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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, kullanilimasi ve bakimi ile 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 iSARETLERI

MODEL KDTG50 KDTG80 KDTGIOO KDTGI20 KDTGI30
GENISLIK(mm) 800 800 1000 1200 1300
DERINLIK(mm) 700 900 900 900 900
YUKSEKLIK(mm) 850 850 850 850 850

ISIL KAPASITESi(Kw) 12 20 100 26 30
HAZNE KAPASITESI = 50 80 100 120 130

GAZ GiRisi(lt) 1/2" 1/2" 1/2" 1/2" 1/2"
BASING 20 20 20 20 20

SU GiRisi 1/2" 1/2" 1/2" 1/2" 1/2"

NET AGIRLIK(kg) ne 145 165 195 205

ETIKET ORNEGI

KDTG200

1600

900

850

40

200

1/2"

20

1/2"

263

KDTG205

1600

900

850

44

205

1/2"

20

2

263
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KDTG250

1800

900

850

50

250

1/2"

20

1/2"

370



ACIKLAMA

Degerli musterimiz,

Seciminiz icin tesekkUr ederiz. Onemli GUvenlik Bilgisi

Bu kilavuzu dikkatlice okuyun ve daha sonra incelemek Uzere saklayiniz.
UYARI: Cihazlarin montaji yetkili bir servis personeli tarafindan yapil-
malidir. UYARI: EKipman topraklanmalidir.

Kisisel yaralanma veya mal hasari riski oldugunu gosterir.

Patlama / yangin tehlikesi.

-Bu kilavuzdaki talimatlar, cihazin guvenli montaji, kullanimi, temizligi ve
bakimi hakkinda onemli bilgiler icermektedir. Bu nedenle, kilavuzu makineyi
kullanacak kisinin ve teknisyenin kolayca erisebilecegi bir yerde saklayin.
-Cihazin montaji, farkli gaz gruplarinin veya elektrik girisinin dénusturulmesi ve
bakim calismalari, bu konuda yetkin bir uzman tarafindan ve Uretici firmanin
talimatlarina uygun olarak yapilmalidir.

-Cihazin gaz ve elektrik baglantilari, bu kilavuzda verilen tablolara ve elektrik
semasina gore duzenlenmelidir.

-Uretici firma, kullanim kilavuzuna uymayan herhangi bir prosedirden veya
yetkili Kisiler tarafindan gerceklestiriimeyen bakim veya teknik mudahalele-
rden kaynaklanan insanlarda meydana gelen nihai zararlar veya mulkler icin
hicbir sorumluluk kabul etmez.

MONTAJ TALIMATLARI

Yerlestirme

-Pisirme sirasinda yayilabilecek koku ve dumani gidermek icin cihazi filtrelenmis bir
egzoz davlumbazinin altina yerlestirin.

-Cihazi min. Asiri sicaklik artisini énlemek icin yan veya arka duvardan 10 cm uzakta.
-Cihazdaki naylon koruma kapagini ¢ikarin. Yuzeyde yapiskan kalinti varsa, uygun bir
solvent ile temizleyin.

-Dort ayarlanabilir ayagini uygun bir zemine ayarlayarak cihazi dengeleyin. Sekil A -
Tava kaldirma kolunu takin.

Gaz Baglantisi

-Gaz tesisatina baglanti esnek boru ve kuresel vana ile yapilmalidir. Bahsedilen kUresel vanayi
Isidan uzak ve tehlike durumunda kolayca erisilebilecek bir yere sabitleyin.

-Gaz baglantisi ulusal ve yerel gaz standartlarina gore yapilmalidir.

-Gaz girisi, cihaz govdesindeki GAS etiketi ile belirtilir

-TUm baglantilar tamamlandiktan sonra, kacak tespit cihazi veya sabunlu su yoluyla derzle-
rdeki gaz kacagini kontrol edin.

-Cihazin bagl gaz turtne uygun olup olmadigini kontrol edin. Degilse, bkz. “Farkl Gaz TUrler-
ine DoNUsSUM”

DIiKKAT: Cihazin gaz tesisati ve baglantisinda yapilacak tiim ayarlamalar ve
tadilatlar yetkili kisiler tarafindan yapilmalidir.



Su baglantisi

-Su girisini bir musluktan su kaynagina baglayin.

