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Sekil-1 / Figure-1 / Cxema-1 / Pucynok-1

Sekil-2/Figure-2/Cxema-2/PucyHok-2

MODEL/ Mogeasn FKGO022E FKGO042E
. GN1/1 GN1/1
Tepsi / Ray / Tablet GN 2/1 GN 2/1
Genislik/ Mupuna / Width | mm 1200 1200
Derinlik/ C'ny6una / Depth | mm 1105 1105
Yiikseklik/ Bricora / Height| Mm 1610 1650
. °C 270/30 270/30
Firin 1sis1 max./min F 518/86 518/30
Gaz Girisi/ NMoasoa rasa /| Ing 1/2" 1/2"
Gas Inlet /
Su Basinci/ lasiaenue Boabi / bar 2.4 2.4
Water Pressure
Su Girisi / Tloasox BoabI / . " "
Water Inlet Ing 3/4 3/4
Motor Giicii / Cuaa mortopa
pentuwisitopa / Fan Motor kw 0,85 0,85X2
Rating
Elektrik Girisi / Ioxson 220-230V 1N AC | 220-230V 1IN AC
anekrpuyecrsa / Electric \'}
50Hz 50Hz
Inlet
Max. Elektriksel Giicii /
Maxkec. JaekTpuieckas
momuocts / Max. Electrical kW 1.1 2
Power
Max. Gaz Giicii / Maxkc.
Cuaa razosoro noroxka / Max.| kW 24 36
Gas Power
Faydali ic hacim /
Bmecrumoctsn / Useful m3 0,40 0,80
interior space
Kablo Kesiti / Cable Cut /
Notwendiger mm 5x16 5x16
Kabelquerschnitt
Net Agirlik / Bec nerro / Net Kg 243 329

Weight




KONTROL PANELLERI / CONTROL PANELS / TAHEJIb YIIPABJIEHUSI FKG022E — FKG042E
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T2

Basing
Pressure
- FKG..
Ulke / Country / Ctpana Gaz / Gas Hasuere Enjektor / Nozzle
/ THXKEKTOP
mbar
mm
Mmbap
Briilor enjektorii*
AT, ES, IT, BE, FI, PT, CH FR, SE, DE, G20 20 WHxekTop ropenku™ 3
GB, LU, DK IE, GR, TR G20/25 20/25
Briilor enjektorii*
DE G25 20 WHxekTop ropenku™ 3,8
Briilor enjektori*
*
NL G25 25 WHnxexTop ropenku 2.9
Briilor enjektori*
*
HU G251 25 WHnxexTop ropenku 2.9
Briilor enjektori*
DK, IE, LU, ES, IT, GR, FI NO, NL, Gég/g ! 22;—;_(;/3 7 Wmxexrop ropenku™ 18
FR, PT, GB, SE, TR, HU Gl 28-30
Briilor enjektori*
G30 50 Wmxexrop ropenku™
AT, CH, DE, HU G31 50 1,7
* : Burner nozzle ** . Pilot burner nozzle
T3
Gaz Basing
Gas Pressure
a3 (mbar) FKGO022E FKGO042E
JlaBjenue
(M0ap)
kW
Qn <BT 24 36
G20 20 2,55 3,83
G25 (DE) 20 Gaz tiiketimi m>/h 2,97 4,46
G25 (NL) 25 Gas consumption M /4 2,97 4,46
G25.1 (HU) 25 Pacxon raza 3,00 4,50
G30 28-30 Kg/h 1,90 2,85
G30 50 KI/4 1,90 2,85
T4
GAZ / GAS
II’, mﬁbar 7rA3
moap G20 G25 G25 G30 G31 G30-31
Nominal 20 20 25 29 37 50
HomunansHOE
Minimum 17 18 20 25 30 42,5
MunanMansHOE
Maximum 25 25 30 35 45 57,5
MakcuManbpHOe




TS

Kategori Gas (mbar) / I'a3 (MOap)
) Category Dogal gaz
Ulke / Country / Ctpana Kareropust | Naturel Gai LPG
ITpupousrii
ras

Almanya / Germany / I'epmanus DE I2ELL3B/P 20 50
Avusturya / Austria /ABcTpust AT [L2n3B/p 20 50
Isvigre / Switzerland / IlIBeiinapus CH I2usBp 20 50
Italya / Italy / Utanus IT I2n3+ 20 30/37
Portekiz / Portugal / TTopryranus PT [on3+ 20 30/37
Isvec / Sweden / IlIBerust SE IousB/p 20 30
Ispanya / Spain / Ucnanus ES Ion3+ 18 28/37
Luksebug -/ Luxembou /|1y, 20 37
Luksenbug /- Lwxembowg /|1y 20 50
Danimarka / Denmark / Jlanus DK II2n3B/p 20 30
Fransa / France / ®pannus FR I12Esi3B/P 20 28/37
Fransa / France / ®pannus FR 123+ 20 28/37
Macaristan / Hungary / Benrpus HU [Lonsss/p 25 30
gzigzhoo\;a;}; / Czech Republic / c7 otiss/p 20 50
Yunanistan / Greece / ['perust GR 23+ 20 28/37
gleg;gi)%p H/ Taggted Kingdom /1 g | [y, 20 28/37
Belgika / Belgium / benbrus BE L2Es)B 20/25 -
Belgika / Belgium / benprus BE I3+ - 28/37
Finlandiya / Finland / ®unnsamust FI II2n3B/P 20 30
?gﬁﬁ:ﬁm /- Netherlands /1y 5 25 30
Irlanda / Ireland / Upnanaus IE Il2n3+ 20 28/37
Irlanda / Ireland / Upnanaus 1IE Iou3B/p 20 30
Norveg / Norway / Hopserus NO [2n3B/p 20 30
Izlanda / Iceland / Ucnanaus IS Ie/p - 30
Litvanya / Lithuania / JIutBa LT Ion3B/P 20 30
Slovakya / Slovakia / CnoBakus SK [2n3B/P 20 30
R I B
Estonya / Estonia / DcToHus EE [2m3B/pe 20 30
Letonya / Latvia / JlaTBust LV [l2mss/e 20 30
Slovenya / Slovenia / CrioBeHust ST I2n3B/p 20 30
Malta / Manbra /Ilosblua MT Isep - 30
Polonya / Poland / Pymbiaus PL [L2m3B/p 20 37
Romanya / Romania / RO [l2m3s/pe 20 30
Tiirkiye / Typrust TR II2n3B/p 20 30




UYARI: Bu cihaz yiiriirlikteki mevzuata uygun olarak kurulmali
ve sadece iyi havalandirilan bir alanda kullanilmalidir. Yiikkleme ve
bu cihazi kullanmadan 6nce talimatlarina bakin.

WARNING: This appliance shall be installed in accordance with
current regulations and used only in well-ventilated space. Refer to
instructions before installing and using this appliance.

a. If you smell gas, call your local gas utility emergency line
immediately. Until the service team arrives:
i Don’t use electrical appliances or switches that
can cause sparks.
ii. Don’t smoke or light matches
iii. Leave doors and windows as they are
iv. Go outside

a. Eger gaz kokusu alirsaniz, derhal ACIL GAZ servisini arayiniz.

UYARI: Yanlis montaj, ayarlama, degistirme, hizmet veya bakim
maddi hasar, yaralanma veya 6liime neden olabilir. Kurmadan veya
bu ekipmani servis 6nce kurulum, kullanim ve bakim talimatlarini
okuyun.

WARNING: Improper installation, adjustment, alteration, service
or maintenance can cause property damage, injury or death.
Read the installation, operating and maintenance instructions
thoroughly before installing or servicing this equipment.

Servis Ekibi gelene kadar
i. Elektrik aletleri yada elektrikanahtarlarini kullanmaym.
ii. Sigara yada kibrit yakmaym.

iii. Kap1 ve perncereleri olduklar gibi birakin

iv . Disar1 ¢ikin

GUVENLIGINiZ iCiN: Cihazin iginde benzin veya diger yanici gaz veya sivi madde kullanmayin depolamayin.
FOR YOUR SAFETY: Do not store or use gasoline or other flammable vapors or liquids in the vicinity of this or any other appliance.

UYARI: Cihazin elektrik devre semas1 kontol panelinin icindedir.

BOSLUKLAR / CLEARANCES/ ESPACES

Yanici Yanmaz
Combustible Non-Combustible
Materials Materials
Incombustible Incombustible
Materials Materials
Zemin / Floor / N/A 2,54/ 10 mm
Plancher
'Yanlar / N/A 2,54” /10 mm
Sides/Cotés
IArka / N/A 2,54” /10 mm
Back/Arriére
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A UYARI: Eger, cihazda frekans inventori kullaniliyorsa, cihaz enerji girisinden once
( giris klemensinden) AC/DC hassasiyetli TYPE B RCD ( kacak akim rolesi)

kullanilmahdir.”

Cihaz1 kullanmaya baslamadan 6nce
kullanim kilavuzunu mutlaka okuyunuz ve
ihtiya¢ duydugunuzda basvurmak iizere
saklaymniz.

UYARI: Bu cihaz yiiriirliikteki

mevzuata uygun olarak
kurulmali ve  sadece iyi
havalandirilan bir alanda

kullanilmahidir. Bu cihaz1 kullanmadan
once talimatlarina bakin.

