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SUNUM
DEGERLI MUSTERIMiz,

e Uluslararasi standartlara uygun Uretilen Grinimuizin beklentilerinize en
uygun verimi alabilmeniz ve uzun silirekli kullanmaniz icin kullanma

kilavuzunu okumanizi, kullanicilariniza okutmanizi 6nemle hatirlatiriz.

e Bu kilavuz Urindnizian givenli kurulumu, kullanimi ve bakimi hakkinda
onemli bilgiler ve cihazinizdan en yararl bicimde faydalanmaniz igin gerekli

uyarilar icermektedir.

e Bu kilavuzu gerekli oldugunda kullanmak tizere glivenli ve kolay ulasilabilir bir

yerde saklayiniz.
e Uriiniimiiz, gida mamullerini 1sitma ve pisirme islemleri icin tasarlanmistir.

Herhangi bir kimyevi kati-sivi maddenin ya da benzeri; genel olarak gida
maddeleri ile temasi halinde canl saghgina zarari olabilecek maddelerin,

herhangi bir isil isleme tabi tutulmasi amaciyla kullanilamaz.
e Uretici, bu kitapgigin ceviri ya da basimindan kaynaklanan ve cihazin hatali

kullanimindan dogacak, insana, cevresine veya diger malzemelere gelecek

zararlardan sorumlu tutulamaz.



SEMBOLLER VE ANLAMLARI

KULLANMA KILAVUZUNU OKUYUN
Cihazi kullanmaya baslamadan o6nce kullanim ve bakim kilavuzunu
dikkatlice okuyunuz. Her zaman ulasabileceginiz bir yerde bulundurunuz.

NOT
Dikkate alinmasi gereken bilgileri ve ipuglarini belirtir.

UYARI
Cihazin hasar goérme, arizalanma, dusiik performansla calisma gibi
sorunlar ile karsilasmamak icin uyulmasi gereken talimatlari belirtir.

ELEKTRIK TEHLIKESI
Meydana gelebilecek elektrik tehlikelerine dikkat ¢ceker. Gerekli tedbirler
alinmayip, talimatlara uyulmadigl takdirde vyaralanma ve olimler

gerceklesebilir.

TOPRAKLAMA
Topraklamanin gerekli oldugunu belirtir.
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GUVENLIK DETAYLARI

e Cihazi direkt glines 1sigina maruz birakmayiniz.

e Cihazin kullanildigi alanda yanici ve tutusabilen her tirll kati veya sivi (alkol
ve turevleri, petro-kimya urlinler, ahsap-plastik malzemeler, perdeler, elbise
vs.) kesinlikle bulundurulmamalidir.

e Bu cihaz mevcut diizenlemelere uygun olarak kurulmali ve sadece iyi bir
sekilde havalandirilan yerde kullaniimahdir.

e Bu cihaz kurulmadan ve kullanilmadan 6nce talimatlara bakilmahdir.

e Cihaz endustriyel kullanim amagli imal edilmis olup, sadece cihaz ile ilgili
egitim almis profesyonel (kalifiye) elemanlar tarafindan kullanilmalidir.

e Ureticinin veya yetkili servisin disinda miidahale edilmemelidir.

e Cihaz ve parcalari cihazin maksadi disinda kullanilamaz.

e Cihaz gida isitmasi ve pisirmesi disinda ortam isitmasi, camasir kurutma vb.
Isitici gereci olarak kullanilamaz.

e Cihaz kullanildigi siirece kontrolsiz birakilamaz.

e Cihaz kullanilirken elleri sicak temasindan koruyacak gidaya uyumlu
eldivenler kullaniimalidir.

e Cihazin kullandigi alanda herhangi bir sebeple yangin, alev parlamasi gibi
durumlarda panik yapmadan elektrik ana besleme sigortasini kapatarak
yangin sonduricu kullaniniz. Alevi sondirmek icin kesinlikle su kullanmayiniz.
Su atesin daha hizli yayilmasina neden olacaktir.

e Montaj ve bakim isleri Uretici firma tarafindan yetkilendirilmis uzman
personel tarafindan yapilmalidir. Hatali montaj- ve bakim isleri veya tamirler
sonucunda cihazi kullanan kisi icin ciddi tehlikeler ortaya cikabilir ve Uretici
firma bundan sorumlu tutulamaz.

e Cihazi basingli su ile yikamayiniz.

ATESE

SUILE
MUDAHALE

ETME




ETIKET DETAYLARI

|

:

ELEKTRIKLI BUHARLI KONVEKSIYONLU FIRIN, OTOMATIK ¥ IKAMALI
ELECTRIC STEAM CONVECTION OVEN WITH AUTO WASHING

MODEL rl

MODEL PRIME1D1EW

GUg : l
POWER 18kW

GERILIM { |
VOLTAGE 380-400V 3N AC
e
FREQUENCY

SUBASINCI 1,5-4 bar

WATER PRESSURE

URETIM TARIHI

PRODUCT DATE

SERI NUMARASI
SERIAL NUMBER

0122030158/3-1

): €y

HlTN C €

» | Uriiniin ismi

> | Urtintin Modeli

> | Uriiniin Giicii

> | Uriiniin Gerilimi

> | Uriiniin Frekansi

» | Uriiniin Su Basinci

»| Uriiniin Uretim Tarihi

Uriiniin Seri Numarasi




TEKNiK OZELLIKLER

URUN KODU PRIMEO61EW | PRIME101EW PRIME102EW | PRIME202EW
GENISLIK 970 970 1200 1200
BOYUTLAR
DIMENSIONS | g DERINLIK 910 910 1100 1100
(Mm)
C YUKSEKLIK 865 1155 1155 1845
TOPLAM ISI KAPASITESI (3 Qn) 13 kW 19 kW 28 kW 56 kW
SU GIRISi 3/4” 3/4” 3/4” 3/4”
SU BASINCI (Bar) 1,5-4 1,5-4 1,5-4 1,5-4
ELEKTRIK GIRIigi 380-400 VAC 3N 50 HZ
KABLO KESITi 5%4 mm? 5*4 mm? 5%6 mm? 5%16 mm?
MOTOR GUCU 850 W 850 W 850 W 2*850=1700W
AGIRLIK (kg) 125 Kg 165 Kg 210 Kg 350 Kg
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TASIMA, YERLESTRIME VE MONTAJA HAZIR HALE GETIRME

e Tasima esnasinda cihazi kesinlikle yatirmayiniz, dik tasiyiniz.

e Cihazin zarar gormemesi amaciyla uygun tasima araclari kullaniniz.

e Cihazi iterek veya surlkleyerek tasimayiniz.

e Transpalet veya forklift ile yapilan tasimalarda cihazin zarar gérmemesine
Ozen gosteriniz.

e Cihazi montaj alanina kadar ambalaji ile beraber tasiyiniz.

e Pisirme esnasinda olusabilecek kotli kokulari engellemek icin havalandirma
sistemi altina yerlestirilmelidir.

e Havalandirma sistemi igin cihazin tzerine cihaz ebadina uygun baca gikisini
engellemeyecek sekilde davlumbaz konumlandiriimasi tavsiye edilir.

e Cihaz bir duvar, bélme, mutfak mobilyasi, dekoratif kaplama vb. yakin yerlere
konumlandirilmasi durumunda, bunlarin yanmaz malzemeden yapilmasi
veya uygun bir yanmaz isi yalitim malzemesi ile kaplanmasi durumunda
aradaki mesafe 10 cm, aksi durumda en az 30 cm olmalidir.

e Cihaz lizerine ve icine kesinlikle yanici madde koymayiniz.

e ilk calistirmadan dnce genel bir temizlik yapiniz. Temizlik icin sabunlu su
kullanabilirsiniz.

e Cihazin ¢alisma ortami, havalandirma sistemli, 10 ila 40 2C ortam sicakliginda
ve en fazla %80 nem oranli olmalidir.

e Cihaz kurulum talimatlarina uygun olarak montaji yapilmaldir.

e Cihaz yuzeylerinde bulunan koruyucu film siyirarak ¢ikarilmahdir.

e Cihazin montaj alanina teknik ozelliklerine uygun elektrik baglantisi tesis
edilmelidir.

Ambalaji atmak istediginizde Ulkenizdeki yonetmenlikleri

dikkate aliniz. Kullanilabilir ambalajlari geri donlsime
kazandiriniz.

Yetkili servis tarafindan montaji yapilmis cihazi yetkili servis
disinda yeri degistirilemez, baglanti hortumlari uzatilamaz,
degistirilemez.

11



KiSISEL KORUYUCU EKiPMANLARI

Asagida makinenin kullanim omru icerisindeki islemlere ait kisisel korunma
ekipmanlari (KKE) ve kullanilacagi islemler verilmistir.

Gunlik normal kullanimlarda elleri koruyacak isiya karsi dayanikli bir eldiven
mutlaka kullanici tarafindan giyilmelidir.
Kullanicilar tarafindan belirtilen islemlerde kullanilmayan ekipmanlar sonucunda

kimyasal risk ve hayati tehlike s6z konusu olabilir.

KORUYUCU | KORUYUCU | KORUYUCU | KORUYUCU | KORUYUCU | KORUYUCU | KORUYUCU
KIYAFET AYAKKABI ELDIVEN GOZLUK KULAKLIK MASKE KASK
NAKLIYE X (o] (o)
TASIMA X o
PAKETTEN
CIKARMA X o
MONTAJ X o
GUNLUK
KULLANIM X X X
YERLESTIRME o X
RUTIN
TEMIZLIK o X X X
OzEL
TEMIZLIK o X X X
BAKIM o X
DEMONTAJ o X

O= iHTIYAGC DURUMUNDA KULLANILMALIDIR

X=KESIiN OLARAK KULLANILMALIDIR

12




ELEKTRiIK BAGLANTISI

Cihazin elektrik baglantisinda kullanilacak uygun kablo igin teknik 6zellikler
bolimini inceleyiniz.

Elektrik beslemesi yetkili personel tarafindan gerceklestirilmelidir. Montaj
oncesinde, tesisatinizin yeterli sartlari saglayip saglamadigini kontrol ettiriniz.
Cihaz topraklama yapilmadan kesinlikle kullanilmamalidir.