-Cihazin su girisine mekanik bir filtre takin; cihaza girebilecek kir ve metal
parcaciklari bu filtre sayesinde dnlenecektir.

-Son boru parcasini makineye baglamadan once, biriken kiri bir miktar su
desarj ederek temizleyin ve ardindan baglantiyi tamamlayin.

-Eklemlerde kacak olup olmadigini kontrol edin.

FARKLI GAZ TURLERINE DONUSUM

-Cihaz, etiketinde belirtilenden farkli bir gazla ¢alistirilacaksa, asagidaki
prosedurleri uygulayin. Gerekli nozullar ve yapiskanli etiketler, cihazla birlikte
bir canta icinde verilir.

Briléor memesinin degistirilmesi
NozUulunu nozul konektorunden sokun ve gaz tipine gore yenisiyle degistirin -
Brulér havasini ayarlayin

Pilot brilér memesinin degistirilmesi
-Aygit kontrol panelini ¢cikarin.
Vidasini sékun nozulunu gaz tipine gore yenisiyle degistirin

UYARI: Cihaz i¢in baska bir gaza dénustirme yapilirsa, kullanilan gaza
karsilik gelen yapiskanh etiketi cihazin goérinir bir kismina
yerlestirmelisiniz.

OPERASYON

Pan kontrolu

-Termostat kontrol dugmesinin (B) konumlari asagidaki gibidir: O Kapali

500C Minimum sicaklik

100 + 2500C Orta sicakliklar 3000C Maksimum sicaklik

-Gaz kontrol dugmesinin konumlari asagidaki gibidir:

Pilot brilor ateslemesi SS Maksimum alev Brulor Ateslemesi

-Gaz sebekesindeki besleme valfini acin.

“5" gaz kontrol dugmesini “Pilot brulor kontagil” (7) konumuna gevirin ve asagd|
bastirin. Ayni zamanda piezoelektrik atesleme dugmesine de basin. Boylece pilot
braldr alevi icin gereken kivilcim dretilir. Gaz kontrol dugmesini yaklasik 20 saniye
sonra birakin. Pilot brulor alevi yanmaya devam edecektir. Yanmazsa atesleme
islemini tekrarlayin. Atesleme “alev gdzlem portu” (10) ile kontrol edilebilir.
-Brulorleri ateslemek icin gaz kontrol dugmesini “maksimum alev” (6) konumuna
getirin. - Termostat kontrol dugmesini (9) istenen pisirme sicakligina ayarlayin.
-Odaya su almak icin valfi (11) sola cevirmek yeterlidir.

DiKKAT: Cihazi kullanirken kabin tam yanal pozisyonda olmasina dikkat edin.
Aksi takdirde, mikro anahtar ana brilére giden gazi keser.



Brulorleri Kapatma

-Termostat kontrol dugmesini (9) " 0 " konumuna getirin.

-Gaz kontrol dugmesini (5) “*kapall” konuma getirin. (6) - Gaz sebekesindeki
vanayl kapatin.

Tava kaldirma

-Tava, 6zel mekanizmasi “12" ile yukari ve asagi cekilebilir. Tavayi yukari cekmek
icin dénus

mekanizmasini pimi ile kilitleyin ve saat ydnunde cevirin. Tavayl asagi cekmek
icin (pisirme konumuna), mekanizmayi saat yonunun tersine cevirin.

DIKKAT: Ust kapadini cikarmadan tavayi yukari cekmeye calismayin.

UYARILAR

-Cihazin sicak yuzeylerine temas etmemeye dikkat edin!

-Cihaz profesyonel kullanim icin tasarlanmistir ve yalnizca bu amacg icin egitilmis
kisiler tarafindan kullaniimalidir. - Cihaz yemek pisirmek icindir, baska bir amac icin
kullanmayin.

-Herhangi bir ariza durumunda, cihazin gaz giris vanasini kapatin ve elektrik
baglantisini kesin.

-Orijinal yedek parcalarin bakimi ve kullanimi icin yalnizca yetkili servisleri komisyon-
layin.

-Cihazi kullanmaya baslamadan once, dzellikle gidalarla temas eden yuzeyleri dikkat-
lice temizleyin.

-DIKKAT: Cihazi 1Izgara yapmak icin kullanmayin. Pisirme haznesi bosken asla calistir-
mayin.