UYARI: Cihaz1 calistirmadan once tiim
kagit koruma ve ambalajlarin
sokiildiigiinden emin olun. Bu cihaz
sadece kapali konumda monte
edilmelidir.

UYARI: Cihaz, elektrik aksamina zarar
icin direkt yada yiiksek
basinch su ile temizlemeyiniz.

UYARI Cihaz egitilmis
tarafindan kullanilmahdir.

personel

UYARI Cihazin firin
boliimiiniin kapagim acarken
sicak buhara dikkat ediniz.

UYARI Cihazin kapagim
kapatirken elinizin kapagin
kapanma yiizeyinde

birakmayin. Eliniz sikisabilir.

UYARI : Firin uzun siire bos

olarak cahistirnlmasi

durumunda kabin  saclan
deforme olur ve homojen pisirme
saglanamaz.

1. MONTAJ

Cihaz {izerindeki koruyucu naylonu soyunuz,
ylizey iizerinde yapiskan kalirsa uygun bir ¢oziicii
ile temizleyiniz.

Cihaz1 pisirme islemi esnasinda olusan duman,
koku ve buharin ¢ikisini saglayacak sekilde bir
davlumbaz altina yerlestiriniz.

Cikan dumanlar cebri olarak digar1 atilacaksa
aspiratoriin elektrik baglantis1 cihazla miisterek
olmalidir. Havalandirma yapilmadiginda cihazin
caligmasi durmalidir. Ayn1 zamanda emis miktari
cihazin ¢ikardigt gazdan fazla veya az
olmamalidir.

Cihazi, diizgin ve sert bir zemin {izerine
ayarlanabilir ayaklar1 yardimi ile teraziye alarak
yerlestiriniz.

Montaj ve bakimin rahat yapilabilmesi igin,
cihazin yerlestigi yerin sol tarafi yaklasik 60 cm
bosluk olmalidir. Bu motorun hava emisini de
rahatlatacaktir. Yine hava sirkiilasyonu agisindan
arkada da yaklasik 10 cm bosluk birakilmalidir.
Cihazi, yerlestirirken yiikleme ve bosaltmanin
rahat yapilabilmesi i¢in firin kapisinin en az 110°
acilabilecek sekilde olmasina dikkat ediniz.

2. SUBAGLANTISI

Cihaz su girisine 3/4" tesisat ¢ekiniz ve uygun bir
yere 3/4" kiiresel vana baglayiniz.

Cihaz 7°Fh sertliginde, 2 - 4 bar arasinda su ile
beslenmelidir. Kire¢ filtresi kullanilmalidir.
Boylece fiskiyenin kisa zamanda kire¢glenmeden
dolay1 tikanmasi 6nlenmis olur.

3. ELEKTRIK BAGLANTISI

Cihaz DIN VDE 0100 elektrik tesisat
standartlarina uygun bir sebekeye baglanmalidir.
220-2300V IN AC 50Hz sebeke gerilimi ile
beslenmelidir.

Elektrik baglant1 hatt1 icin HO7 RN-F kalitesinde
3x2,5 mm? kesitinde kablo kullanilmalidir.

Voltaj toleransi + %10'u gegmemelidir.

Cihaz mutlaka toprak hattina baglanmallidir.
Bunun i¢in DIN VDE 0100 madde 540 goz
onlinde bulundurulmalidir. Topraklama vidasi

" ij " etiketi ile belirtilmisgtir.

4. GAZ BAGLANTISI

Cihazin gaz baglantisini yetkili servis elemanina
yaptiriniz.

Cihaz LPG ile galisacaksa FKG042E modeli i¢in
30mbar basincinda 7 kg/h kapasiteli ve FKG022E
modeli i¢in 4 kg/h kapasiteli dedantdr baglaymiz.

Acil durumlarda hizli bir sekilde gazi kesebilmek
icin kolay ulagilabilir bir yere gaz vanasi monte
edilmelidir.

Tim baglantilar yapildiktan sonra,
noktalarinda gaz kagak kontrolii yapiniz.
Cihazin baglanan gaz tipine uygun olup
olmadigimi kontrol ediniz. Eger degilse "Farkl
Gazlara Cevrim" boliimiine bakiniz.

Montaj icin gerekli tiim pargalar imalat¢1 firma
tarafindan saglanacaktir.

Gaz flexi veya gaz hortum baglantilarn TS EN
14800 standardina uygun sekilde yapilmali.

5. FARKLI GAZLARA CEVRIM

baglanti



Cihaz 20mbar NG(G30) gaziyla calisacak sekilde
ayarlanmistir. Eger farkli bir gazla calisacaksa
asagidaki  islemler  yapilmalidir.  Gerekli
enjektorler ve yapiskanl etiketler cihazla birlikte
bir torba i¢inde verilmistir.

Briilor Enjektoriiniin Degistirilmesi (Sekil-1)
Cihazin sol yan sacini ¢ikarin.

Enjektér sikma somununu gevsetin ve "E"
enjektoriinii ¢ekip ¢ikarin, “T2” tablosuna bakarak
kullanilacak gaza uygun enjektor ile degistirin.
Daha sonra enjektor stkma somununu tekrar sikin.

Briilor Hava ayarinin yapilmasi (Sekil-1)

"A" vidasimi gevsetin ve "H" hava ayar sacini
gazin cinsine gore ileri geri hareket ettirerek gaz
alevinin ideal yanmasini saglayin.

"A" vidasini tekrar sikin.

UYARI : Eger cihazda farkli bir gaza doniisiim
yapildi ise mutlaka kullanilan gaza uygun
yapiskanli etiketi cihazin goriilebilir bir yerine
yapistiriniz.

6. KULLANIM ONCESI
DIKKAT! Cihazi uygun gaz ve su basinci
degerlerinde calistiriniz. basing bilgileri “T2”
tablosunda verilmistir.

Gaz parc¢alar1 calisma kontrolii

Cihazi kullanma talimatina uygun olarak
caligtirmmiz,  briilor  ateslemeyi ve  alev
uygunlugunu kontrol ediniz. Gaz kagaklarini ve
baca sisteminin diizgiin ¢alistigindan emin olunuz.
Eger gerekirse asagidaki “Olas1 Problemler ve
Coziimleri” kismina bakiniz.

Isil Gii¢ Kontrolii

Montaj yapildiktan sonra, farkli gazlara ¢evrim
yapildiginda ya da herhangi bir bakim
operasyonu sonrasi, cihazin 1sil giicii kontrol
edilmelidir.

Cihazin 1s1l giicii “T3” tablosunda verilmistir.
Cihazda farkli gazlarda calismak i¢in meme
degisikligi yapildiginda cihazin 1s1l giicli ve giris
basinct  “T3” tablosundaki degerlere uygun
olmalidir. Giris basincinin kontrolii i¢in “Giris
basinci kontrolii” kismina bakiniz.

Giris Basinc1 Kontrolii (Sekil-4)

Gaz giris basincini 6lgmek i¢in minimum 0,2
mbar hassasliktaki manometre kullaniimalidir.

On kontrol panelini ¢ikarin ve gaz muslugundaki
“B” civatasin1 yerinden c¢ikarin. Manometreyi
buraya takiniz.

Briilorii ¢alistirn ve giris basmcini 6lgiin. Olgiilen
deger “T4” tablosuna uygun olmalidir. Eger
degilse yetkili servise haber veriniz.

Manometreyi yerinden sokiin ve “B” civatasini
tekrar yerine takiniz.

7. KULLANICI TALIMATI

Cihaz profesyonel kullanim i¢in tasarlanmistir ve
sadece bu konuda egitim almis kisiler tarafindan
kullanilmalidir.

Konveksiyonlu firinlar yanma odasinda biriken
sicak havanin fan vasitasi ile firin kabini icerisine
iifletilerek endirekt pisirme yapilan ¢ok amaglh
cihazlardir.

Cihaz tablo-1'de verilen biitiin yiyecek tiirlerinin
pisirilmesi amacina yoneliktir. Ayrica Onceden
pisirilmis ve dondurulmus yiyecekleri yenebilecek
sicakliga kadar 1sitabilirsiniz.

Konveksiyonlu firinlarda tepsi derinligi se¢imi
¢ok onemlidir. Tepsiler, mayali hamur tiirleri i¢in
delikli ve 20mm, borek tiirleri i¢in normal deliksiz
ve 20mm, sulu ve soslu yemek tiirleri igin ise
yemegin 6zelligine gore 40-65mm derinlikte tepsi
seciniz. Tepsi secimi ve Onerilen azami tepsi
kapasiteleri asagidaki gibidir.

GN 2/1 tepsi
Tepsi FKGO022E | FKG042E
Biskiivi/kurabiye 10mm 10 ad. 20 ad.
Mayali hamur tiirleri | 20mm delikli 5 ad. 10 ad.
Borek tiirleri 20mm diiz 5 ad. 10 ad.
Firin yemekleri 40/65mm diiz 5 ad. 10 ad.
Sulu yemek(isitma) | 65mm diiz 3 ad. 7 ad.

GN 1/1 tepsi kullanilmasi durumunda tepsi
kapasitesi belirtilen adetlerin iki kat1 olacaktir.
UYARI Sicak hava dolasimini
engellememesi icin 65mm'den daha derin
tepsilerin kullamilmamasi gerekir.