Uriiniin  diizgiin  calisabilmesi icin elektrik voltajinin stabil olmasi
gerekmektedir. Olusan arizalarin, voltaj kaynakh oldugu tespitinde, arizali
parcalarin degisimi “garanti kapsami” disinda degerlendirilir. Ariza tespitinde
servis beyani esas alinir.

Meydana gelebilecek kisa devre ve asiri akimdan cihazi korumak igin cihaz
beslemesi uygun sigorta ¢ikisindan yapilmahdir.

1 2 3 4 5
§ . sl

OOO 2 - NOTR
EEREERE i:i;
oglclolo|]  5-* TOPRAKLAMA
Topraklamanin gerekli oldugunu belirtir.
PRIMEO61EW ELEKTRIK TEHLIKESI
910 Elektriksel tehlike vardir. Gerekli tedbirler
alinmazsa yaralanma ve Olim
gerceklesebilir.
% ed b ‘w =
PRIME1UZ2EW PRIME202EW PRIME101EW
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KONTROL PANELI
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START
CALISTIRMA-DURDURMA BUTONU : Butona 1 defa basildiginda firin gahstirilir.
Firin galistinldiginda buton tzerindeki kirmizi lamba yanar. Butona tekrar basildiginda buton
tizerindeki lamba soner ve firin durdurulur.

[ MANvAL)

@m@@maﬂ@ZMPROGRAMLAMA BUTONU: Butona 1 defa basildiginda en son kullanilan program
ayarlari ile finn galistirmaya hazir hale gelir. Programda pisirme aktif iken set degerlerini
degistirme aktif olmayacaktir. Programli pisirmede iken kullanilacak program kodu set edilen
zaman degeri ile aralikli olarak zaman set géstergesinde gériiniir. “Ornek: P11, P12 gibi”.
Butona tekrar basildiginda El ile ayarlama aktif olacaktir. El ile ayar aktif iken set degerlerini
degistirme aktif olacaktir. El ile ayarlamada iken kullanilacak set edilen zaman degeri ile aralikh
olarak zaman set gostergesinde “EL” ibaresi goriiniir. Butona 2 sn. basili tutuldugunda program
ayarlama-se¢me alanina gegis yapilir.

TEP
jADIM (ASAMA) BUTONU: Program ayari yapilirken pisirme adimlari arasinda gegis
yapilir. Pisirme adimlari S1-S2-S3-54-S5 gostergeleri ile gortndr.

HIZLI SOGUTMA GOSTERGESI: Hizli sogutma aktif iken gosterge lambasi aralikli olarak
yanip soner.

IT-KAPAK GOSTERGESI: Firin kapagi acik oldugunda gosterge lambasi aralikli olarak yanip
sonecektir.

KOMBINASYON SECiM BUTONU: Butona basildiginda yan tarafinda bulunan pisirme
yoéntemleri arasindan segim yapilir. Bunlar;

A
&NEMLi PiSIRME: Maksimum sicaklik set degeri : 120 °C
L/\E!KURU+NEMLi PiSIRME: Maksimum sicaklik set degeri : 250 °C

A -
NA\KURU PISIRME: Maksimum sicaklik set degeri : 285 °C

j:ZAMAN AYARLAMA BUTONU: Butona basildiginda zaman set gostergesi yanip sénmeye
baslayacaktir. Bu durumda ayar diigmesi ile istenilen deger girilir.

o
dc
j SICAKLIK AYARLAMA BUTONU: Butona basildiginda sicaklik set gostergesi yanip
sonmeye baslayacaktir. Bu durumda ayar diigmesi ile istenilen deger girilir.

20 IyEm AVARLAMA BUTONU: Nemli pisirme modunda %100 nem 8 kademe aktif halde
ekranda belirecektir. Kuru+Nemli pisirme modunda Nem Ayarlama Butonuna basildiginda nem
gosterge bari yanip sonmeye baslayacaktir. Bu durumda ayar digmesi ile istenilen deger girilir.
Butona basih tutuldugunda manuel olarak firina nem verilir.

@
-)

ON ISITMA BUTONU: Pisirime baslamadan énce firin sicakliginin ayarlanilan sicaklikta
on isitmasinin yapilmasi igin calistirmaya baslamadan 6nce butona basilarak 6n isitma
aktiflestirilir. On 1sitma aktif ise buton iizerinde yer alan lamba yanar.

—) FAN HIZ SECiIMi BUTONU: Pisirim sirasinda firin igerisinde bulunan fanin hiz segimi
yapilir. Butona basildiginda buton (izerinde yer alan kademe lambalari ile fan hizi segilir. 1.
Kademe YUKSEK HIZ 2. Kademe DUSUK HIZ

AYDINLATMA BUTONU: Firin ici aydinlatma kontrolii buton ile yapilir.

BACA ACMA-KAPAMA BUTONU: Firin bacasinin agma-kapama kontrolii butona
basilarak yapilr.

REJENERASYON BUTONU
Rejenerasyon islemi igin kombinasyon secim butonu ile istenilen rejenerasyon yontemini

seciniz. Rejenerasyon butonuna basildiktan sonra rejenerasyon islemi baslayacaktir. islemin
baglamasi ile rejenerasyon buton lambasi yanacak ve zaman ayar gostergesinde “ rEG “ ibaresi
belirecektir. Rejenerasyon islemi basladiktan sonra sicaklik ayarlama butonuna basilarak
sicaklk, zaman ayarlama butonuna basilarak istenilen zaman ayarlanir. Ayarlanan siire sona
erdiginde rejenerasyon islemi sona erecektir.Calistirma-durdurma butonuna basarak veya
kapiyi agarak rejenerasyon islemi sonlandirilabilir.

15



YIKAMA

Yikama start butonuna 2 sn. basili tutulunca firin yikama moduna gececektir.

Yikamanin baslamasi icin firin kapagini agip tekrar kapatiniz. (Firin kabininde

herhangi bir yemek vs. olmadigindan emin olunuz.) Kapak kapatildiktan sonra

firin yikama modunda ¢alismaya baslayacaktir. Ekranda CLn ibaresi belirip zaman
gostergesinde yikama step numarasi goriinecektir.

a) 1,2,3 numarali yikama steplerinde stop yapilmasi durumu; Yikama islemi
duracaktir ve tekrar pisirme islemi yapilabilir.

b) 1,2,3 numaral yikama steplerinde kapak acilmasi durumu; Tekrar start yapilip
yikama bastan bagslatilabilir.

c) 4,5,6,7 numaral yikama steplerinde stop yapilmasi ve kapak agiimasi
durumu; Deterjanh yikama basladigindan dolayi yikama islemi 7 stepte
durulama yaparak yikamayi sonlandiracaktir.

Yikama esnasinda elektrik kesilmesi halinde;

a) 1,2,3 numarall yikama steplerinde elektrik kesilirse firin  tekrar
enerjilendiginde yikama kaldigi yerden devam edecektir. (Kapak acma-
kapatma kosulu ile)

b) 4,5,6,7 numarali yikama steplerinde elektrik kesilirse firin tekrar
enerjilendiginde yikama 7. Stepten itibaren durulama yaparak yikamayi
sonlandirilacaktir. (Kapak agma-kapatma kosulu ile)

90 dakikalik yikama periyodu dort yikama asamasindan olusmaktadir.

l.adim: Firn buharli modda calisarak kabin icinde olan yag ve yemek

parcaciklarinin yumusatarak kolay temizlenmesini saglayacaktir.

2.adim: Su serpme islemi gerceklesecektir. Su serpme islemi ile 6n yikama

yapilarak daha verimli bir yikama saglanir.

3.adim: Deterjan alimi yaparak yikama islemini gerceklesir.

4. adim: Durulama yapilarak yikama islemi tamamlanir.

Deterjanh yikama basladiktan sonra yikama “Stop” vyapilarak yikamanin

durdurulmasi durumunda firin durulama yaparak yikamayi sonlandiracaktir.

Deterjanh yikamaya ge¢meden “Stop” yapilarak yikama durdurulursa yikama

sonlanir ve pisirme yapilabilir.
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Manuel Pigsirme

[ MaNuAL)

mosmmnmJ2e. FIFIN kontrol paneline enerji verildiginde
kontrol paneli manuel olarak kullanima hazirdir. Bu durum
zaman set goOstergesinde “EL” ibaresi yazildig
gozlemlenerek anlasilir. Zaman set géstergesinde program
kodu yaziyorise (P1, P2, P3....gibi) programlama butonuna

1 defa basildiginda zaman set gostergesinde "EL” ibaresi
¢ikacaktir.

S>>>> 2 sec* oo

Kombinasyon Segim Butonu basilarak yan tarafinda
bulunan pisirme yontemleri arasindan segim yapilir. Segim >>>>>
yapilan yontemin lambasi yanacaktir.

:Zaman Ayarlama Butonuna basildiginda zaman set

gostergesi yanip sonmeye baglayacaktir. Bu durumda ayar

digmesi ile istenilen deger girilir. istenilen degere >>>>>
gelindiginde ayar digmesi lizerine veya herhangi bir se¢im

butonuna basilarak gostergedeki deger onaylanmis olur. 2 sec%w
Buton lzerine 2 sn. kadar uzun basildiginda gostergeler
Gzerinde “- - - - - “ibaresi belirir. Bu durumda firin zamana
bagli kalmaksizin sonsuz déngude calistirilacaktir. Sonsuz
dongliden ¢ikmak i¢in zaman ayarlama butonuna tekrar 2
sn. kadar basilarak cikilir.

o
S|cakl|k Ayarlama Butonuna basildiginda sicaklik set
gbstergesi yanip sonmeye bagslayacaktir. Bu durumda ayar
diigmesi ile istenilen deger girilir. istenilen degere
gelindiginde ayar diigmesi lizerine veya herhangi bir segim
butonuna basilarak géstergedeki deger onaylanmis olur.