{lk calistirma sirasinda cihaz kisa bir stire duman ve koku yayar. Bu duman ve koku,
metal levha yUzeylerindeki yalitim malzemesinin ve yag gibi maddelerin sonucudur.
Bu tehlikeli degdildir ve kendi kendine kaybolacaktir. - ik calistirma sirasinda cihazi 1
saat boyunca en yuksek calisma seviyesinde calistirin.

Ek guvenlik Gyeleri

-GUvenlik termostati, brulorlere gaz beslemesini keser ve tava sicakliginin termostat
arizasi nedeniyle maksimum kontrol sicakligini asmasi durumunda ¢alismayi
durdurur. Bu durumda, cihazin gaz giris vanasini kapatin ve yetkili servise bildirin.
-Cihaz calisirken tava kaldinldiginda mikro salter gazi keser ve brulorleri kapatir.



TEMIZLIK ve BAKIM

-Cihazl yuksek basin¢li suyla yikamayin.

-Temizlik veya bakim faaliyetlerine baslamadan énce cihazin gaz ve elektrik
baglantisini kapatmalisiniz.

-Tamamen sogumadan once, her ¢alisma gununun sonunda ik sabunlu suya
batirimis bir bezle silin.

-Cihaz yUzeyini temizlerken, ylUzeyde deterjan, tel firca vb. Gibi ciziklere neden olabi-
lecek asindirici malzemeler kullanmayin.

‘Yukarida belirtilen yontemlerle temizlenemeyen yuzeyleri kimyasal ¢dzUculerle
temizleyin.

-Cihaz uzun sure kullanilmayacaksa, yuzeyleri ince bir Vazelin tabakasi ile kaplayin.
-Cihazla ilgili olagandisi bir durum olmasi durumunda, yetkili servise bildirin. Yetkisiz
kisilerin cihaza mudahale etmesine asla izin vermeyin.

-Tava kaldirma sistemini alti ayda bir isiya dayanikli gres ile yaglayin.

MUHTEMEL SORUNLAR - COZUMLE

Pilot brulor ateslemez veya zorlukla atesler.

-Gaz giris basinci yetersiz.

-Gaz borusu veya nozulu tikall.

-Gaz muslugu arizal.

-Piezoelektrik atesleme sistemi arizali.
-Guvenlik termostati arizall.

Pilot bruldr calisma sirasinda soner.
-Gaz muslugu arizall.
-GUvenlik termostati arizall veya arizall.

Ana brulér ateslemiyor veya zorlukla atesliyor.
-Gaz basincl yetersiz.

-Meme tikall.

-Gaz muslugu arizall.

-Termostat arizali.

-Tava kaldirma mikro salteri arizal.

Sicaklik kontrolu yapilamaz.
-Gaz muslugu arizal.
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GUVENLIK iLE ILGiLi DETAYLAR

-Cihaz, direkt gunes i1sigina maruz birakilmamalhdir.

-Cihaz, kesinlikle davlumbaz altinda calistirilmahdir.

-Cihazin calistigl alanda yanabilen her turlt 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.

-Basincli su ile temizlemeyiniz.

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

-Cihaz endustriyel kullanim amacli yapiimis olup,
sadece kalifiye elemanlar tarafindan kullanilmalidir.
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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
soéndurucu 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 kac¢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
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TASIMA VE YER DEGISTIRME

Yer degistirme; Yetkili Servis tarafindan montaj yapilmis cihazin
yetkili servis disinda YERI DEGiSTIiRILEMEZ, BAGLANTI HORTUM
LARI UZATILAMAZ, DEGISTIRILEMEZ.

-Bu cihazlar forklift gibi yardimci araclar ile tasinabilir.

-Forklift ayaklari cihaz altina yerlestirilerek cihaz tasinir.

-Tasinacak mesafe uzak olmasi durumunda yavas hareket edilmeli, gerekirse
sallantilara karsi cihaz palete sabitlenmeli veya bir kisi tarafindan dengeye alin-
malidir.

-Cihazi tasinirken bir yere carpmayiniz, disurmeyiniz.

13



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.

15



DETAILS RELATED TO SAFETY

‘The device must not be exposed to direct sunlight.

‘-The device must never be operated under chimney
hood.

-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.

& A B
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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

-These devices may be carried by means of supporting vehicles such as forklift.
-The device is carried by placing the forklift feet under the device.

-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
aperson.

-Do not crush or drop the device during transportation.