*  Mayali hamur tiirlerinde kullanilan GN2/1 20mm
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delikli tepsilerde ekmegin gramajina gore 1 tepsi
25-30 ekmek alabilmektedir. Ancak bu tip
firnlarda 180 gramin iizerindeki ekmekleri
pisirebilmek miimkiin degildir. Bu durumda 25ad.
ekmek alan tepsilerden 10 ad. Yerlestirildiginde
firnin  (FKGO42E) bir seferlik kapasitesi 250
ekmek olmaktadir. Pisme siiresi ise 18-20
dakikadir.

Borek tiirlerinde kullanilan GN2/1 20mm diiz
tepsiler ise borek cinsine gore degisebilmektedir.
Ortalama olarak bir tepside 35-40 porsiyon borek
pisirmek miimkiindiir. Bu durumda firin
(FKGO042E) kapasitesi 350-400 kisilik olmakta ve
stire olarak malzemenin o&zelligine gore 20-35
dakika arasinda degismektedir.

Firm yemeklerinde kullanilan GN2/1 40-65mm
derinlikteki tepsiler igerisine Ornegin tavuk but,




soslu olarak 40 parga almakta ve siire 75-80dk.
arasinda  olmaktadir. Bu durumda firin
(FKGO42E) tam kapasiteli ¢alistiginda 400 kisilik
yemegi bir seferde pisirebilmektedir.

Sulu yemek tiirlerinde o6zellikle bakliyatlarda
kullanilabilecek olan GN2/1 65mm tepsilerde her
tepside 60 porsiyon yemek bulunmakta ve bir
seferde 7 tepsi firmlandiginda 420 porsiyon
yemek almabilmektedir. (FKGO042E igin)
Konveksiyonlu firmlarin ortalama kapasiteleri
FKGO022E i¢in 200 porsiyon/saat ve FKG042E
icin de 400 porsiyon/saat' tir.

Cihazda pisireceginiz liriinii firina koymadan 6nce
sececeginiz 1s1 derecesinden en az 70°C ( 158 F)
fazla bir O6n 1sitma yapiniz. Ancak pisireceginiz
{iriin ne olursa olsun 235°C (455 F) de &n 1sitma
yapilmasi en ideal olamdir. Ornegin 190°C'de
(374 F)20dk. siireyle talas boregi pisirilecekse
firmmn en az 230°C'ye (446F) kadar 1sitilmasi
gerekir. Clinkii firina girecek malzemelerin (araba,
tepsi, pisirilecek iiriin) soguk olmast firin igi
sicakligimi disiirecektir. Bu nedenle lLitfen 6n
1sitma yaptirmadan mamiili firmma koymayiniz.
Firm i¢i sicakligin istediginiz 1siya ulasip
ulagmadigini termometreye ait kirmizi sinyal
lambasi ile kontrol edebilirsiniz. Sinyal lambasi
sondiiglinde firm istenilen sicakliga ulasmis
demektir ve {iriiniiniizi de bu sinyal lambasi
sondiigli zaman firina yerlestiriniz. Eger sinyal
lambasi yanarken yani briilorler devrede iken
iiriiniiniizii firmmlarsaniz tepsiler arasinda
farkhh pisirmeler meydana gelecektir. Bu
konuya kullanicilarin  6nemle dikkat etmesi
gerekir.

Firin arabasi iizerinde bulunan tepsi raylarina
pisirilecek mamiile gore tepsiler yerlestirilmelidir.
Ciinkii sik sik dizilmig tepsi aralarindan hava
sirkiilasyonunun tam saglanamayacagi igin
pismede farkliliklar olusacaktir. Ornegin patisseri
hamurlarindan olan sable biskiivi, Torba Hamuru,
Amerikan  Biskiivi, Italyan Kurabiye gibi
yapilacak uygulamalarda pastaci tepsisi denilen
10mm derinligindeki tepsilerden (diiz ya da
delikli) tiim ray araliklarina yerlestirilebilir. Fakat
diger mamiillerin pisirilmesinde tepsilerin birer
ray bos birakilarak dizilmesi hava
sirkiilasyonunun ve dolayisiyla pigsmenin daha
saglikli olmasini saglayacaktir. Liitfen bu konuya
onemle dikkat ediniz.

Tepsiler arasindaki boslugun 20mm'den az
olmamasina dikkat ediniz. Normalde bu bosluk
40mm olmalidir.

Tavuk 1zgara, Balik 1zgara ve Kuru kofte gibi
uygulamalarin tepsi yerine firmla birlikte verilen
tel 1zgaralar (530x750mm) iizerinde yapilmasi
daha uygun olacaktir. Cihazlarin maksimum
1zgara kapasiteleri FKGO022E i¢in 5 ad. ve
FKGO042E igin de 10 ad. 'tir.
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Ozellikle mayali hamur ve bérek tiirlerinin
pisirilmesi sirasinda firin igerisine periyodik
Araliklarla buhar verme butonu vasitasi ile buhar
puskiirterek iiriinin nemlendirilerek kurumasi ve
kabuklagsmasi 6nlenmelidir.

Tepsileri firin arabasina yerlestirirken ayn1 hizada
olmasina ve tepsilerin tam olarak firin raylar
sonuna kadar gitmesine dikkat ediniz. Aksi
takdirde farkli pismeler olacaktir.

Firin arabasi, firin kabini igerisinde tam ortada
olacak sekilde dikkatlice yerlestirilmelidir. Bu
maksatla firin tabanma durdurucu konulmustur.
Arabay1 raylar lizerinde kaydirarak bu noktaya
temas etmesini saglayiniz.

Gerek pisirme ve gerek temizlik aninda
aydinlatma lambasimi kullanabilirsiniz. Bunun i¢in
aydinlatma butonuna basimiz.

8. CALISTIRMA

Gaz ve su vanalarini aginiz.

Elektrik salterini aginiz.

Uzerinde termometre resmi olan butona basiniz.
Butonun {izerindeki led kirmizi yanacaktir. Bu
durumda iken ok tuslari ile istediginiz sicaklik
degerini ayarlaymiz (On 1sitmayr mutlaka
yapiniz). Sicaklik degerini ayarladiktan sonra
tekrar iizerinde termometre olan butona basarak
sicaklik ayarlama islemini sonlandiriniz. Buton
tizerindeki led sonecektir.

Uzerinde saat resmi olan butona basiniz. Butonun
iizerindeki led kirmizi yanacaktir. Bu durumda
iken ok tuslari ile istediginiz zaman degerini
ayarlaymiz. Zaman degerini ayarladiktan sonra
tekrar {lizerinde saat resmi olan butona basarak
zaman ayarlama islemini sonlandiriniz. Buton
tizerindeki led sonecektir.

Start butonuna basarak pisirme islemini baslatiniz.
Firmn 1s1s1 istediginiz sicakliga eristiginde briilor
ve fanlar otomatik olarak duracaktir.

Sicaklik set degerinin altina diistiigiinde ise tekrar
caligmaya baglar. Bu durum ayarlanan siire
boyunca devam eder.

Ayarlanan siire bittiginde ayarlanan siire sifirlanir
ve sesli olarak ikaz verir.

9. KAPATMA

Caligmakta olan firin1 start butonuna basarak
durdurabilirsiniz.

Parmaginizi On / Off butonuna 3 saniye basili
tututnuz. Daha sonra Elektrik panosundan firnin
bagli oldugu sigortay1 kapatiniz.

Gaz ve su vanalarini kapatiniz.



NOT: Firmnimiz1 hizli sogutmak istiyorsaniz, firin
kapisim iizerinde fan resmi olan ve COOL yazan
butona basiniz. Finin sicakligi 70°C (158F) altina
ininceye kadar fan yiiksek devirle donerek firini
sogutur. 100 °C (212F) altinda bu butona
basarsaniz islem yapmaz.

10. EMNIYET TEDBIRLERI

Pigirme konumunda firmin kapis1 tam kapali degil
ise cihaz g¢aligmaz. Kapi kolunun tam yerine
oturmus olmasina dikkat edilmelidir.

Cihaz calisirken firin kapist agilirsa cihazin
calismast durur. Kap1 kapandiginda isefirin
otomatik olarak ¢alismasina devam eder.

Cihazda herhangi bir ariza durumunda ekraninda
ariza kodlar1 belirtir.

Calisgma esnasinda herhangi bir nedenle alev
sonmesi durumunda elektronik olarak alevin
sondiigii algilanir ve firin ¢aligmasi durdurulur.

11. TEMIZLIK

Temizlige baslamadan oOnce cihazin gaz ve
elektrik baglantisi kesilmis olmalidir.

Cihazi her ¢alisma giiniiniin sonunda tam olarak
sogumadan yag sokiicii ile temizleyip, sabunlu su
ile temizligini yaptiktan sonra muhakkak
kurulaymiz.

Cihaz yiizeyi temizlenirken asindirict igerigi olan
detarjanlar, tel fircalar vb. yiizeylerde ¢izik
yapabilecek malzemeler kullanmayiniz.

Firm igindeki delikli  perdeler kolaylikla
cikartilabilmektedir. Bu perdeleri her giin
yerinden ¢ikartarak bol sabunlu su ile yikayiniz ve
kuruladiktan sonra yerine takiniz.