A

Nemli pisirme modunda %100 nem 8 kademe aktif
halde ekranda belirecektir bu modda nem ayari yapilamaz.
Kuru+Nemli pisirme modunda Nem Ayarlama Butonuna >>>>>
basildiginda nem goOsterge bari  yanip sOnmeye
baslayacaktir. Bu durumda ayar diigmesi ile istenilen deger
girilir. istenilen degere gelindiginde ayar diigmesi lzerine
veya herhangi bir secim butonuna basilarak gostergedeki
deger onaylanmis olur. Butona basili tutuldugunda manuel
olarak firina nem verilir

istege gdre 6n I1sitma ve istenilen fan hizi, baca kontrolii B B
yapilir.

>>>>>

OPEN CLOSE

>>>>>

START
Callstlrma—Durdurma butonuna 1 defa basildiginda firin galistirilir. Firin galistirildiginda buton Gizerindeki kirmizi lamba yanar.
Butona tekrar basildiginda buton Gzerindeki lamba soner ve firin durdurulur.
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Program ile Pisirme

PRIME Konveksiyonlu Firinda 20 adet pisirme programi
yapabilme ve her pisirme programini 5 adimda (asamada)
programlama imkani bulunmaktadir.

PROGRAM|

ety N Programlama butonuna 2 sn. kadar basih
tutularak programlama gosterge alanina girilir.

STEP

Programlama alaninda iken Adim (Asama) Butonuna
her basildiginda ilgili programin adim sirasi sicaklk gosterge
alaninda gozlemlenir. (S1,52,53,54,S5 seklinde).
Programlama yaparken adim sirasini degistirmek ve ilgili
programda adimlarda yer alan degerleri gozlemlemek igin
butona basilarak adim atlana bilinir.

ManuAL)

rmcommneen )3 o Programlama alaninda iken sicaklik gosterge
alaninda ilgili program kodu goriinir. Programlama
butonuna her basildiginda program segimi yapilir. Bu durum
sicaklik gosterge alaninda program kodunun degismesi ile
gozlemlene bilinir. (P1, P2, P3, P4 ...gibi.)

ilgili program ve adimda kombinasyon se¢im
butonuna basilarak, buton yan tarafinda bulunan pisirme
yontemleri arasindan segim yapilir. Segim yapilan ydontemin
lambasi yanacaktir.

ilgili program ve adimda Zaman Ayarlama Butonu
basildiginda zaman set goOstergesi yanip sOnmeye
baslayacaktir. Bu durumda ayar diigmesi ile istenilen deger
girilir. istenilen degere gelindiginde ayar digmesi lizerine
veya herhangi bir se¢im butonuna basilarak gostergedeki
deger onaylanmis olur.

ilgili adimin zaman géstergesi “000” olarak ayarlandiginda,
finn “000” ayarlanan adim ve sonrasinda ayarlanan
adimlarda ¢alismayarak, Oncesinde ayarlanan adimlarda
galisir. Bu durum adim gosterge lambalari ile gozlemlenir.
Adim gosterge lambalari ayarlanan programin kag adimda
oldugunu gosterir.

o
ilgili program ve adimda Sicaklik Ayarlama Butonuna
basildiginda sicaklik set gostergesi yanip sOnmeye
baslayacaktir. Bu durumda ayar digmesi ile istenilen deger
girilir. istenilen degere gelindiginde ayar digmesi lizerine
veya herhangi bir se¢im butonuna basilarak gostergedeki
deger onaylanmis olur.

i

Nemli pisirme modunda %100 nem 8 kademe aktif
halde ekranda belirecektir bu modda nem ayari yapilamaz.
Kuru+Nemli pisirme modunda Nem Ayarlama Butonuna
basildiginda nem gosterge bari  yanip s6nmeye
baslayacaktir. Bu durumda ayar digmesi ile istenilen deger
girilir, istenilen degere gelindiginde ayar digmesi Uzerine
veya herhangi bir se¢im butonuna basilarak gostergedeki
deger onaylanmis olur.

ilgili programda ilk adimda istege gbére 6n isitma segimi
yapilir. istenilen adimlar igin fan hizi segimi yapili ve baca
kontroli yapilir.

2 sec* oo

>>>>>

>>>>>

>>>>>

2 secb oo

S>>>>>

SS>>>>

SS>>>>

S>5>>>>

OPEN CLOSE

PPODD

>>5>>>>
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START

istenilen program calistirimak istenildiginde Calistirma-Durdurma butonuna 1 defa basilir. Program calistirilmaktan
vazgecildiginde veya yanls program secilme olasiligina karsi Calistirma —Durdurma butonuna basildiktan 3 sn. iginde tekrar butona
basilarak vazgecile bilinir. Bu durum zaman gostergesinde”- - -“ seklinde sesli ikaz ile gosterilir. Program galistirildiginda buton
Uzerindeki kirmizi lamba yanar. Butona tekrar basildiginda buton tizerindeki lamba séner ve program durdurulur.

Ornek Programlama

Program : 004 Adim Sayisi 12 On isitma : Aktif
1.Adim 2.Adim

Siire 10 dk. 30 dk.

Sicaklhik 60 °C 190 °C

Nem YOK 5. KADEME

Fan Hizi Yavas Hizh

Baca Acik Kapal

1.Adim

PROGRAM ALANINA GiRi$

[ MANUAL)

A Programlama
butonuna 2 sn. kadar basil
tutularak programlama
gosterge alanina  girilir.
Programa alanina girildigi
buton (izerinde vyer alan
lamba ile gozlemlenebilir.
Ayni zamanda sesli ikaz
duyulacaktir. Program
alanina girildiginde adim ve
program kodu her zaman
Inci adim,1nci program
olarak gelir.

ADIM SURESINi
AYARLAMA

: Zaman ayarlama

butonuna basilarak, zaman
SET gostergesinin  yanip
sondigi gozlemlenir.

Ayarlama ve onay diigmesi
ile 1nci adimda istenilen
stre ayarlanir. DUgmenin
Gzerine veya herhangi SET
butonuna basildiginda
ayarlanan deger kaydedilir.

iSTENILEN PROGRAM
KODUNA GELME

[ MANUAL)

m@@mg@.@ZW.
Programlama

butonuna tek tek

basarak istenilen
program koduna
getirilir.  Bu durum
sicakhk gosterge

alaninda goézlemlenir.

ADIM SICAKLIGINI
AYARLAMA

Sicakhk ayarlama

butonuna basilarak,
sicakhk SET
gOstergesinin yanip
sondigu  gozlemlenir.
Ayarlama ve  onay
digmesi ile 1nci adimda

istenilen sicakhk
ayarlanir. Digmenin
Gzerine veya herhangi
SET butonuna

basildiginda ayarlanan
deger kaydedilir.

KOMBINASYON SECiMi

Kombinasyon segim
butonuna basarak KURU

NIAS
moda getirilir. N Segilen
modun arkasinda lambasi
yanacaktir. Bu modda nem
verme ve ayarlama aktif
olmayacaktir.

ON ISITMANIN AKTIF
EDILMESi

--
On 1sitma

butonuna basilarak, 6n
isitma  aktiflestirilir. On
iIsitma  aktiflestiginde
buton lizerinde bulunan

lamba yandigi
gdzlemlenir. On 1sitma
sadece l.adimda
ayarlanabilir.
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FAN HIZININ AYARLAMA

@ Fan hiz segimi

butonuna basilarak fan hiz
segimi yapilir. Segilen fan
hizi buton Gzerinde bulunan
1 ve 2 nolu lambalar ile

BACA DURUMUNU
AYARLAMA

j Baca butonuna

basilarak baca durumu
degistirilir.  Bu  durum
buton Uzerinde bulunan

gbzlemlenir. OPEN ve CLOSE lambalar
1- Yavas ile gbzlemlenir.
2- Hizh

OPEN- ACIK
CLOSE- KAPALI

DOPDD

ADIM SURESINi
AYARLAMA

: Zaman ayarlama

butonuna basilarak, zaman
SET gostergesinin  yanip
sondugu gozlemlenir.

Ayarlama ve onay diigmesi
ile 2nci adimda istenilen
sure ayarlanir. DUgmenin

KOMBINASYON
SECiMmi

SONRAKi ADIMA GECi$S

STEP '
Adim  butonuna

basilarak, bir sonraki adima
gecis yapilir. Bu durumda
zaman gosterge alaninda

adim siranin degistigi
gbzlemlenir.

Kombinasyon
se¢im butonuna
basarak KUR+NEM

moda getirilir. m

Segilen modun
arkasinda lambasi

K ( — Gzerine veya herhangi SET
yanacaktir. PppmD butonuna basildiginda

PDEDD
ayarlanan deger kaydedilir.

ADIM SICAKLIGINI ADIM NEMINI FAN HIZININ AYARLAMA
AYARLAMA AYARLAMA a l
r- Fan hiz secimi
Sicakhk ayarlama butonuna basilarak fan hiz
butonuna basilarak, sicaklhk Nem ayarlama segimi yapilir. Segilen fan
SET gOstergesinin  yanip butonuna basilarak, hizi buton Gzerinde bulunan
sdondig gdzlemlenir. Nem SET barinin yanip 1“ve 2 n.olu lambalari ile
Ayarlama ve onay diigmesi sondiiga  gozlemlenir. gozlemlenir.
ile 2nci adimda istenilen 1- Yavas
Ayarlama ve  onay - Hizh

sicakhk ayarlanir. Digmenin
Gzerine veya herhangi SET
butonuna basildiginda
ayarlanan deger kaydedilir.

digmesi ile 2nci adimda =

istenilen nem kademesi T
ayarlanir. Ayarlanan PoODD
kademelerin arka
lambalari  yanacaktir. / \
Diugmenin Gzerine veya O
herhangi SET butonuna

basildiginda ayarlanan
deger kaydedilir.
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SONRAKi ADIMLARI iPTAL ETME

@Adlm butonuna basilarak, bir ~ BU durum S1-S2 lambalarinin
sonraki adima gegis yapilir. Bu yandigi ile gozlemlenir.

durumda zaman gésterge alaninda 51, 52, 53, 54, S5 lambalari adim

adim siranin degistigi gozlemlenir. sayilarini gostermektedir.