23
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DIMENSIONS AND WARNING SIGNS

MODEL KDTG50 KDTG80 KDTGIOO KDTGI20 KDTGI30 KDTG200 KDTG205
WIDTH(mm) 800 800 1000 1200 1300 1600 1600
DEPTH(mm) 700 900 900 900 900 900 900
HEIGHT(mm) 850 850 850 850 850 850 850
THERMAL CAPACITY(Kwp 20 100 26 30 40 44
HOPPER CAPACITY = 50 80 100 120 130 200 205

GAS INLET(It) 1/2" 1/2" 1/2" 1/2" 1/2" 1/2" 1/2"
PRESSURE 20 20 20 20 20 20 20
WATER INLET 1/2" 1/2" 1/2" 1/2" 1/2" 1/2" 1/2"

NET WEIGHT(kg) ne 145 165 195 205 263 263

SAMPLE OF LABEL

‘m____ Kayalar Endustriyel Mutfak Sanayi Tic. A..

KAYALAR [LUTFAK

A YNERARS e

Www.kayalermutfak. com

URUN ADI / PRODUCT NAME

LIR TAVA/T.BRATT PAN |

MODEL KDTG-80
P(mbar) G20-- 0-
GUC (Kw) / POWER (Kw) 29
KATEGORI/CATEGORY 1I12H3B/P
VOLTAJ / VOLTAGE 220V /240 V NPESO-HZ

SERI NO. / URETIM TARIH{

{JLKE / COUNTRY

c € 2422/23

(SL60JIMART 20 |

o

S A e S A S B S e R Sl

KDTG250

1800

900

850

50

250

1/2"

20

1/2"

370
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DESCRIPTION

Our dear customer,

We thank you for your choice.

Important Safety Information

Carefully read this guide and keep it for future review.
WARNING: Installation of the devices must be done by an
authorized service person.

WARNING: Equipment must be grounded.

Indicates that there is a risk of personal injury or property damage.

Explosion / fire hazard.

Maintenance of the device. Thus, keep the manual at a place easily accessible by the
person who will use the machine, and the technician.

-Mounting, conversions for different gas groups or electrical inlet, and maintenance
works of the device should be performed by a specialist authorized in this subject
and in accordance with the instructions of the manufacturer company.

-Gas and electrical connections of the device should be arranged according to the
tables and electrical diagram given in this manual.

-Manufacturer company accepts no responsibility for the final damages incurred in
humans or properties that are caused by any procedure not conforming to the
instruction manual, or maintenance or technical interventions that are not per-
formed by authorized people.

MOUNTING INSTRUCTIONS

Placement

-Place the device beneath a filtered exhaust hood in order to eliminate smell and fume
that may be emitted during cooking.

-Place the device at a place min.10cm away from the side or back wall to prevent exces-
sive temperature rises.

‘Remove the nylon protection cover on the device. If there are any adhesive residues left
on the surface, clean with a suitable solvent.

-Balance the device by adjusting its four adjustable legs on a suitable groundfig.A
Mount the pan lifting arm.

Gas Connection

-Connection to the gas installation should be made with flex pipe and ball valve. Fix the
said ball valve to a place that is away from heat and easily accessible in case of a danger.
-Gas connection must be done according to national and local gas standarts.

-Gas inlet is indicated by GAS label on the appliance body

-After all connections are completed, check for gas leakage at joints through leakage
detection device or soapy water.

-Check whether the device is suitable for connected gas type. If not, see “Conversion to
Different Gas Types”

ATTENTION: All adjustments and modifications to be performed on the gas installa-
tion and connection of the device should be performed by authorized people.
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Water connection

-Connect the water inlet to the water supply through a tap.

-Mount a mechanical filter on the water inlet of the device and the dirt and metal
particles that may intrude in the device will be prevented through that filter.
-Before connecting the last pipe part to the machine, clean the accumulated dirt
by discharging some water and then complete the connection.

-Check whether there is any leakage at the joints.

CONVETSION TO DIFFERENT GAS TYPES

-If the device will be operated with a gas other than specified on its label, per-
form following procedures. Required nozzles and adhesive labels are provided
in a bag with the device.