Buhar piiskiirtme fiskiyesini kullanim ve suyun
sertligine gore kireclenmeden korumak igin
yaklasik 4+6 ayda bir temizleyiniz.

Firin tabanindaki bosaltma deligini ve siirgiilii yag
toplama kabin1 her ¢alisma giinii sonunda
temizleyiniz.

UYARI: Elektrik donanimina zarar vermemek
icin direkt ya da yiiksek basin¢ch su ile
temizlemeyiniz.

12. BAKIM

Cihazin kullanici tarafindan tamir edilecek veya
degistirilecek kismi yoktur.

e Cihazda tehlikeli bir durum goriilmesi halinde,

once gaz ve elektrik baglantisini kesiniz, sonra
yetkili servise haber vereniz. Ehliyetsiz kisilerin
cihaza miidahale etmesine izin vermeyiniz.
Cihazdan en 1iyi performansi almak, cihazin
kullanirm Omriinii uzatmak ve olusabilecek
sorunlarin ~ Oniine  ge¢mek ig¢in, kullanim
yogunluguna bagli olarak minimum 6 ayda bir
bakim yapilmasi tavsiye edilir.

13. OLASI PROBLEMLER VE COZUMLERI

Enerji lambasi yanmiyor ise elektrik salterini
kontrol ediniz.

Reset butonunun 15181 yantyor ve ekranda sicaklik
ve zaamn degerleri goriinmiiyorsa, firinin elektrik
baglant1 uglarini (faz - nétr) yer degistiriniz.(fisli
baglantilarda fisi ters ¢eviriniz )

Firma start verildiginde 3 defa 15 er saniye siire
ile elektornik olarak atesleme islemi yapilir. Eger
bu islem sonunda atesleme gerceklesmemis ise
reset butonunun led i yanar. Resetleme yapmak
gerekir.(gaz vanasinin agik oldugu kontrol
edilmelidir.)

Cihazin ¢aligmasi i¢in tiim islemleri yaptiniz fakat
cihaz yine c¢alismiyor ise kapt tam olarak
kapatilmamis olabilir. Kapiy1r kontrol edip
kolunun tam yerine oturmasini saglayiniz.

Tiim bunlara ragmen cihaz yine ¢alismiyor ise bu
durumda yetkili servise haber veriniz ve cihaza
hi¢ bir miidahalede bulunmayiniz.

ARIZA KODLARI.

EOF :

*  enerji gitmeden 6nce START'l1 ¢alisma (P1 =1) ise

ve

*  TIMER modebandli (P2 =2) ise ve

*  ZAMAN calismaya baslamis ise enerji geldiginde
(SET-SICAKLIK)>=3°C ise SICAKLIK ekraninda

EOF mesaji1 belirir ve buzzer dter ve ¢alisma kesilir.
(SET-SICAKLIK)<3°C ise kaldig1 yerden

calismaya devam eder

OFL:

Gergek sicaklik degeri 2 saniye boyunca 300°Cnin
tizerinde kalir ise, ¢ikiglar pasif

duruma geger, sesli ikaz verilir ve gergek sicaklik
gostergesinde OFL mesaji1 belirir.

GB

WARNING: If, frequency inventor is being used in the equipment, TYPE B RCD
(residual current relay) with AC/DC sensitivity must be used before the equipment

power inlet (from the mains block terminals).



Please read these instructions carefully
before using the appliance, and retain them
for future use.

WARNING: This device must be

installed in accordance with the
current legislation and should only be used
in a well-ventilated area. Refer to the
instructions manual before installing and
using this device.

WARNING: Make sure that all paper

protection and packaging have been
removed before using the device. This
device should only be installed in closed
position.

WARNING: Do not clean the device
with direct or high-pressure water to
avoid damaging the electrical components.

WARNING: The device must be used
by trained personnel.

WARNING: There might be a risk of

fire when the device is operational if the
water inside the pool is hot.

A
A\

WARNING: Do not leave your hand on
the closing surface of the lid while the
lid is closed. Your hand may get stuck.

WARNING: If the oven is operated for a

long time empty, the cabin sheets will
deform and homogenous cooking can not be
achieved.

1. INSTALLATION

Rip off the protective nylon. If any sticky material
remains on, clean it with a suitable solvent. (e.g.
Henkel - Helios)

Settle the appliance under a chimney hood as to
outlet the smoke, smell and the steam that come
out during the cooking.

If the smokes will forcedly be thrown out the
electrical connection of the aspirator should be
common with the appliance. If there is no
ventilation the appliance should be stopped. At
the same time the absorption quantity should not
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be more or less than the gas come out from the
appliance.

Settle the appliance on a smooth and hard ground
with the help of its adjustable bases.

There should be a space of 60cm. at the left side
of the appliance as to easily make the assembling
and maintenance. This will also make easy the air
absorption of the motor. There should also be a
space of 10cm. at the back side for the air
circulation.

While setting the appliance, pay attention that the
door of the appliance should be opened minimum
110° for an easy load and discharge.

2. WATER CONNECTION

Make a water installation of 3/4" to the place
where the machine is and connect a spherical
valve.

The machine should be fed by 2-4 bar water at 7
OFh. So, the jet of water will be prevented to be
limed in a short time.

3. ELECTRICAL CONNECTION

Connect the machine to a network proper to the
electric installation standards DIN VDE 0100.
220-230V 1IN AC 50Hz network voltage.

Use cable of quality HO7 RN-F and of crosscut
3x2,5mm’

Voltage tolerance should not be more than
+10%. The machine must be earthed as DIN VDE
0100 clause 540.

4. GAS CONNECTION

Before making the connection consult the gas
supplier.

Install a fast closing stopcock in an easily
accessible position upline from the appliance.
Confirm the absence of leaks at the points of
connection.

Confirm that the appliance is suitable for the type
of gas with which it will be supplied. If not, read
the paragraph “Modification for other type of
gas”.

All pieces needed for montage will be supplied by
manufacturing company.

Gas flex and gas hose connections must be carried
out in accordance with TS EN 14800 standard.

. MODIFICATION FOR OTHER TYPE OF

GAS

The appliance has been adjusted to operate with
20mbar NG(G30).

To adapt the appliance to another type of gas,
carry out all the operations set out below.



The nozzles, the minimum screws of the gas taps
which control the cooktop burners and the
adhesive labels, are contained in a bag supplied
with the appliance.

Replacement of burner nozzles (Figure-1)
Remove the left side sheet.

Unscrew nut which holds the nozzle. Take out
“E” nozzle and choose the most suitable nozzle
indicated in table “T2”. Screw the nozzle by nut.

Adjusting Burner air (Figure-1)

Unsrew "A" screw and move "H" air adjustment
sheet back and front according to gas type to
obtain ideal gas flame. Screw "D" screw again.

WARNING : If the appliance is converted to a
different gas supply, affix the correct adhesive tag
indicating the new gas used.

START UP

Control of operation of gas devices

Operate the appliance according to the instruction
manual and check the correct lighting of the
burners, the absence of gas leaks and the
efficiency of the waste gas removal system.
If necessary consult the paragraph on "Typical
malfunctions".

Control of nominal heat input

The appliance's nominal heat input must always
be checked following installation and conversion
to a different gas supply, and also after servicing.
The appliance's nominal heat input is indicated in
Table “T3”.

The nominal heat input is correct when the
appliance is fitted with the appropriate injectors
for the type of gas used and the inlet pressure is as
specified in Table “T3”. To check the inlet
pressure, follow the instructions indicated in the
section "Control of inlet pressure".

Control of inlet pressure (Fig. 4)

The inlet pressure is measured using a manometer
with minimum resolution of 0.2 mbar.

Detach the control panel from the appliance,
remove the screw “B” from pressure point and
connect the pressure gauge pipe.

Ignite the burners and measure the inlet pressure.
The pressure reading must correspond with the
ratings shown in table “T4”. If not, switch off the
appliance and contact your local Gas Supply
Authority immediately.

Disconnect the manometer pipe and retighten the
screw “B” in pressure point.

7. USER INSTRUCTION
This appliance is designed for professional use
and must only be used by trained personel.

e Ovens operating with convection current, are

multi-purpose machines which perform indirect
cooking, by blowing hot air accumulated within
the combustion chamber, into the oven's interior
by means of a fan.

The aim of the machine is to cook all the foods
given at the table-1. Besides, you can warm the
foods which are previously cooked of frozen.