Lambalardan hangileri yaniyor ise
Zaman ayarlama butonuna adim sayisi  yanan lambalar

BACA DURUMUNU
AYARLAMA

D Baca butonuna

basilarak  baca durumu
degistirilir. Bu durum buton
lizerinde bulunan OPEN ve

CLOSE lambalari ile cadard
gbzlemlenir. basilarak, zaman SET gostergesinin adarar.
OPEN- ACIK yanip sondigi gozlemlenir.

CLOSE- KAPALI Ayarlama ve onay digmesi ile
3.adimdaki  siire  "000" olarak
ayarlanir. DUgmenin Uzerine veya
herhangi SET butonuna basildiginda
ayarlanan deger kaydedilir. Boylece 2.
adim sonrasindaki adimlar iptal

edilmis olur.

START
istenilen program calistirilmak istenildiginde Calistirma-Durdurma butonuna 1 defa basilir. Program calistirilmaktan
vazgecildiginde veya yanls program secilme olasiligina karsi Calistirma —Durdurma butonuna basildiktan 3 sn. icinde tekrar
butona basilarak vazgegile bilinir. Bu durum zaman gostergesinde”- - -“ seklinde sesli ikaz ile gosterilir. Program
galistinldiginda buton lzerindeki kirmizi lamba yanar. Butona tekrar basildiginda buton lizerindeki lamba séner ve program
durdurulur.

[ MANUAL)

mmg@.@szrogram ayarlanip firin ¢alistirmak istenmiyorsa Programlama butonuna basil tutularak programlama alanindan
cikilabilir.
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KULLANIM

e Cihaz profesyonel kullanim igin tasarlanmistir ve sadece bu konuda egitim
almis kisiler tarafindan kullanilmahdir.

Yemek Pisirme Regeteleri
Verilen pisirme sureleri sadece fikir vermek amachdir. Asil pisirme siresi
pisirilecek gidanin agirlik ve kalinhgina baghdir.

Sebze

Gida maddesi S"(:fck)hk (kal\:iznr;e) Pisirme siiresi (dk)
Enginar 100 8 25-35
Karnabahar tiim 100 8 20-30
Karnabahar gigekler halinde 100 8 15-20
Taze fasulye 100 8 20-30
Brokoli 100 8 15-25
Sebze corbasi 100 8 45-50
Rezene dilimli 100 8 10-20
Havug 100 8 15-20
Biber dolmasi 185-200 7-8 15-25
Pirasa dilimlenmis 100 8 5-15
Patates soyulmus bolinms 100 8 25-40
Briiksel lahanasi 100 8 15-20
Kuskonmaz yesil 100 8 10-20
Kuskonmaz beyaz 100 8 15-25
Kabak dolmasi 160-180 7-8 20-35
Bezelye 100 8 5-15

Et

Gida maddesi S"(:fg)hk (kal\::lee':'le) Pisirme siiresi (dk)
Antrikot (kizartiimis) 170-185 0-3 10-25
Fileto (kizartilmis) 180-200 7-8 35-45
Dana sirti (kizartilmis) 165-180 0-5 20-35
Kuzu budu (kizartilmis) 170-180 0-6 60-80
115 8 25-40
Rosto, 1zgara (pismis) 150-160 6-7 45-50
220-230 0 30-40
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Kiimes Hayvanlari

Gida maddesi S'ifck)hk (kal\:IZTne) Pisirme siiresi (dk)

. 150-160 6-8 85-125
Ordek tim
220-225 0 15-30
Ordek gogsii (kizartiimis) 160-180 0 5-15
Tavuk tim 165-180 6 30-45
185 0 15-25
Tavuk budu 180-190 7 35-45
Hindi gogsi 100 8 10-15
Tavuk gogsi 100 8 10-15
Hamur isleri

Gida maddesi S"(:?ck)hk (kal\:een;e) Pisirme siiresi (dk)
Elmali pasta 160-175 0 70-80
Baget (6nceden pisirilmis) 190-200 0-7 10-20
Biskivi pastasi 190-210 0-3 8-12
Milfoyli hamur isleri 190-210 7-8 15-20
Yassi kek 160-180 0 25-40
Kurabiye 150-175 0 10-25
Kek 160-175 0-3 50-65
Tulumba 150-165 0 35-45

Tathlar

Gida maddesi S"(:fg)hk (kal\zleenr:\e) Pisirme siiresi (dk)
Krem brile 90-100 8 35-40
Hamur tathsi 100 8 20-35
Krem karamel 90-100 8 25-30
Komposto 100-125 8 5-15
Sitlag 270-275 0 15-20
Tath graten 180-200 0-6 20-40
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1-) Agma

Cihaz ana beslemesinin yapildigi sigortayi aginiz.

Cihazin su giris muslugunu aginiz.

Cihazin kontrol paneli sol Ust tarafinda bulunan agcma-kapama butonu ile
cihazin kontrol paneline eneriji veriniz.

Cihazi istediginiz kullanim fonksiyonlarina goére ayarlayarak kullanmaya
baslayabilirsiniz.

2-) Kapatma

Cihaz ile isiniz bittiginde cihazin kontrol panelinin sol Ust tarafinda bulunan
acma kapama butonu ile cihazin kontrol panelinin enerjisini kesebilirsiniz.
Cihazin su giris muslugunu kapatiniz.

Cihaz ile isiniz bittigi zaman enerji beslemesinin yapildigi sigortayi kapatarak
emniyetinizi aliniz.

TEMIZLIK

Temizlige baslamadan dnce cihazin elektrigini mutlaka kesiniz.

Temizlik yapilirken cihaz elektrik aksamina su girmemesine 6zen gosteriniz.
Cihazi yiksek basincli su ile yikamayiniz.

Cihazi her ¢alisma sonrasi 1lik sabunlu suya batiriimis bez ile tam sogumadan
temizleyiniz.

Cihaz ylzeyi temizlenirken asindirici 6zelligi bulunan deterjanlar, tel fircalar
kullanmayiniz.

Cihazi belirli periyotlarda uygun temizlik malzemeleriyle tam olarak
temizleyiniz.

Cihazi acip kapatmadan 6nce talimatlari okuyunuz.
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BAKIM VE ARIZA

Bakim ve ariza yetkili servisler veya uretici firma tarafindan gérevlendirilen
personeller tarafindan yapilmahdir. Aksi durumda cihaziniz garanti kapsami

disinda kalir.

Problemler ve Coziimler

HATA HATA ARIZA se e e
KODU | ACIKLAMASI NEDENI ARIZANIN ¢OZUMU
1-Emniyet termostatinin kontrol kartina baglantisi ve
kablo baglantisi kontrol edilmelidir.
2-Emniyet termostatinin kontaklari dlgllerek saglamligi
kontrol edilmelidir.
3-Firn 1sitma sisteminde meydana gelen arizadan
dolayr asiri i1sinma meydana gelmistir. Elektrikli
Kabin 1sitma| modellerde rezistans kontaktoérleri arizalanmistir veya
. . ._|sisteminde kontrol karti rezistans cikislari arizalanmistir. Firina
KABIN  LIMIT veya kabin | start verilmeden kabin rezistans kontaktorlerinin bobin
ER1 | TERMOSTAT emniyet uclart (A1-A2) arasinda 220 volt gerilim gorilirse
HATASI termostatinda | kontrol  kartinda sorun vardir. Kontrol karti
sorun vardir. |degistiriimelidir. Kontaktorlerin bobin ucglarinda 220
volt gerilim degeri gorilmezse gic kontaklari
Olctilmelidir.Anzali  kontaktor veya kontaktorler
degistirilmelidir. Gazli modellerde kontrol karti
atesleme cikisi arizalidir. Kontrol karti degistirilmelidir.
4-Kontrol karti emniyet termostat girisinde ariza olabilir
kontrol karti degismelidir.
1-Motor termistor uclarinin kontrol kartina baglantisi
MOTOR Konveksiyon |kontrol edilmelidir. |
. motorlarinda |2-Firin  kapaliyken  konveksiyon fanlari  kontrol
ER2 |TERMISTOR . . o e .
HATAS| olusan  asiri|edilmelidir. Fanlarda s!.k|§fna v§r§a fan degistirilmelidir.
Isinma 3- Motor sargi ugalari 6l¢tilmelidir. Motorda ariza varsa

motor degistirilmelidir.
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1-Termokuplun kontrol kartina baglantisi kontrol
. edilmeli
KABIN fmn sicaklik 2-Termokuplun kontrol kartina baglantisinda problem
TERMOKOUPL | 6lgme o e .
ER3 . . yoksa termokupl degistirilmeli
(ISITMA) sisteminde oo . L
3-Termokupl degisimi ile sorun giderilmezse kontrol
HATASI sorun vardir. et
karti sicaklik 6lgiimiinde sorun vardir kontrol karti
degistirilmelidir.
Firin 1sitma sisteminde meydana gelen arizadan dolayi
asirt 1Isinma meydana gelmistir. Elektrikli modellerde
rezistans kontaktorleri arizalanmistir veya kontrol karti
rezistans cikislari arizalanmistir. Firina start verilmeden
kabin rezistans kontaktorlerinin bobin uclar (A1-A2)
YUKSEK Finn  1sitma|arasinda 220 volt gerilim goérulirse kontrol kartinda
ER4 | SICAKLIK sisteminde sorun vardir. Kontrol karti  degistirilmelidir.
HATASI sorun vardir. | Kontaktorlerin bobin uglarinda 220 volt gerilim degeri

gorilmezse giu¢  kontaklari  oOlglilmelidir.Arizali
kontaktdr veya kontaktorler degistiriimelidir. Gazh
modellerde kontrol karti atesleme cikisi arizaldir.
Kontrol karti degistirilmelidir.