Replacement of burner nozzle

-Remove the device control panel.(4)

-Disassemble nozzle “1" from nozzle connector, and replace it with new one
according to gas type Adjust the burner air

Replacement of pilot burner nozzle
-Remove the device control panel.
-Remove screw “2" and replace nozzle “3"with new one according to gas type

WARNING: If any conversion to another gas is performed for the device,
you must place the adhesive label corresponding to the utilized gas on a
visible part of the device

OPERATION

Pan control

-Positions of the thermostat control button (B) are as follows:

0 Off - 500C Minimum temperature 100+2500C Medium temperatures 3000C
Maximum temperature

-Positions of the gas control button are as follows:

Pilot burner ignition SS Maximum flame Ignition of Burners

-Open the feeding valve on the gas network.

-Turn the gas control button “5" to position “Pilot burner ignition”(7) and push
down. At the same time, press down the piezoelectric ignition button, as well. So,
the spark needed for pilot burner flame is produced. Release gas control button
approximately after 20 seconds. Pilot burner flame will continue to burn. If does
not burn, repeat ignition process again. Ignition may be checked through “flame
observation port” (10).

-In order to ignite burners, turn the gas control button to position “maximum

flame” (6). Adjust thermostat control button (9) to desired cooking temperature.

-It is enough to turn the valve (1) left to take water in the chamber.
-ATTENTION: Pay attention to have the pan on full lateral position while using
the device. Otherwise, microswitch will cut off the gas to the main burner.
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Turning off Burners

-Turn thermostat control button (9) to position "O".

-Turn gas control button(5) to position “off”.(6) Close the valve on the gas
network.

Pan lifting

-Pan can be pulled up and down through its special mechanism “12". In order
to pull up the pan, lock the rotation mechanism with its pin and turn it clock-
wise. In order to pull down the pan (to cooking position), turn the mechanism
anti-clockwise.

ATTENTION: Do not try to pull up the pan without removing its upper cover

WARNINGS

-Pay attention not to contact hot surfaces of the device!

-Device is designed for professional use and must be used only by person who are
trained for this intention.

-Device is intended for cooking, do not use for another purpose.

-In case of any failure, close the gas inlet valve of the device and disconnect electrical
power.

-Commission only authorized services for maintenance and use genuine spare parts.
-Before starting to use the device, carefully clean the surfaces especially those to be in
contact with foods.

-ATTENTION: Do not use the device for grilling. Never operate when the cooking
chamber is empty.

-During first operation, device will emit fume and smell for a short period. This fume
and smell is the result of the insulation material and the substances such as oil, etc.
on the metal sheet surfaces. This is not dangerous and will disappear by itself.
-Operate the device at the highest operation level for 1 hour during first operation.
-Additional safety members

-Safety thermostat cuts off the gas feeding to the burners and ceases operation in
case pan temperature exceeds maximum controlling temperature due to thermo-
stat failure. In this case, close the gas inlet valve of the device and notify to the autho-
rized service.

‘When the pan is lifted during the operation of the device, microswitch cuts off the
gas and switches off burners.

19



CLEANING and MAINTENANCE

Do not wash the device with high pressurized water.

*You must switch off the gas and electrical connection of the device before start-
ing to cleaning or maintenance activities.

-Before it cools down completely, wipe the device with a cloth immersed in warm
soapy water at the end of each working day.

-During cleaning the device surface, do not use corrosive material which may cause
scratches on the surface such as detergents, wire brushes, etc.

-Clean the surfaces, which cannot be cleaned through abovementioned methods,
with chemical solvents.

-If the device will not be used for a long period, coat the surfaces with a thin layer of
Vaseline.

-In case of any extraordinary condition with the device, notify to the authorized
service. Never allow unauthorized people to interfere in the device.

-Lubricate pan lifting system with heat-resistant grease semi-annually.

POSSIBLE PROBLEMS - SOLUTIONS

Pilot burner does not ignite or ignites with difficulty.
-Gas inlet pressure is insufficient.

-Gas pipe or nozzle is blocked.

-Gas tap is faulty.

-Piezoelectric ignition system is faulty.

-Safety thermostat is faulty.

Pilot burner goes out during operation.
-Gas tap is faulty.
-Safety thermostat is faulty or defective.

Main burner does not ignite or ignites with difficulty.
-Gas pressure is insufficient.

-Nozzle is blocked.

-Gas tap is faulty.

-Thermostat is faulty.

-Pan lifting micro switch is faulty.

Temperature control cannot be performed.
-Gas tap is faulty.

20