The choise of the depth of those baking trays to be
used in ovens operating with convection current,
is very important. Trays have to be chosen as to
the kind of their features, e.g. the different kinds
of yeast doughs are very important. You should
choose 20mm deep, perforated baking trays for
yeast doughs, and 20mm deep, normal, non-
perforated baking trays for the different kinds of
flaky pastry. For all kinds of dishes to be prepared
in their own juice or with sauces, it is necessary to
choose 40-65 mm deep trays, according to the
characteristics of the related dish. The choice of
trays and the maximum tray capacities should be
as follows:

GN 2/1 trays
Tray type FKGO022E | FKG042E

Bisciiits/Cookies 10mm 10 pcs. 20 pcs.
Different yeast dough | 20mm perforated | 5 pcs. 10 pcs.
Different flaky pastry | 20mm flat 5 pcs. 10 pcs.
8Z§2;cooked 40/65mm flat | 5 pcs. 10 pes.
Dishes in their own

juices 65mm flat 3 pes. 7 pcs.
(warming up meals)
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In case GN 1/1 trays are used, the number of trays
has to be doubled (for tray capacities, see above).
WARNING: In order to guarantee hot
A air circulation, the tray depth must
not exceed 65 mm for cooking and
warming up meals, respectively.
When 20 mm deep, perforated GN2/1 trays are
used for baking different kinds of yeast doughs,
one tray may take about 25-30 loaves of bread,
depending on the respective loaf weight.
However, it is not possible to bake bread in this
kind of ovens which has a weight of over 180
grams per loaf. In this case, when 10 trays of
those which take 25 loaves of bread each, are put
into a FKGO42E type oven, its capacity will be
250 loaves of bread in one baking. The baking
time is 18-20 minutes.
However, the 20 mm deep, non-perforated GN2/1
trays which are used for baking different flaky
pastry, may vary according to the kind of such
pastry. It is possible to bake an average of 35-40




servings of flaky pastry on one baking tray. In this
case, the FKGO42E type oven's capacity will be
sufficient for 350-400 servings. The baking time
varies between 20 and 35 minutes, depending on
the characteristics of the dough and the other
ingredients used.

40/65 mm deep GN2/1 trays which are used for
oven-coocked dishes, take e.g. 40 chicken thighs
with sauce, and the cooking time is between 75
and 80 minutes. In this case, when a FKGO042E
type oven is working with full capacity, a meal for
400 persons may be cooked at one time.

65mm deep GN2/1 trays which may be used
specially for cooking pulses, dishes which are
cooked in their own juice, contain 60 servings
each. When seven trays are cooked at the same
time in a FKGO042E type oven, you will have 420
servings prepared at one time.

The average capacity of ovens operating with
convection current, is 200 servings/hour, and 400
servings/hour for FKG022E and FKGO42E type
ovens, respectively.

Before putting the food into the oven, make a pre-
heating with a heat of 70°C ( 158F )more than the
heat you will select. The ideal condition is an
oven which is preheated at 235°C, (455F)
independingly on the kind of dish or pastry you
wish to cook or bake. For example, if you cook a
meal at 190°C,( 374F ) the heat of the oven should
be 230°C.(446F) Because the coldness of the food
of tray that will be put in the oven will decrease
the heat of the oven. You can control the heat of
the oven with the red signal lamp belonging to the
thermometer. When the signal lamp is off, it
means that the oven reached to the required heat;
than put the meal in the oven. If you put the meal
into the oven while the signal lamp is on, the
cooking between the trays will show differences.
You absolutely should observe this
recommendation.

The trays should be placed to the tracks on the
oven trolley according to the food to be cooked.
Because if you tightly place the trays the cooking
will show differences because of the air
circulation between the trays. For example, you
can place in every tracks the trays with a depth of
10mm, which is called baker tray, for the
applications like sable biscuits, Bag Dough,
American Biscuits and Italian cookies. But in the
other applications, you should place the trays with
distances for the air circulation and for a better
cook.

For the Chicken grill, Fish grill and Meatball it
will be more appropriate to use the grills instead
of trays.

Especially during the cooking of yeasted dough
and pastry kinds, the getting dry and forming crust
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of the food should be prevented by periodically
steaming the oven.

Pay attention that the trays should be at the same
level and properly replaced in the oven.
Otherwise, the cooking will be different.

The oven chariot has to be placed carefully right
in the middle of the oven's interior. For this
purpose, stoppers are fixed onto the oven's
bottom. Push the chariot over the rail, unless it
bumps against such stopper.

You can use the light both during the cooking and
cleaning. Press button number “7” lighting for
this

8. START-UP

Switch on the gas and water valves.

Switch on the electricity switchgear.

Press the button on which is found a sign of
thermometer. The led on the button shall turn red.
You may adjust the heat with the ok buttons in
that case (Pre-heat beforehand). After adjusting
the heat, press the button on which is found the
thermometer sign again and finish the heating
adjustment. The led on the button shall go out.
Press the button on which is found a clock sign.
The led on the button shall turn red. Adjust the
time with the ok buttons in that case. After
adjusting the time, press the button on which is
found the clock sign again and finish the time
adjustment. The led on the button shall go out.
Start the cooking process by pressing the Start
button.

When the heat you desire is reached in the oven,
burners and fans shall stop automatically.

If the heat drops below the set value, they began
to operate again. This continues until the end of
the time set.

When the time set comes to an end, the time is set
to zero and a warning is given.

9. SWITCH OFF

You may stop the oven from working by pressing
the start button.

Hold on the On / Off button for 3 seconds. Then
switch off the circuit breaker connected to the
oven over the electric cabinet.

Switch off the gas and water valves.

NOTE: If you want to cool your oven quickly,
press the button on which is found a fan sign and
is written COOL. The fan cools the oven down to
below the 70°C (158F) by rotating at high speed.
You cannot use this button below 100 °C.(212F)



10. SAFETY MEASURES

If the door of the oven is not closed completely
during the cooking, the device shall not work.
Please make sure that the door handle sits in its
place.

If the door of the oven is opened as the device is
working, it shall stop working. It continues to
work automatically when the door is closed.
Malfunction code appears on the screen in case of
any malfunctioning in the device.

If the flame goes off during the working for any
reason, it is automatically detected and the oven
stops working.

11. CLEANING

Before beginning to clean, the electricity of the
oven must be switched off.

Before carrying out any cleaning operation close
the gas valve and disconnect the electrical supply.
At the end of each working day, before cooling
down clean it with oil cleaner and soapy water
and then make it dry.

While cleaning the oven surface do not use
corrosive detergents and materials that may
scratch the surface like brushes or etc.

The holed intervals in the oven can easily be taken
out. Everyday clean them with soapy water, dry
and put them to their places again.

According to water quality for every period
between 4-6 months, clean the steam jet as to
prevent from use and being limed.

Everyday, after working hours clean the fat and
water dispose hole and fat collection pot at the
oven floor.

WARNING: Do not clean the appliance with
direct or high pressure water not to damage the
electrical installation.

12. MAINTENANCE

Before carrying out any maintenance operation
close the gas valve and disconnect the electrical
supply.

Any part of the machine should not repaired or
changed by the user.

In case of a dangerous situation about the machine
inform the authorised service.

e Do not allow unqualified persons to repair the

appliance.

In order to get the best performance from the
device, to extend the service life of the device and
to prevent problems that may occur, it is
recommended to perform maintenance at least
every 6 months depending on the intensity of use.

13. POSSIBLE PROBLEMS AND
SOLUTIONS

If the energy lamp is not on, please check the
electricity switchgear.

If the reset button is on and there is no heat and
time indication on the screen, change the places of
the electricity terminals of the oven (phase-
neutral). (invert the plug for the connections with
plug)

When start is given for the oven, firing is done
electronically for 3 times with intervals of 15
seconds. If firing is not accomplished at the end of
this process, the led of the reset button turns on.
Reset is needed. ( you need to make sure that the
gas valve is switched on.)

If you have completed all the processes needed for
the working of the device but the device is still
not working, the door may be left unclosed.
Check the door and make sure that the door sits in
its place properly.

If the device is still not working, notify the
authorized service and do not engage in any
further intervention.

FAULT CODES

EOF:

* If it's operated with START (P1 =1) before
energy is supplied and

* If TIMER is with modeband (P2 = 2) and

* If TIME starts to run and when energy is supplied
*if (SET-TEMPERATURE)>=3°C, then EOF
message appears on TEMPERATURE screen and
buzzer is heard and operation is interrupted.

If (SET-TEMPERATURE)<3°C, it resumes on
operating

OFL:

If the virtual temperature value remains over
300°C for 2 seconds, then outputs

Become passive and buzzer is heard and OFL
message appears on virtual temperature indicator.

RU

BHUMAHMUE!: Eciau u3o0peraTesib 4acTOThI HCHOJIb3yeTCsl B 000py/10BAHM U, Nepe/l BXOJA0M
NUTAHUS 000pyA0BaHUs (€ KJIeMM 0J10KAa MUTAHNSA) HE00X0AUMO MCN0Jb30BaTh RCD
(peJie 0CTATOYHOI0 TOKA) TUNA B ¢ YyBCTBUTEIBLHOCTHIO NIEPEMEHHOT0 / MOCTOSTHHOT O

TOKA.

NPEAYIIPEXXKJIEHUE : Ilepex nHauanom &Kcnnyamunn ycTpoiicTBa 00513aTEJILHO
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03HAKOMBbTECH C PYKOBOJACTBOM IO
skcmiryataunu. CoxpaHure JaHHOe
PYKOBOJCTBO /IJIfl OCJIEYIOLIETr0
HCMOJb30BAHMS B CJIyuyae HEOOXOAMMOCTH.

MNPEAYIIPEXXKJIEHUE: D10  ycTpoiicTBO
AOJI’KHO ObITH YCTAHOBJICHO B COOTBETCTBHMH €
ACHCTBYIOIIMM 3aKOHOAATEJbCTBOM M /JI0JI’KHO
IKCILIYAaTHPOBAThHCA  TOJABKO HAa  XOpOLIO
nposerpuBaeMoM yuacrtke. Ilepen morpyskoi u
IKCILIyaTanuen ITOro ycTpoiicTBa
03HAKOMbTECh C HHCTPYKIHE.