4

NOT

Litfen ariza aninda yetkili servise basvurunuz.
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KALICI RISKLER

Makine tasarim agisindan veya yeterli koruma cihazlarinin kurulmasi ile ortadan
kaldirilamayan bazi risklere sahiptir. Musterinin tam bilgilendirilmesi igin kalici
riskler asagida belirtilmistir. Bu riskler dahilinde yapilmasi bu nedenle kesinlikle

yasaktir.
KALICI RISKLER ACIKLAMA
Kayma ve Disme Teknisyen zeminde bulunan kir ve su yiziinden kayip disebilir.
Yaniklar Teknisyenin bilingli veya bilingsizce sicak ylizey uyarisi olan yere dokunmasi ve

eldivensiz calismasi sonucu gerceklesir.

Elektrigi kesmeden bakim yapilmasi ve Grinin i1slak zemine konulmasindan dolayi

Elektrik Carpilmasi gerceklesir.

MAKINENIN GUNLUK, AYLIK VE YILLIK BAKIMLARI iCiN YAPILMASI
GEREKENLER

GUNLUK

1) Makinenin ve etrafin genel temizliginin yapilmasi gerekmektedir.

AYLIK

1) Cihazlarin parcalari kontrol edilmeli, gevseyen ve deforme olanlar
sikilmali veya degistirilmelidir.

YILLIK

1) Kirilma ve deforme icin mekanik kisimlar kontrol edilmelidir.

2) Etiket ve sembollerin okunurlugu kontrol edilmelidir.

3) Baglanti kablosu ve fisi eziklik, clirime, kopma vb. seyler i¢in kontrol
edilmelidir.
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GARANTI KOSULLARI

Sanayi bakanhginin tiiketici haklarini koruma kanunu ve Tirk ticaret kanunu
iceriklerine gore endustriyel Grlinler kapsaminda satilan Urlinler 6zel bir
sozlesmeye tabi olmadigi hallerde firmamiz tarafindan 1(bir) yil garantili olup,
garanti stresi Uranun teslim tarihinden itibaren baslar,

Garanti UrlnUn butlun pargalari dahil olmak Uzere fabrikasyon ve isgilik
hatalarina karsi, iscilik ve montaj hatalari ylzinden ¢ikabilecek arizalarin
giderilmesi, tamiri mimkin olmayan pargalarin degistiriimesi veya tamir
edildiginde tekrar kullanilabilecek olan parcalarin onarllip tekrar
kullanilmasini kapsar, garanti, yetkili servis tarafindan parcalarin tamiri veya
degistirilmesi ve garanti kapsaminda ortaya cikan soruna bagl olarak yapilan
iscilik Gcretini de kapsar.

Garanti sartlarinin gecerli olabilmesi icin, parcanin takildigi Griindn kullanim
kilavuzlarinda belirtilen yillik veya aylik vs. bakimlarini yaptirmis olmasi ve
bakim sonrasi diizenlenen servis bilgi formunu muhafaza ederek istendiginde
ibraz etmesi gereklidir.

Parca garanti taleplerinde dnceden degismis olan ilgili parca ile ilgili degisim
evrakinin ibrazi gereklidir.

Garanti suresinin devam edebilmesi igin Ucretli periyodik bakimlarinin yetkili
servislere yaptiriimasi ve bakim ile ilgili servis bilgi formlarinin muhafazasi ve
istendiginde ibrazi gereklidir.

Uriiniin garanti siiresi icerisinde arizalanmasi durumunda tamirde gecen siire
garanti stresine eklenir, Griintin tamir siresi en fazla 30(otuz) is glintudir, bu
sire; Urdnln servis istasyonuna, servis istasyonun olmamasi durumunda
Urlnin saticisi, imalatcisina veya ithalatgisindan birine bildirim tarihinden
itibaren baslar.

Uriiniin sanayi bakanlig tarafindan yayinlanan “garanti belgesi uygulama
esaslarina dair yonetmelik” uyarinca endustriyel Grlinlerde garanti belgesi
Urinin ahs faturasidir.

Uriin parcalarinin garanti siiresi icerisinde gerek malzeme ve iscilik gerekse
montaj hatalarindan dolayi arizalanmasi durumunda, gerekli degisim ve
onarim firmamiz yetkili servisleri tarafindan iscilik ve degistirilen parga Ucreti
alinmaksizin arizali par¢a bedelsiz degistirilir.
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GARANTI DISI DURUMLAR

Uriiniin Uretici tarafindan belirtilmis olan amacina, standartlarina veya
kapasitesinin tzerinde kullanilmasi durumunda,

Uriiniin montaj yeri, Grtiniin siirekli ve saghkl calismasina uygun olmamasi
halinde (gerekli havalandirma vs.) zeminin uygun ve diiz bir platform
olmamasi, uygun evsafta ve capta kablo kullanilmamasi, uygun olmayan
elektrik voltaji, basinci, topraklamanin uygun olmamasi durumunda,

Uriin kullanma kilavuzunda yer alan hususlara aykiri kullaniimissa,

Ariza uygunsuz, kotl ve dikkatsiz kullanimdan kaynaklanmigsa,

Ariza sebeke elektrigindeki dalgalanma, yildirnm diismesi, simsek, yangin, su
basmasi, deprem ve benzeri dogal afetler sebep olmussa,

Yetkili servis disindaki Ureticinin 6ngordigu teknik bilgi, 6zel alet ve ekipman
ile takilmayan veya baska herhangi biri tarafindan bakim ve onarim
yapilmissa,

Servis talep ederken, Giriinlin montaj-start evraki veya alim faturasinin ibraz
edilmemesi,

Montaj, start veya bakim evraklarinda urin bilgileri tahrip edilmis veya
degistirilmisse,

Uriiniin Gcretli yillik bakimlari veya servis anlasmali periyodik bakimlarinin
yetkili servislere zamaninda yaptirilmamissa,

Orijinal olmayan yedek parcalar kullaniimissa

Garanti kapsaminda ve garanti suresi icerisinde yetkili servislerimize
bildirilmis olan fakat bu siire icerisinde giderilmeyen arizalar giderilinceye
kadar zaman asimi durur ve sadece bu ariza icin garanti siresi devam eder,
bu durumda onarim yapan yetkili servisimiz arizanin giderildigi veya ariza
bulunmadigina dair yazili raporuna miteakiben sadece bu arizadan dolayi
uzatilmis olan garanti siiresi her haliikarda 3 ay icinde son bulur,

Zamanla asinmasi muhtemel parcalar fan, fan motoru, conta, elektronik kart,
kap! kolu ve mekanizmasi, Grlin ayar digmeleri, serigrafi trlin etiketi, kapi
menteseleri, kablo, rezistans, her tlrli Urin cami vb. parcalar Ucreti
mukabilinde onarilir veya degistirilir.

Gereksiz yere zaman kaybi, zarar, gelir kaybi, trinln arizali yerden alinip
baska bir yere gotirilmesi gibi ortaya c¢ikan zararlar garanti kapsami
disindadir.

Uriiniin bakimsizhiktan kaynakli arizalari da garanti kapsami disindadir,

Ariza tespitinde ve giderilmesinde izlenecek metotlar tamamen MUTAS
teknik servis mudurligi tarafindan belirlenir ve ariza igerigi tespitlerinde
servis beyani esas alinir.

Cihazin elektrik aksaminin sivi temasi ile tespitinde kesinlikle garanti harici
islem uygulanir.
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YETKILi SERVIS START-UP SAYFASI

Start Up Sayfasi

e Cihazinizin modeli, seri numarasi cihaz lGzerine yapistirilmis “Teknik Veriler”

etiketinde gosterilmistir.

e Teknik bilgilerini etiket Gzerinde ki cihaz modeline gore kitapgiktan seginiz!

YETKiLi SERViIS TARAFINDAN DOLDURULMALIDIR!

FIRMA BILGILERI

URON

MODEL

SERi NO

URETIM TARIHi
SERVIS KASE- IMZA
SERVIiS PERSONELI
IRTIBAT iCIN

TEL

FAX
E-MAIL

: 0312 837 76 72
: 0312 837 73 38
: teknikservis@vitalmutfak.com
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EN
PRESENTATION
DEAR CUSTOMERS

e To get the best yield of our products that are in compliance with the
International Standards, we highly recommend you to read the user’s manual

and have it read to your users for long and continuous usages.

e This manual contains important informations about the secure installation,
usage and maintenance of the product and necessary remarks to make the

most efficient usage of your device.

e Keep this manual in an easily accessible and safe place to use when

necessary.

e Our product is designed for heating and cooking food commodities. Any
chemical or liquid substances or similar that can be in contact with the
foodstuff, cannot be used for any heat treating that can cause damages for

the health.

® The manufacturer cannot be held responsible for any damages from
incorrect usage of the device, to people, the environment, or other materials

resulting from translation or printing of this booklet.
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SYMBOLS AND THEIR MEANINGS

READ THE USER MANUEL
Before using the device, read the usage and maintenance manual carefully

and keep it in an accessible place at all times.

NOTE
Information and tips to consider are indicated.

WARNING
Emphasizes the dangers that can cause injuries. Please follow carrefully

the instructions and pay attention to such situations.

ELECTRICAL DANGER
This icon draws attention to possible electrical dangers. Failure to follow

the safety instructions may result in injury or death.

GROUNDING
Indicates that grounding is necessary.
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SAFETY DETAILS

e Do not expose the device to direct sunlight.

e Any kind of flammable or ignitiable solid or liquid such as alchocol and
derivatives, petro-chemical products, wood-plastic materials, curtains,
clothes, etc. Should not be kept in the area of the device.

e This device must be installed in accordance with the current regulations and
should only be used in a well-ventilated area.

e The instructions should be analysed before the installation and the usage of
the device.

e The device is designed for professional usage and should only be used by
trained personnel.

e |t should not be interfered without the presence of the manufacturer or the
authorized service.

e The device or its components cannot be used for any other purpose.

e Apart from the heating and the cooking of the food, it cannot be used as a
heater for any purpose.

e The device cannot be left uncontrolled as long as it is on.

e Food compatible gloves must be used to protect hands from the overheating.

e |n case of fire or flame in the area where the device is, switch off the safety
net which is located in the main circuit connection and use the fire
extinguisher. Water should absolutely not be used, otherwise the flame will
sprawl faster.

e The installation and the maintenance should be carried out by the qualified
staff autorized by the manufacturer. Serious danger for the user can be arise
duetoincorrect installations, maintenances or repairs, and the manufacturer
cannot be held responsible.

e Do not wash the device with pressurized water.

