 7-1 or ISO 228-1 standards.
-Before making the gas connection by the personnel of the authorized technical
service, the label should be checked and the connection should be done as per the
specified gas type and gas pressure. The connection should not be done as per a
different type of gas and/or gas pressure.
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ASSEMBLY OF THE DEVICE

N [ ]

i o I

-The inlet dimensions of the gas connection are defined in the TECHNICAL

SPECIFICATIONS schedule.
-After the device is connected to the gas system, the gas leakage should be

checked by soap foam.
-The air adjustment should be done if found necessary after the control done by

the personnel of the authorized service.

‘The declared power of the device may never be changed as per
the user demands. All kinds of interventions to the valves and
injectors for such purposes will cease the guarantee coverage of
the device.

Do not let use of spare parts in the device which are not origi-
nal.If the spare parts which are not obtained from our company

are installed on the device, the device will cease to be under
guarantee coverage.

USED GAS:

G20 (NATURAL GAS)
G30 (LPG GAS)
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CONTROL BOARDS
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A-LIGHTER
B-VALVE
C-OBSERVATION HOLE
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9. OPERATION OF THE DEVICE

GENERAL

-Grill models are used for cooking fish, meat balls, chicken, hamburgers etc.
meat products in the kitchens of restaurants, canteens, etc. places.

This device is designed for the direct cooking of the product. Pans and pots etc.
tools are not necessary.

It is not recommended to use frozen products as cooking them will damage the
surface (-15 degrees Celsius)

-The first usage of the device should be after cleaning plate sheet, oil channel, oil
drawer wholly, which is by warm, soaped damp cloth (water removed).

-After the cleaning you are required to oil the plate surface by means of liquid oil.

-The device should be operated with the filtered hood that is connected to ven-
tilation system.

NOTE: Do not use out of its purposes
The safety of the device should be installed by person who know the techni-
cal conditions and who have read the user manual.

NOTE: The feeding pressure of the device is 21 mbars for Natural Gas; 50
mbar for LPG; never use adjustable gas bottle for the devices to be operated
by L.P.G. 50 mbar, 1,5 kg fixed bottle must be used.

l.Ignition of the pilot:

In order to provide gas inlet to the pilot, valve adjustment valve (b) should be
brought to pilot (*) position and should be held pressed; after waiting as neces-
sary (the duration needed for the first use is 20-25 seconds in order to evacuate
the air and provide gas output); then the lighter (a) should be pressed. Thereby
the pilot will be lighted. After the pilot is lighted, for sustaining the pilot flame,
the valve adjustment is held for a certain time (max. 20 seconds). If the pilot
flame is not put our when we release the valve adjustment, you may ignite the
burner

2.Ignition of the Burner

To ignite the burner and to bring the heat of the device to the requested value,
we may turn the valve to any heat value we want (big flame or small flame posi-
tion) The device is reday for cooking.

2.2.For cooking you may place the required materials on the plate.

2.3.The oil coming out during cooking are collected in the front side of the
device. The accumulated oil are filled in to the ail container from the pipe that is
on the oil channel. This container must be controlled within certain intervals
and must be emptied. Otherwise, the oil may overflow and harm the user or
may catch flame. The emptying process must be done by using a supplemental
container with appropriate dimensions, attention must be paid as the oil will be
hot while emptying.

24



2.4 .After completing the cooking process, the surface of the device must be
cleaned. (see: 10.1. Cleaning and Maintenance).

3.Shutting the device.

3.1.If the device will not be used for a short time, the B valve should be brought
to pilot (*) position so that only the pilot keeps burning. This will significantly
reduce the gas consumption.

3.2.To close the device completely, the valve is turned to off position and thereby
the gas going both to the pilot and to the burner are cut.

3.3.After closing the device, it is recommended to shut the gas bottle or gas
valve in order to avoid danger.

FLAME SUPERVISION MECHANISM:

If the flame of the radian is put of by accidents while the device is operating,
the system will shut down against gas leakage. It will take max. 60 seconds
to cut off the gas.

10. CLEANING AND MAINTENANCE

10.1. CLEANING

-Before the first use and after that before starting to use, the device must be
cleaned by means of warm, soaped damp cloth (without water), starting from
the plate sheet of the cooking surface the whole outer surface, oil channel, oil
drawer must be cleaned. After this cleaning the plate surface must be oiled with
a thin olil film surface. In order to avoid corrosion, the device must be preserved
in an oiled manner. The oil to be used must be vegetable oil complying with the
food regulations.

-After using, the burned oil on the surface must be cleaned off the device. Un-
cleaned oil may cause bad odor and produce bacteria, the food that remains on
the surface may block the oil evacuation pipe.

-During the cleaning, never use chemical materials such as marine acid or oil
removers.

-Before the remainders of the burned food get harder they must be softened by
water and wiped. If the remaining particles are very hard you may take them
out by a wooden spatula.
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MAINTENANCE

-Periodical maintenance is required to be performed by technical personnel.
-Depending on the usage status of the device, the maintenance sh9uld be done
mMaximum in each 6 months. Even when within the guarantee period, the main-
tenance of the device by our authorized technical service personnel is charged.

Injectors: Injection hole must be cleaned wholly.

Air adjustment ring: Must be cleaned and unblocked. Air adjustment ring
must be adjusted by the technical service personnel.

Pilot: the flame must be appropriate and must touch the thermocouple.
Burner: the holes must be clean and unblocked.

The parts that are required to be removed during cleaning must be removed
and mounted back by the personnel of the technical service and the necessary
controls must be done after mounting, and the gas leakage must be checked
by means of soap foam.

CONVERSION TO OTHER GASSES

The device is designed to operate with LPG and natural gas. The device should
be operated as per the gas system mounted by the service personnel (LPG or
Natural Gas). After the mounting, conversion to another gas system should
definitely be done by the AUTHORIZED SERVICE PERSONNEL. In case of gas
conversions done by others except the AUTHORIZED SERVICE PERSONNEL, the
manufacturer will not be responsible for any of the arising problems. The label
at the gas inlet section of the device indicates the operating gas group of the
device.

LABEL SAMPLE

ORON ADI / PRO
MODEL

BACA TiP!/FLUE
Qn/£Qn Kw (HI)
P (mbar)

LIFE OF THE DEVICE

The life of the device is 10 years when the recommended using
instructions are obeyed.
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