NPEAYHNPEXIAEHHUE: Ilepen BBOAOM
YCTPOIicTBa B IKCILIyaTallUI0 y0eauTeCh, 4TO

Bce OyMa:KHble 3alllUTHbIe TOKPBHITUS U
YIAKOBKAa yJIaJieHbl. JTO YCTPOHMCTBO cjeayeT
YCTAaHABJIUBATh TOJBKO B  OTKJIHYEHHOM
MOJIOKEHUM.

HPEAYIIPEXJIEHUE: Bo u3bexxaHue
NMOBPeXKAEHUS] JJIeKTPUYECKHX KOMIIOHEHTOB
ycTpoiicTBa, He NMPOBOAUTE OYHUCTKY
YCTPOMCTBA MPHU MOMOIIM NPAMOIl CTPYH BOAbI
WU BOJBI 0] BBICOKHM HAIOPOM.

HNPEAYNPEXJIEHHUE: YcTpoiicTBO I0JKHO
JIKCILIYaTHPOBATbCS 00YYEHHBIM MEPCOHAIOM.

HNPEAYNPEX/IEHHUE: B ciyyae HarpeBaHust
BOJbI B 0acceiiHe BO BpeMs padoThI yCTpoOlcTBa
BO3MO’KHA ONIACHOCTh BO3HUKHOBEHMS 05KOT0B.

HPEAYNPEX/IEHHUE. He ocraBasiiite pyky
HA 3aKpbIBalOlleil MOBEPXHOCTH KPBbIUIKH,
NMOKAa KpbIIIKAa 3aKkpbiTa. Bama pyka moxer
3aCTPATh.

AHPEI[YHPE)KI[EHI/IE. Eciu neus pabdoraer B

TCYCHUEC NJIHTECJIBHOI0 BPEMEHHU, TO JHUCTHI

Ka0MHBbI oyayt negopmupoBarbces, a
TOMOIeHHAasl KYJHHApUsA He MOXKeT ObITh
AOCTHUTHYTA.
1. MOHTAX
e CHuMHTE IMMOJIN3TUIICHOBYIO IJICHKY IMMOBEPX
npubopa. Ecmu Ha moBepxHocTH —mpubopa

OCTaJINCh OCTATKH KJIESIIETO BEIIECTBA, OUYUCTUTE
MIPU TIOMOIITH COOTBETCTBYIOIIETO PACTBOPHUTEIIS.

e C menp0 OTBONA JIhIMA M 3allaxa BO BpeMs
TIPUTOTOBJICHHSI, PA3MECTUTE YCTPOHCTBO TION
BBITSKKOI.
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Ecnu  BeIXOAAIMHA ABIM  BBIBOAUTCS HAPYXY,
JJEeKTpUYECKHE COENMHEHHWs acnuparopa H
YCTpOMCTBa BBIMOJMHAIOTCS coBMeImieHo. Ilpu
OTCYTCTBMM BEHTWIILIUU paboTa ycTpoiicTBa
JOJDKHa ~ OCTaHaBIIUBATHCS. OnHOBpPEMEHHO
KOJINYECTBO BCACHIBAEMOT'O BO3/yXa HE JIOJIKHO
ObITh OOJNBIE WM MEHBIIE KOJWYECTBA MAbIMA,
BBIXOJALIETO U3 YCTPOMCTRA.

ITomecTuTe yCTpOMCTBO HAa POBHOE U TBEPHOE
OCHOBaHME U  BBIPOBHANTE TIPU  TIOMOIIU
PeryIMpPOBOYHBIX HOXKEK.

[Ipenycmorpure  cBOOOIHOE  MPOCTPAHCTBO,
npubmusnTenbHo 60 cM, C JIEBOM CTOPOHHI B
MecTe PacnoJIoKEeHNS JUTSL o0rerdeHus
BBITIOJTHEHUS MOHTaXa W  TEXOOCITy>KHBaHUS
ycTpoiictBa. JlaHHOE pacIoJIOKCHHE OOJIETdnuT
BCaChIBaHWE BO3AyXa dJiekTpoasurartenem. C
[eNpl0  oOecredeHns [UPKYJSIUH  BO3IyXa
CIENyeT TMPEIyCMOTPETh MPUOIM3UTELEHO 10 cM
CcBOOO/THOTO MPOCTPAHCTBA C3aAH yCTPOKCTBA.
Ilpu pasMemieHun yCTpoiicTBa HpenryCMOTpPUTE
BO3MOXHOCTb OTKPBITHSl IBEpPU I€UH HE MEHEe
gyem ma 110° JUIS CBOOOJHOW 3arpy3kd H
BBITPY3KH MPOTUBHEHN U3 NEUH.

2. MOAKJIKIOYEHUE BOJbI

[IpoBemute TpyOy 3/4” K BXOAHOMY OTBEPCTHIO
JUIS BOABI YCTPOWCTBA M B YIOOHOM MecTe
YCTaHOBUTE IApOBOW BEHTHIIH 3/4".

YcrpoiicTBo mpeaycMaTpuBaeT paboTy C BOJOWM
KecTkocThio 7°Fh u nasnenmem 2-4 Gap. Taxum
o0pa3zoM, Mpenynpexnaercs OBICTpOe 3acCOpeHHE
pacmbuinTeNeld BBHIY OOpa3oBaHMs OTJIOKEHHI
COJIEH.

3. QJIEKTPUYECKHUE COEJIUHEHMSA
YcTpoiicTBO  HEOOXOAMMO  MOAKIIOYHTh K
AIIEKTPOCETH, OTBEUaIoIIeH TpeOOBaHHUAM
crangapra DIN VDE 0100 kacarensHO
ANIEKTPOOOOPYAOBAHUSI.

220-230B 1H nepem.Toka 5001,

st DIEeKTpUYECKHX  COCOUHEHUN  cleayer
HCHoJib30BaTh Kabenb kauectBa HO7 RN-F u
cedeHueM 3x2,5 MM°.

Ilepenaap! HATIPsHKCHMS HE TOJDKHBI MPEBHITIATH +
10%.

O0s3aTEIBLHO BBITIOJTHUTE 3a3eMIICHHE
ycTpoiictBa. IIpm »TOM cliegyeT yYHTHIBATH
TpeboBanms crathu 540 cranmapra DIN VDE

0100. BunT 3a3emiieHus yKa3aH 3HaKoM " é ",



4. NMMOJAK/JIIOYEHHUE
I'A3A

[MoaxroueHue npubopa K JTUHAN T'a30CHAOKEHUS
JOJDKHO OBITh BBINOJIHEHO KBAaIH(DPUIMPOBAHHBIM
COTPYAHUKOM TE€XCITYKOBI.

Ecmu ycrpoiictBo Oyamer paborats Ha LPG, mis
monenn FKGO42E ycranoBute pemykrop 7Kr/4 u
s mogenmn FKGO22E - 4kr/4 npu naBneHun
30mbap.

['a30BBIIl BEHTWNIH YCTAaHABIMBAETCA B JIETKO

TPYb HOJAYM

JOCTYIIHOM  MeCTeé C  NeNbl0  OBICTPOrO
OTKJIIOUEHMsI  TOAa4YM Ta3a B  aBapHHHBIX
CUTYyaIusX.

[Tocrme BBIMOJHEHUS BCEX MOIKIIOYCHUN, B
MeCTaX COCIUHCHHWH TPOBOAMTCS  KOHTPOJIb
YTCUKH Ta3a.

[IpoBepbTe  COOTBETCTBHE  MpHOOpa  TUIY
MOJTKITFOYaEMOTO rasa. Ecnu nMeeTcst
HECOOTBETCTBUE,  oOpaTuTech K  pasjieiy

"I[IpeobpazoBanne mpubopa a1 paboOTBl Ha
JIPyTUX THTA Ta3a'.

Bce wactu, HEoOXoauMble AN MOHTaXa, OyayT
MTOCTaBJICHBI OT KOMITAHUU-TIPOU3BOTUTEIIS.
I'mOkast ra3oBas mMONBONKA H HOAKIIOYCHUS
ra3oBOro IIUTAHTa JOJDKHBI  BBITIONHATBCS B
cooTBeTcTBUU co cTangaptoMm TS EN 14800.

5. MIPEOBPA30OBAHMUME ITPUBOPA
JJISA PABOTBI HA IPYI'UX THUITAX
I'A3A

Konctpykius mpubopa mpemaycMaTpuBaeT padoTy

Ha oxmwkeHHoM Trase (G30) mom maBiIeHHEM

30mbap. Ecmm mpubop Oymer NOIKITIOUEH K

JIPyroMy THITY ra3a, BBIMOJIHUTE HUKEYKa3aHHBIC

nporenypsl. HeoOXomumble  WHXKEKTOPBI W

KJIESIIUEeCs 3TUKETKH YIAaKOBaHbI B MEIIOYKE W

MOCTABIISIOTCSI BMECTE C TPUOOPOM.

3amena nHxkekTOpa ropeiaku (Cxema-1)
CHuMHTE mMaHenb C JIeBOHl OOKOBOW CTOpPOHEI
YCTPOMCTBA.

OcnabpTe 3aKUMHYIO TaifKy HMH)KEKTOpa U BBIHBTE
umkekrop "E", 3amMeHHTE COOTBETCTBYIOIIUM
WH)KEKTOPOM B 3aBHCHMOCTH OT HCHOJb3yEeMOTO
rasza corsacHo Tabmmue “T2”.