ATESE

SUILE
MUDAHALE
ETME
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LABEL DETAILS

|

ELEKTRIKLI BUHARLI KONVEKSIYONLU FIRIN, OTOMATIK ¥ IKAMALI
ELECTRIC STEAM CONVECTION OVEN WITH AUTO WASHING

MODEL

MODEL
GUC

{ PRIME101EW )

18kwW

POWER
GERILIM

VOLTAGE

FREKANS

FREQUENCY
SUBASINCI 1,5-4 bar
WATER PRESSURE
URETIM TARIHI

PRODUCT DATE
SERI NUMARASI

SERIAL NUMBER

380-400V 3N AC

il

0122030158/3-1

): €y

JlTN C €

v

Product Name

v

Model Of The Product

v

Product Power

v

Product Voltage

v

Product Frequency

v

Product Water Inlet

v

Production Date Of The Product

Serial Number Of The Product
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TECHNICAL SPECIFICATIONS

PRODUCT CODE PRIMEO61EW | PRIME101EW | PRIME102EW | PRIME202EW
A WIDTH 970 970 1200 1200
DIMENSIONS
(Mm) B DEPTH 910 910 1100 1100
C HEIGHT 865 1155 1155 1845
TOTAL HEAT CAPACITY (3Qn) 13 kW 19 kW 28 kW 56 kW
WATER INLET 3/4” 3/4” 3/4” 3/4”
WATER PRESSURE (Bar) 1,5-4 1,5-4 1,5-4 1,5-4
ELECTRICAL INPUT 380-400 VAC 3N 50 HZ
CABLE SECTION 5%4 mm? 5*4 mm? 5*6 mm? 5*16 mm?
MOTOR POWER 850 W 850 W 850 W 2*850=1700W
125 Kg 165 Kg 210 Kg 350 Kg

WEIGHT
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TRANSPORTATION, PLACEMENT AND READY TO INSTALL

Do not tilt the device during the transportation, carry it upright.

Use a suitable vehicle to avoid any kind of damages.

Do not push or drag the device to bear.

When transporting by pallet jack or forklift, make sure to not damage the
device.

Carry the device with its packaging until the installation area.

It should be placed under a ventilation system to avoid any kind of bad smell
that may occur during cooking process.

It is recommended to place a suitable sized hood for the ventilation over the
device without blocking the outlet of the chimney.

In case the device is installed next to a wall, a partition, a kitchen furniture
etc., make sure they are made by non flammable material or with a suitable
thermal insulation coating with a margin of 10 cm, otherwise with a margin
of 30 cm.

Never place a combustible material on top of the device.

Make a general cleaning before the first usage. You may use soapy water.
The operating environment and the ventilation system of the device must be
between 10°C to 40°C and have a maximum humidity level of %80.

The device must be installed in accordance within the instructions.

The protective film on the surface of the device must be stripped off
carefully.

Convenient electrical connection with the required technical specifications
must be installed in the area of the device.

/ \ When you want to throw away the packaging, take into
account the regulations in your country. Recycle usable
packaging.

The device installed by the authorized service cannot be
moved, connection hoses cannot be extended or changed
except by the authorized service.
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PERSONEL PROTECTIVE EQUIPMENT

Below are the personal protective equipment (PPE) for the operations during the
machine's lifespan and the processes in which they will be used.

During normal daily use, the user must wear heat-resistant gloves to protect his

hands. Life-threatening may occur if the equipment is not used in accordance

with the procedures specified by the users.

PROTECTIVE | PROTECTIVE | PROTECTIVE | PROTECTIVE | PROTECTIVE | PROTECTIVE | PROTECTIVE
CLOTHING SHOES GLOVES GLASSES EARPHONES MASK HARD HAT

TRANSPORT X (0] o)

CARRYING X (o)

UNPUCKING X o

INSTALLATION X o

DAILY USE X X X

PLACEMENT 0] X

ROUTINE

CLEANING 0 X X X

SPECIAL

CLEANING 0 X X X

MAINTENANCE o X

DISASSEMBLY 0 X

O=IT SHOULD BE USED WHEN NECESSARY.

X=MUST BE USED PRECISELY.
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ELECTRICAL CONNECTION

e Technical specification section should be analysed for the appropriate cable
to be used for the electrical connection of the device.

e The electrical supply circuit must be done by the authorized staff. Before
installation, make sure that your fitment meets the requirements. The device
should absolutely not be used without grounding.

e The electrical voltage must be stable for the proper fonction of the device. If
the malfunction is caused by the voltage, the replacement of these parts are
considered “out of warranty”. Fault detection is based on the service
declaration.

e To prevent the device from any short circuit and overcurrent, the device must
be supplied with the appropriate fuse control.

1 2 3 4 5

1 - =L
E Ololo|o 2 - NOTR
EEEEE i:i:;
E Slololo 5-L3 GROUNDING
Grounding is required.
PRIMEO61EW
ELECTRICAL DANGER
= 910 There is an electrical hazard. If necessary
|1mm - precautions are not taken, injury and
death may occur.
3
ci -
S e ® \w =
PRIME102EW PRIME202EW PRIME101EW
1100
r 1100
e iea 310
p— = -
!
=il "l 4"?? I 0
oo} o~ [/
o JeQ B w = ol o / /.| o
1—;1\f_“__- = QB w =
| TTEFTT s
EI=ELECTRICAL INLET I [ { %
EQ=GROUNDING SCREW B Nled el w2

W= WATER INLET
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CONTROL PANEL

[bzas
;=‘=4

PRIME102EW-PRIME202EW
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START
START- STOP BUTTON: To switch on the oven, press the button once. The light on
the button will lit. Pressing a second time on the button will turn off the light and the oven
will switch off.

@mmav.{hmPROGRAMMING: Pressing once on the button will get the oven ready to cook
with the last chosen program setting. When the program cooking is active, the settings cannot
be changed. The program code to be used while cooking is indicated intermittently on the
display. “Example: P11, P12 etc”.

Pressing again the button will activate the manual adjustment. When the manual setting is
enable, changing the set points will be active. On the manual adjustment option, the selected
setting time will appear intermittently on the display with a “EL” sign. To go on the pogram
setting-selecting menu, press and hold the button for 2 seconds.

STEP
DCOOKING STEPS: You may switch between the cooking steps to set the program.
The cooking steps are displayed with the indicators $S1-52-S3-54-S5.

FAST COOL DOWN: The indicator light will flash when fast cooking mode is active.

r- DOOR INDICATOR: The indicator will flash when the door is open.

COOKING MODES: Pressing the button will select the cooking methods located on the
side. These methods are;

A
L“HUMIDITY MODE: Max temperature: 120 °C

L’\CONVECTION HUMIDITY MODE: Max temperature: 250 °C

A
\\CONVECTION MODE: Max temperature: 285 °C

j:TIMER: The time set indicator will start flashing when the button is pressed. The
required time can be entered with the adjusting knob.

4c
jTEMPERATURE: The temperature set button will start flashing when the button is
pressed. The required temperature can be entered with the adjusting knob.

¢

HUMIDITY: In the Humidity mode, 100% humidity will appear on the display with 8
active stages. Pressing the humidity setting button on the Convection+Humidity mode will
make the humidity indicator flash. Then, the required value can be entered. Pressing and
holding the button will manually humidify the oven.

(=h

PRE-HEATING: The preheating is activated first by pressing the button before the
cooking process to preheat the oven with the selected temperature. If the preheating mode
is active, the light on the button will lit.

5]

FAN SPEED: You may select the fan speed with the stages lights by pressing the
button.

1.  First stage: HIGH SPEED

2. Second stage: LOW SPEED

>

Tme

LIGHTING: You may control the oven lighting with the button.

AIR FLAP: You may control the air flap with the button.

JLIYESC

REGENERATION: Use the combination knob to select the regeneration process. The
regeneration mode will start by pressing the button. The light of the button will lit and “r
EG”sign will appear on the time display. When the regeneration mode is activated, select the
temperature with the temperature button and the time with the timer button. The
regeneration mode will desactivate at the end of the selected time period. You may also end
this process by pressing the Start-Stop button or by opening the door of the oven.
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WASHING

Press the washing start button for 2 seconds. When pressed, the oven will switch
to washing mode. Open and close the oven door again to start washing. (Make
sure that there is no food etc. In the oven cabinet.) After the door is closed, the
oven will start to operate in the washing mode. CLn will appear on the screen
and the washing step number will appear on the time display.

a) The case of stopping at the washing steps 1,2,3; The washing process will stop
and the cooking process can be done again.

b) The case of opening the lid in the washing steps 1,2,3; It can be restarted and
washing can be started from the beginning.

c) Stopping and opening the lid in washing steps 4,5,6,7; Since washing with
detergent has started, the washing process will end the washing by rinsing in 7
steps.

In case of power cut during washing;

a) If the electricity is cut off in the washing steps number 1,2,3, the washing will
continue from where it left off when the oven is energized again. (With the
condition of opening-closing the cover)

b) If the electricity is cut in the washing steps 4,5,6,7, when the oven is energized
again, the washing will be completed by rinsing as of the 7th step. (With the
condition of opening-closing the cover)

The 90-minute wash period consists of four washing stages.

1st step: The oven will operate in steam mode and will soften the oil and food
particles in the cabinet and ensure easy cleaning.

Step 2: Water sprinkling will take place. A more efficient washing is achieved by
pre-washing with water sprinkling.

Step 3: The washing process is carried out by purchasing detergent.

Step 4: The washing process is completed by rinsing.

If the washing is stopped by making the washing “Stop” after the washing with
detergent has started, the oven will finish the washing by rinsing.