Ilocie 3TOro MHOBTOPHO 3a)XMUTE 3aKUMHYIO
raiiky MH>XeKTopa.

Hacrpoiika mnoga4ym BoO3aAyXa /sl TOpPEIKH
(Cxema-1)

Ocmabpre BuHT "C" M CMecTHUTE 3aKHUMHOE
KOJIBIIO PETYJISATOpa MOJaur BO3yXa JJIsl TOPEHUs
"H" Bmepen-Hazax B 3aBHUCHUMOCTU OT KaTE€TOpUU
rasza, ooecre4nB ujearbHOe TOPEeHHUE rasa.
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[ToBTOpHO 3ax<mMuTE BUHT "A".

OPEAYOPEXJIEHUE: Ecnmu B npubope
BBHITMIOJTHEHBI [TpeoOpa3oBaHusi i pabOTHl Ha
JIPyrOM THIIC Ta3a, Ha BUIHOM MECTO MpuOOpa
00s13aTeIbHO HAKJICUTE ATHKETKY C 0003HAYCHUEM
HCIIOJIb3YEMOr0 Ta3a.

6. IIEPEJl HAYAJIOM
IKCILNIYATALIUN

KonTpoJb padoTsl ra3oBbIX 3JIeMEHTOB
BxirounTe HpI/I60p B COOTBCTCTBHUHN C
UHCTPYKIMEH 1O H3KCIUTyaTalud, HOpOBEpPhTE
PO3KUT TOPCJIKU W COOTBCTCTBHUC IIJIAMCHH.
YGC,Z[I/ITCCL B OTCYTCTBHM YTCYKM Tas3a H
HUCIIPABHOCTHU CUCTCMBI IIMOOTBOAA.

B cnyuae HeoOX0MUMOCTH O0paTUTECh K pa3ieiy
"B03MOKHbBIE HCHUCIIPABHOCTH U PCEKOMCHAAILIUN
10 yCTpaHEHHIO".

IIpoBepka Ten10BOi MOITHOCTH

Ilocne 3aBeprieHHss MOHTaXka, NpeoOpa3zoBaHUA
Ui paboTHl Ha ra3e Opyroro THUIA WIK TOCIe
T000# MpoLeayphl TEXOOCTYKUBAHUS MTPOBEPHTE
TEIJIOBYIO MOIITHOCTH MPUOOpa.

TemmoBast MoITHOCTH IPHOOPA yKa3aHa B TaOIHIE
"T3". Ilocme 3amMeHBI HAKOHEYHHKA TSI PabOTHI
Ha Ta3e JIpyroro THUMa, IMPOBEPHTE TEIUIOBYIO
MOITHOCTh W BXOJHOE [aBJIEHHE Ha TPEAMET
COOTBETCTBHA  MapaMeTpaM, yKa3aHHBIM B
tabmume "T3". KoHTpomb BXOZHOTO IaBJICHUS
BEITIONTHUTE  corjlacHo  pazgeny  "KoHTponb
BXOJTHOTO JaBIIeHU".

Kontpoas Bxognoro nasiaenus (Cxema-4)
M3mepenne BXOJHOTO JIaBJICHMS rasa
BEITIONTHSACTCS ~ MAaHOMETPOM C  TOYHOCTHIO
U3MepeHrss MUHUMAaIBHO 0,2 MOap.

CHUMHUTE TIepeHIOI0 TaHeNlb YMpaBICHUS U
BEIHBTe OonT "B" W3 THe3ma Ta3oBOro Kpasa.
YcTaHOBUTE B OTBEPCTUE MAHOMETP.

Bxmrounte ropenky © - U3MEpPhTE  BXOAHOE
naBieHue. V3MepeHHbIE TapaMeTphl JIOJKHBI
ObITh B TMpelenax MapaMeTpoB, YKa3aHHBIX B
tabmune "T4". Eciam wumeercs pacxokIeHHE,
npOUHPOPMUPYHTE 00 3TOM YIIOJIHOMOYCHHYIO
TEXCITyKOY.

BriHETE MaHOMETp M TOBTOPHO YCTAaHOBUTE Ha
mecTo oot "B".

7. UHCTPYKIUA MO
IKCIUVIYATALIUUN

YcrpoiicTBo MpeaHa3HAaueHO iniE:

npoQecCHOHAFHOTO HCIONB30BaHHUs | JIOJKHO

HCIIOJIB30BATLECA TOJIBKO JIMIIAMH, IPOMICAIINMUA

COOTBETCTBYIOIIEE OOyUICHIE.



Konsekinonnsie SIBJISIFOTCS
MHOTO(YHKIIMOHATEHBIM YCTPOHCTBOM,
BBITIOJIHAIOIINE TIPOLECC MPUTOTOBICHUS MHUIIU
IyTeM TMOJayd TOPSYEr0o BO3AyXa U3 KaMephl
TOpEHUsT TOCPEACTBOM BEHTWISATOpPAa BHYTPH
KaMephl TIeUH.

YcTpoiicTBO IIpeiHa3HAYEHO AJI1 TPUTOTOBIEHUS
BCEX BHUJOB OJIIOJ, YKa3aHHbIX B TaOnwmie-1.
Kpome TOTO, TUTS pasorpesa paHee
HpHFOTOBHeHHOﬁ I u 3aMOPOXKXCHHBIX
MIPOJYKTOB J0 TEMIIEpPaTypbl MOTPeOICHUS.

B KOHBEKIIMOHHBIX TIeYaX OYEHb Ba)K€H BHIOOP
IyOWHBI TPOTUBHS. BeIOUpaiite as BBIIEUKH U3
IpOXOKEBOTO  Tecta -  HephopHpOBaHHBINA
NMPOTUBEHb BBICOTOM 20MM, Jii TUPOTOB -
HOPMAaJIbHBIN  Hemep()OpPUPOBAHHEIM MPOTHBEHD
BBICOTOM 20MM, IS TIPUTOTOBICHUS ONIOA C
COYCOM M MOJJIUBKOM - NPOTHUBEHB BbhICOTOU 40-65
MM B 3aBHCHMOCTH OT OJrtona. Berbop mpotuBHS 1
MaKCHMaJbHasi BMECTIMOCTh YKa3aHbI HIXKeE.

ncyun

IIporusens GN 2/1
IIporusens | FKG022E | FKG042E
[leuenpe-OuckBuTl | 10MM 10 . 20 .
Beineuka u3 nepqzopMpOBa 5 . 10 wr.
ITPOKIKEBOr0 TECTA HHBI 20MM
Henephopupo
[Muporu BaHHBIHN 20 5 mrT. 10 mr.
MM
BamnekaeMble B Ieud | poBHBIH 40-
5 wr. 10 mr.
0ro1a 65 MM
DPKumxue Oirona POBHBIH 65 3 . 7 .
(moztorpes) MM
B cimyuae wucnonpzoBanusi mpotuBHs GN 1/1,
yKa3aHHast BMECTUMOCTh MPOTUBHEN
YBEJINYMBAECTCA B BA pas3a.
C uedbl0 mpenynpexIeHusi OrpaHuvYeHust

HUPKYJISIUH BO3AyXa BHYTPH KaMmepbl, He
HCIOJIb3yiHiTe NPOTUBHU IyOMHON Oosiee 65
MM.

[epdopuporannbiii mpotuBeHb GN2/1  20MmM,
HUCTIONB3YEMBIM NI M3ACNUA M3 APOKKEBOTO
TECTa, B 3aBHCHMOCTH OT Beca OJHOTO H3JIENHUs
BMermaeT Ha | mpotuBHe 25-30 xnebueB. Bmecre
C OTUM, JIaHHBII TUIN Ie4Yel He IPelyCMaTpUBAacT
BhITIeKaHue xJyieba Becom Ooznee 180 r. B atom
cly4ae Ha TPOTHBHE BMECTHMOCTBHIO 25 TIT.
xyiebnieB pasmeniaror 10 mT. O0aToHOB Xieba u
OJTHOpa30Bast MIPOU3BOAUTENHHOCTD neun
(FKGO042E) cocraBur 250 mr.xmeba. Bpewms
BbINIEYKHU cocTaBiseT 18-20 MuH.

Bmectumocts poBHoro mpotuBas GN2/1 20Mm,
WCTONB3yeMOTO  UIS  BBIIEKAHWUS  MHAPOTOB,
M3MEHSETCS B 3aBUCHUMOCTH OT BHja mupora. B
cpeqHeM Ha 1 MpPOTHBHE BO3MOXHO BBINIEKaHUE
35-40 mopumii mupora. B aToM  ciydae
npomsBoauTensHOCTh Ieun (FKGO042E) cocTaBut
350-400 nopuuii. BpeMs BbIeKaHUsI U3MEHSIETCS
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B npejnenax 20-35 MUH. B 3aBUCUMOCTH OT BHIa
Upora.

[poTuBHN GN2/1 rmyounoit  40/65mwm,
WCTIOJb3yEeMble JJISi MPUTOTOBIICHUS 3alleKaeMbIX
Ouro[1, HaIpUMeEp, KYPUHBIX OKOPOYKOB C COYCOM,
uMeror BMmectumocTh 40 mT. W BpeMms
npuroToBieHust Onrona 75-80 MuH. B 3TOM
coyuae teub (FKGO42E) mmeer omHOpa3oByIO
npousBoauTenbHOCTh 400 Tmopiuii mpu pabore Ha
MIOJTHOW MOILIHOCTH.