If the washing is stopped by making “Stop” before proceeding to the detergent

washing, the washing will end and cooking can be done.
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Manual Cooking

smoamasn e 2. When the control panel is enabled, it will be
ready for the manual usage. You may understand this by
the “EL” sign on the time set display. If the program code
is displayed (P1,P2,P3..), pressing the programming
button once will make the “EL” sign appear on the time set

display. >>>>>
You may select the cooking methods by pressing the
Cooking Mode Button located on the side. The lamp of the
selected method will lit.
>>>>>

:The time setting indicator will start flashing when

pressing the Timer button. Then, the required value can be

entered. The value on the display will be confirmed when

the required value is reached by pressing the adjustment

knob or any slection button. “----“ sign will appear on the >>>>>
display when the button is pressed for 2 seconds. In this

case, the oven will function without being dependent on

the timer. To exit from that function, you may press the

timer for 2 seconds.

2 sec% (= =]

o
The temperature setting indicator will start flashing
when pressing the temperature button. Then, the
required value can be entered. The value on the display
will be confirmed when the required temperature is
reached by pressing the adjustment knob or any other
selection button.

L\In the Humidity mode, 100% humidity will appear

on the display with 8 active stages, and the humidity
cannot be adjusted in this mode. Pressing the humidity
setting button on the Convection+Humidity mode will
make the humidity indicator flash. Then, the required
value can be entered. The value on the display will be
confirmed when the required value is reached by pressing
the adjustment knob or any selection button. To give
humidity manually to the oven, press and hold the button. OPEN CLOSE

>>>>>

>>>>>

>>>>>

Preheating, fan speed and air flap controls can be done
optionally.

START
The oven will switch on by pressing the START-STOP button once. When the oven is switched on, the red lamp on the button
will lit. Pressing again on the button will turn off the light and the oven switch off.
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Program Cooking

PRIME Convection Oven includes 20 programmable cooking
memories and 5 adjustable cooking stages in the pre-set
program.
[ MANUAL )

mosunan )20 enter the programming menu, press and hold
the programming button for 2 seconds.

STEP '

You may observe the program stage from the
temperature display each time the stage button is pressed
(S1, S2, S4, S4, S5). To change the stages order or to observe
the values, you may press the button to skip when
programming.

roemmsm 2 When being on the program menu, the program
code will appear on the temperature display. The program
selection is made each thime the programming button is
pressed. This may be observed by the program code
changes on the temperature display (P1, P2, P3,P4,...)

The selection can be done from the display
located on the side by pressing the cooking mode button
on the relevant program and step.

The timer setting indicator will start flashing when

pressing the Timer button. Then, the required value can be
entered. The value on the display will be confirmed when
the required value is reached by pressing the adjustment
knob or any selection button.

When the display is adjusted to “000”, the oven will not
operate in the adjusted set but in the previously selected
set. This may be observed by the display lamps. The stage
indicator lamps will indicate in which stage the program is.

o
The temperature setting indicator will start flashing
when pressing the temperature button. Then, the required
value can be entered. The value on the display will be
confirmed when the required temperature is reached by
pressing the adjustment knob or any other selection button

L\ In the humidity mode, 100% humidity will appear

on the display with 8 active stages, and the humidity cannot
be adjusted in this mode. Pressing the Humidity+Convection
mode will make the humidity indicator flash. Then, the
required value can be entered. The value on the display will
be confirmed when the required value is reached by
pressing the adjusting button or any other slection button.

The oven will switch on by pressing the START-STOP button
once. When the oven is switched on, the red lamp on the
button will lit. Pressing again on the button will turn off the
light and the oven switch off.

>>>>>

>>>>>

>>>>>

S>>>>>

SS>>>>

SS>>>>

S>5>>>>

>>5>>>>

2 sec* oo

2 secb oo

OPEN CLOSE

PPODD
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START
Press once on the START-STOP button to switch on the oven. In case of choosing the wrong program or wanting to abandon
the selected program, pressing again within 3 seconds the STAR-STOP button will cancel the program. This will be indicated with a
sonant warning on the display with the “----“ sign. When the program starts, the red lamp on the button will lit. Pressing again on
the button will turn off the lamp and the will switch off.

Example

Program

Time
Temperature
Humidity
Fan Speed
Air Flap

First Step

: 004 Steps

First Step
10 min

60 °C
NO
Slow
ON

ACCESS TO THE PROGRAM

AREA
ManvAL)

m@@mmg@.{jﬂmpress and hold
the programming button
for 2 seconds to access
the display area. This can
be observed by the lamp
situated on the button.
There will also be a
sonant warning. The
program code will always
be displayed as first step,
first program.

COOKING TIMER

The timer indicator

will start flashing by
pressing the timer setting
button. The time will be
set in step 1 with the
adjustment and
confirmation buttons.
Pressing the button or
any other SET button will
save the adjusted value.

12

Second Step
30 min

190 °C
5th stage
Fast

OFF

Pre-heating

SELECTING THE
REQUIRED PROGRAM
CODE

[ MANUAL)

mmgﬁv.{jzm The
required program
code is done by
pressing the
buttons one by one.
This can be observed
from the temperature
display area.

COOKING

TEMPERATURE

(]
E ¢ The
temperature
indicator will start
flashing by pressing
the temperature
button. The
temperature will be set
in step 1 with the
adjustment and
confirmation buttons.
Pressing the button or
any other SET button

will save the adjusted
value.

: Active

COOKING MODE
SELECTION

Get to Convection
mode by pressing \tﬁs
cooking mode button. R
The lamp of the selected
mode will lit. Humidity
mode or adjustment will not
be active in this mode.

ENABLING
PREHEATING

.
Pressing the

preheat button will

activate the
preheating. When
this mode is

activated, the lamp
on the button will lit.
The preheating can
only be adjusted on
the first step.
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peDD

FAN SPEED

j Press the fan

speed button to select
the speed. You may
observe the speed with
the lights on the first and
second lamps.

1- Slow

2- Fast

COOKING STEP

STEP'
You may pass to

the next step by pressing
the step button. This can
be observed from the
display area.

TEMPERATURE

&9
The temperature

indicator  will start
flashing by pressing the
temperature button. The
temperature will be set in
step 2 with the adjustment
and confirmation button.
Pressing the button or any
other SET button will save
the adjusted value.

AIR FLOP

inr flap status is

changed by pressing the
air flap button. This may
be observed by the OPEN-
CLOSE button’s lamps.

COOKING MODE

To pass to the
CONVEC+HUMID
mode, press the
cooking mode button.

MThe lamp will

lit behind the
selected mode.

MANUAL HUMIDITY

L\ Pressing the

humidity mode will flash
the humidity set
indicator. The required
humidity level can be
adjusted by the
adjusting  and  the
confirmation button on
the second stage. The
indicators behind the
lamps will lit. Pressing
the button or any other
SET button will save the
adjusted value.

i s ] Al dR)

P

TIMER

Pressing the timer

button will flash the time
SET indicator. Required
time can be adjusted with
the adjusting and
confirmation buttons. You
may save the set value by
pressing the button or any
other SET button.

FAN SPEED

j Press the fan

speed button to select
the speed. You may
observe the speed with
the lights on the first and
second lamps.

1- Slow

2- Fast
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AIR FLAP

j Air flap status is

changed by pressing the air
flap button. This can be
observed from the lights on
the OPEN and CLOSE
buttons.

CANCELLING THE NEXT STEPS

STEP '
You may pass to the next step

by pressing the Step button. This can
be observed from the display area.

: Pressing the timer button will

flash the time SET indicator. The time
“000” on the second step can be
adjusted with the adjusting and
confirmation buttons. You may save
the set value by pressing the button or
any other SET button. This will cancel
the stages after the second step.

This can be observed from the
lights of the S1-S2 lamps.

S1, S2, S3, S4, S5 lamps are
indicating the stages. The lighted
lamps show in which stage is the
cooking process.

START
Press once on the START-STOP button to switch on the oven. In case of choosing the wrong program or wanting to
abandon the selected program, pressing again within 3 seconds the STAR-STOP button will cancel the program. This will be
indicated with a sonant warning on the display with the “----“ sign. When the program starts, the red lamp on the button will
lit. Pressing again on the button will turn off the light and the oven switch off.

—— T you do not want to start the oven after selecting the program, press and hold the programming button to exit

the menu.
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USAGE

e The device is designed for professional usage and should only be used by

trained personnel.

Cooking Recipes

The cooking times given are only for illustrative purpose. The actual cooking time

depends on the weight and thickness of the food.

Vegetables
Food Product Temp. Humidity Cooking Time (min)
(°C) (stage)
Artichoke 100 8 25-35

Whole cauliflower 100 8 20-30

Pieces of cauliflower 100 8 15-20
Green beas 100 8 20-30
Broccoli 100 8 15-25
Vegetable soupe 100 8 45-50
Cutted fennel 100 8 10-20
Carrot 100 8 15-20
Stuffed pepper 185-200 7-8 15-25
Sliced leek 100 8 5-15
Potatos — pared and sliced 100 8 25-40
Brussel sprouts 100 8 15-20
Green asparagus 100 8 10-20
White asparagus 100 8 15-25
Stuffed zucchini 160-180 7-8 20-35
Green Peas 100 8 5-15
Meat
Food Product Temp. Humidity Cooking Time (min)
(°C) (stage)

Rib steak (roasted) 170-185 0-3 10-25
Tenderloin (roasted) 180-200 7-8 35-45
Beef saddle (roasted) 165-180 0-5 20-35
Lamb gigot (roasted) 170-180 0-6 60-80

115 8 25-40
Roast beef, grill (cooked) 150-160 6-7 45-50
220-230 0 30-40
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Poultry

Food Product Temp. Humidity Cooking Time (min)
(°C) (stage)
150-160 6-8 85-125
Whole duck
220-225 0 15-30
Duck breast (fried) 160-180 0 5-15
165-180 6 30-45
Whole chicken
185 0 15-25
Chicken thigh 180-190 7 35-45
Turkey breast 100 8 10-15
Chicken breast 100 8 10-15
Pastry
Food Product Temp. Humidity Cooking Time (min)
(°C) (stage)
Apple cake 160-175 0 70-80
Bagette (pre-cooked) 190-200 0-7 10-20
Cake with biscuits 190-210 0-3 8-12
Pastry with millefeuille 190-210 7-8 15-20
Flat cake 160-180 0 25-40
Cookies 150-175 0 10-25
Cake 160-175 0-3 50-65
Tulumba 150-165 0 35-45
Deserts
Food Product Temp. Humidity Cooking Time (min)
(°C) (stage)
Creme Brllée 90-100 8 35-40
Sweet dumplings 100 8 20-35
Creme caramel 90-100 8 25-30
Compote 100-125 8 5-15
Rice puding 270-275 0 15-20
Sweet gratin 180-200 0-6 20-40
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1-) Switching On

Turn on the fuse to which the device is connected.

Open the water inlet faucet.

Switch on the control panel of the device with the on-off button located on
the upper left side of the control panel of the device.

You may select the fonctions to adjust the requested settings.

2-) Switching Off

After the cooking process, you may switch off your device by pressing on the
button located on the upper left side.

When you are finished with the device, you can turn off the power of the
device control panel with the on / off button on the upper left of the device
control panel.

Close the water inlet tap.
Turn off the power supply fuse for your safety.

CLEANING

Disconnect the wiring of the device before starting the cleaning process.

When cleaning the device, make sure to prevent water from entering the
electrical parts.

Do not wash the device with high pressure water.
After each usage, clean the device with a cloth dipped in warm soapy water.

Do not use abrasive detergent or wire brushes when cleaning the device’s
surface.

Clean completely the device on specific periods with convenient cleaning
materials.

Read the instructions before turning the device on and off.
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MAINTENANCE AND MALFUNCTION

e The maintenance and the malfunction of the device must be carried out by
the authorized service or by a personnel assigned by the manufacturer.
Otherwise, your device will be out of warranty.

Problems and Solutions

ERROR
CODE

ERROR
DESCRIPTION

REASON FOR
FAILURE

FAILURE SOLUTION

ER1

CABIN LIMIT
THERMOSTAT
ERROR

There is an issue
with the cabin
heating system or
the cabin safety
thermostat.

1- The connection of the safety thermostat to the
control board and cable connection should be
checked.

2- The integrity of the safety thermostat's contacts
should be checked by measuring them.
3- Due to a malfunction in the oven heating system,
excessive heating has occurred. In electric models,
the heating element contactors may be faulty, or
there may be a malfunction in the control board's
heating element outputs. If 220 volts is observed
between the coil terminals (A1-A2) of the cabin
heating element contactors before starting the
oven, there may be an issue with the control board.
The control board should be replaced. If a voltage
of 220 volts is not observed at the coil terminals of
the contactors, the power contacts should be
measured. The faulty contactor or contactors should
be replaced. In gas models, the control board's
ignition output is faulty. The control board should be
replaced.

4- There may be a fault in the control board at the
safety thermostat input; the control board should
be replaced.

ER2

MOTOR
THERMISTOR
ERROR

Excessive heating
in convection
motors

1-The connection of the motor thermistor terminals
to the control board should be checked.

2- The convection fans should be checked while the
oven is closed. If there is any obstruction in the fans,
they should be replaced.

3- The motor winding terminals should be
measured. If there is a fault in the motor, it should
be replaced.
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1- The connection of the thermocouple to the

control card should be checked
CABIN Thereisa 2- If there is no issue with the connection of the
problem with the |thermocouple to the control card, the
THERMOCOUPLE

ER3 (HEATING) oven temperature | thermocouple should be replaced
ERROR measurement | 3- If replacing the thermocouple does not resolve
system. the issue, there may be a problem with the
temperature measurement on the control card, and

the control card should be replaced.
Due to a malfunction in the oven heating system,
excessive heating has occurred. In electric models,
the heating element contactors may be faulty, or
there may be a malfunction in the control card's
heating element outputs. If 220 volts is observed
between the coil terminals (A1-A2) of the cabin
HIGH There i§a heating element contactors before starting the
era | TEMPERATURE problem Wlth the | oven, there may be an issue with the control card.
ERROR oven heating | The control card should be replaced. If a voltage of

system. 220 volts is not observed at the coil terminals of the
contactors, the power contacts should be
measured. The faulty contactor or contactors should
be replaced. In gas models, the control board's
ignition output is faulty. The control card should be
replaced.

NOTE
Please contact the authorized service in case of
malfunction.
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PERMANENT RISKS

The machine has certain risks that cannot be eliminated by design or by the

installation of adequate protection devices. Permanent risks are listed below for

full customer information. It is therefore strictly forbidden to do it within these

risks.

PERMANENT RISKS EXPLANATION

Slip and Fall The technician may slip and fall due to dirt and water on the floor.

It occurs when the technician consciously or unconsciously touches the area with a

Burns . -
hot surface warning and works without gloves.

It occurs due to maintenance without cutting off the electricity and placing the

Electric shock
product on a wet floor.

THINGS TO BE DONE FOR DAILY, MONTHLY AND ANNUAL MAINTENANCE
OF THE MACHINE

DAILY

1) General cleaning of the machine and the surrounding area is required.

MONTHLY

1) Parts of the devices should be checked, loosened and deformed ones should be tightened or replaced.
YEARLY

1) Mechanical parts should be checked for breakage and deformation.

2) The legibility of labels and symbols should be checked.

3) Connection cable and plug are damaged, rotten, broken, etc. Things should be checked for.
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WARRANTY CONDITIONS

According to the consumer rights law and commercial law of the Ministry of
Industry, except in a special case of agreement, sold industrial products by
our company has one (1) year of warranty and that period starts from the
delivery date of the product.

The warranty includes all the components of the device against fabrication
or faulty workmanship, eliminations of the problems or malfunctions of the
device caused by the workmanship and installation errors, replacement of
non-repairable parts or the mending of repaired parts that can be reused. It
also includes repairings or changes of the components by the authorized
personnel, or the labor fee due to the problem under the warranty.

In order for the warranty conditions to be valid, the maintenance of the
components fixed to the device, the maintenance of the product, as
indicated in the user’s manual, should be done yearly and montly and the
information form must be held after the maintenance to be presented when
required.

The document of the replacement of the component has to be presented for
parts warranty claims.

In order to continue the warranty period, the paid periodic maintenance has
to be done by the authorized service and the information form must be held
to be presented when required.

In case of any malfunctions under the warranty period, the time spent in the
repairment of the device is added to the warranty period. The repair can be
maximum 30 (thirty) days. This period starts when the device is on the service
station. In case of the absence of this station, the period will start when the
manufacturer or the importer is notified by the product seller.

In accordance with the regulations of the warranty document
implementation fundamentals published by the Ministry of Industry, the
warranty deed of the industrial products are the purchase invoices.

If there is any kind of malfunctions due to both the materail and the
workmanship, or assembly faults under the warranty period, the necessary
replacement and reparing will be done by our authorized personnel without
any charge.
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OUT OF WARRANTY CASES

If the product is used above its intended purpose, standards or capacity
specified by the manufacturer,

In case of the bad locationing of the product, continuous usage and unhealthy
environment (ex: required ventilation), not suitable floor or flat platform
If the product hasn’t been used as explained in the instruction manual,

If the fault is caused by inconvenient, worng or careless usage,

If the malfunction is caused by fluactions in the mains power, a stoke or a
meteor lightening, a fire, a flood, an earthquake or similar cases,

If the special tools and equipments installed or the maintenance and repair
are made by any other person than the authorized person,

When requesting a service, if the installation-start documents or purchase
invoices of the product are not presented,

If the informations on the documents of the installation, start or maintenance
has been destroyed or changed,

If the paid annual or the contractual periodic maintenance of the product has
not been done on time by the authorized personnel,

If unoriginal spare parts have been used,

Notifications to our authorized services under the warranty period about the
malfunctions that could not have been repaired, will make the time-out of
the warranty stop only for that specific malfunction. In this case, the
authorized service will inform about the compensation or the non-
troubleshooting and the expanded warranty period will end in 3 months in
any cases,

All parts that may be abraded in time such as gaskets, electronic card,
doorhandle and mechanism, serigraphy product tag, cables, resistance etc
will be replaced in exchange of a fee.

Damages caused by the unnecessary loss of time, the maleficience, the
revenue loss, or the conduction of the product from the defective location to
another,

Malfunctions of the product due to squalidity are not covered by the
warranty,

The methods to be followed about the fault detection and elimination are
determied completely by MUTAS’s technical service management and the
service matter is taken as basis for the determination of the malfunction.

When the electrical parts of the device are detected by liquid contact, the
warranty will not be valid.
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AUTHORIZED SERVICE START-UP PAGE

Start Up Page

e The model and serial number of your device are shown on the “Technical

Data” label affixed to the device.

e Select the technical data according to the device model on the nameplate.

MUST BE FILLED BY AUTHORIZED SERVICE!

COMPANY INFORMATIONS

PRODUCT

MODEL

SERIAL NUMBER

PRODUCTION DATE

SERVICE STAMP AND SIGNATURE

PERSONNEL OF THE SERVICE

CONTACT

PHONE

FAX
E-MAIL

: 0312837 76 72
: 0312 837 73 38
: teknikservis@vitalmutfak.com
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ILETISIM / CONTACT

MUTAS ENDUSTRIYEL MUTFAK SANAYi TICARET ANONIM SiRKETI
MERKEZ / HEADQUARTER
ADRES: Plevne Cad. No:40 Giilveren / ANKARA
TEL: (0312) 3639933 FAX:(0312) 363 94 92

Web: www.vitalmutfak.com E-Mail:info@vitalmutfak.com

MUTAS ENDUSTRIYEL MUTFAK SANAYi TICARET ANONIM SIRKETI

FABRIKA / FACTORY
ADRES: Tagpinar Mahallesi Kiime Evleri No:154/A 06760

Cubuk / ANKARA-TURKEY
TEL: (0312) 83776 72  FAX: (0312) 837 73 38

Web: www.vitalmutfak.com
E-Mail: info@vitalmutfak.com

SATIS SONRASI SERVIiS HiZMETLERI

Size en yakin MUTAS/VITAL Yetkili Servis’i 6grenmek icin,
yukaridaki irtibat numaralarina basvurabilirsiniz.

AFTER SALES SERVICE

For the nearest MUTAS/VITAL Authorized Service, please
contact the numbers above.

info@vitalmutfak.com
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