IIpotuBens GN2/1 65MM, HCHOIB3YEMBIH IS
MIPUTOTOBJICHUS KUJAKHX OO, B OCOOEHHOCTH
g Omron u3 000OBBIX, MMEET BMECTHMMOCTH 60
nopuui. Ileus nmpegycmarpuBaer pazMenieHue 7
MIPOTHBHEH U OAHOPA30BYIO MPOU3BOIUTEIHFHOCTD
420 nmopumii. (s monenmu FKGO042E)

CpenHsis MPOU3BOIUTEIBLHOCTh KOHBEKIITHOHHBIX
neueid s mogenu FKGO22E cocraBmser 200
nopruit/aac u s FKGO042E - 400 noprwmii/gac.
Ilepen  pasmemieHweM TPOAYKTa B  IIEYH,
MIPEeIBAPUTENBHO pa3orpeiiTe MeYb Ha MHHHM.
70°C (158F) BbIlle YCTAHOBICHHOH TEMIIEPaTyphI
npuroTtoBieHus. Bwmecre ¢ atEM, Hamboiee
WJieaJbHOM  TEeMIIepaTypol MpeaBapUTeNbHOIO
paszorpepa sBisercs Temmeparypa 235°C (455F)

BHE 3aBUCHMOCTH OT  IPHUTOTaBIMBAEMOTO
nponykTta. Hampumep, ecimm  Temmeparypa
MPUTOTOBIICHUS THpora 'Tajam'" COCTaBJISIET

190°C (374F) npu 20 MuH., HEOOXOIUMO
pasorperp meyb 10 TeMIlepaTypbl He MeHee
230°C.(446F) DTo HEOOXOAUMO BBUY CHHKCHHUS
TEMIEepPaTypHI B IEYH B Pe3yJIbTaTe pa3MEIICHUS B
MIeYX XOJIOAHOTO MaTepraia (BHIKATHOW TEJIeXKKH,
TIPOTHUBHS, MIPUTOTOBIISIEMOTO MIPOAYKTA).
ITosToMy, moxanyiicTa, HE MOMEMIANTE MPOIYKT
0e3 TIpeBapUTENBHOTO pa3orpesa nedn. Pazorpes
MY 10 JKETaeMOi TeMIlepaTypbl HarpeBa MOKHO
MIPOKOHTPOJIMPOBATH HAa TAHEIH YIPaBIEHUS TPU
MOMOIIIM TEPMOMETPa W KpacHOW CHUTHAJIbHOU
nammbl. Korfia moracHeT curHaigpHas J1aMIia, 1evb
Harpenach 10 TpeOyeMoil TeMnepaTypsl 1 MOXKHO
MMOMECTUTh TPOAYKT B I€Yh IOCIE TOTrO, Kak
namma moracia. Ecau momecTuTe MPOAYKT B
neyb NP ropsiueid CUrHAJbLHOM JaMIie, T.e. BO
BpeMsi padoThl BOJOHATPEBATEJIbHOI0 KOTJIA,
BO3HHKHET HEPABHOMEPHOCTH cTeneHn
TOTOBHOCTH MPOAYKTA HA PAa3HBIX MPOTHBHAX.
[Tomp30oBaTens 00s3aH BHUMATENFHO COOIIOIATH
3TO TOJIOKEHHE.

[IpoTuBHU ycTaHABIMBAIOTCS HA MTOJIKH BHIKATHOM
TENEeKKA C TPOMEKYTKOM B 3aBHCHMOCTH OT
MIPUTOTOBIISIEMOTO MPOAYKTA. Yacro
pa3MelIeHHbIe MIPOTUBHU MIPETIATCTBYIOT
XOpOIIeH IHMPKYJIANUWA BO3IyXa, YTO CTaHeT
MPUYUHONW Pa3W4usi B CTEMEHH TOTOBHOCTH
npoAaykToB.  Hampumep, Tak  Ha3bpIBaeMbIe
KOH/IUTEPCKHE TPOTHBHHU C BhICOTOW OopToB 10
MM (pOBHBIX WM TepPOPUPOBAHHBIX) IS



BBINEYKH KOHAUTEPCKUX U3ACIHNN: TIeUeHbs cale,
3aBapHBIX MHPOXKHBIX, AMEPUKAHCKOI'O IICYEHBS,
UTAJIBIHCKOTO MICYCHbS, MOTYT OBITH
YCTAQHOBJIEHBl Ha BCE IOJKH Al NPOTHUBHEH. B
TOXE BPEMSi, IPU MPUTOTOBJICHUH APYIHX BUIOB
NPOAYKTOB B MPOTUBHSAX C BBICOTOM 20MM WU
Oosiee, peKOMEHAyeTCsl pa3MellaTh HPOTUBHHU C
MPOMEKYTKOM B OAHY MOJKY A OOecredeHus
XOpoIIed MUPKYISIUKA BO3AyXa U PaBHOMEPHOTO
MIPUTOTOBJICHHUS omona. [Toxanyiicta,
co0oanTe 3TO MPaBHUIIO.

O6patuTe BHUMAaHHUE, YTOOBI PACCTOSHHUE MEXKIY
NPOTUBHAMHU  COCTaBsUI0 He MeHee 20MM.
CrangapTHOe pacnosnoxeHue MIPOTUBHEN
IpelyCcMaTpUBaeT MPOMEXYTOK 40MM.

Jga mpurotoBneHus OMIOA-TPUIL W3 KypPHUIIBL,
pBIOBI M KOTJET Jydllleé HCIOJNb30BaTh, BMECTO
MPOTHUBHEH, cTanpHyI0 pemerky (530x750mm).
MaxkcumanbHasi BMECTUMOCTh PEIIeTOK-TPHIIb IS
momenmun FKGO22E cocraBimster 5 mT. W Ui
FKGO042E - 10 mt. .

B ocobenHocTm BO BpeMs IIPUIOTOBJICHUS
U3JEeINH W3 JAPOXCKEBOIO TecTa U IHMPOrOoB,
HEOOXOIUMO  IEPUOJUYECKHM HaKUMaTh Ha
KHOTIKY Ttoa4u mapa (8) i pacibUIeHHAS Tlapa 1
YBIIaXHEHUS IPOLYKTa, npeaynpexaas
BBICBIXaHHE 1 00pa30BaHUE KOPKHU.

IIpu pasmemeHnr NPOTHUBHEH Ha BBIKATHYIO
TEJIE)KKY HEOO0XOIUMO oOpaTUTh BHMMAHHE Ha
POBHOE PACIIONOXKEHUE U pa3MeleHIEe IPOTUBHEN
IO KOHIIA MOJIKK. B mpoTuBHOM ciydae, cTeneHb
TOTOBHOCTH  OJII0J, HAa MPOTHBHAX  OyZAer
HEPaBHOMEPHOM.

OCTOpPOXHO TIOMECTHTE BBIKATHYIO TEJIEXKY B
neHTpe kKamepsl. C 3TOH Lienbio Ha JHE KaMmepsl
npenycMoTpeH — orpanmumrtens.  OOecmeubte
KOHTakT TENeKKH C OrpaHUYUTENIeM IyTeM
MIPOABIKEHUS TENEKKH Ha PEIbCax.

Jlammia MOACBETKH MOKET MCIOJIH30BAThCSA KaK BO
BpeMsI IPUTOTOBIIEHUS MIPOYKTA, TaK U BO BpeMs
OYHCTKM YycTpoWcTBa [[nst 3TOro HaxmuTe Ha
KHOTIKY mtoacBeTKH (7) .

8. ®YHKIIMOHMNPOBAHMUE

BxirounTe ra3oBbI€ U BOJSHBIC KIIAaHEI.
BxummrounTe pyOMIBHUK ITOIaYH 3IEKTPOIHEPTUH.
Haxmure Ha  KHONMKY C  H300pakeHHEM
TepMoMeTpa. Ha KHoOmMKe 3aropurcsi KpacHBIH
CBETOJIMOJHBIN MHAMKATOpP. B JaHHOM pexume
ITOCPEACTBOM KIIABUIII CO CTPENKaMu BEIOEpHTE
HYKHBIN TeMIepaTypHbIN pexXUM
(Pexomennyercs BrmounTh momorpeB) . Ilocne
YCTaHOBKH TEMIIEPATyPHOTO PEeKUMa HAKMHUTE Ha
KHONIKY CO  CBETOMUOJHBIM  HHIUKATOPOM,
MIOATBEPANB BBIOOp TEMIIEPAaTYypPHOTO pEXUMA.
CBeTOANOHBIN WHANKATOP HA KHOTIKE ITOTAaCHET.

20

HaxkxmMuTe Ha KHONKY € HM300pakeHHEM YacoB.
CBeTOAMONHBIM WHAMKATOpP, HAXOJIAIIMHCA Ha
KHOTIKe, 3aroputrcs. Bwibepure HeobOxomumoe
BPEMEHHOE 3Ha4yeHHE IOCPEICTBOM KJIaBHUII CO
ctpenkamu. Ilociae ycTaHOBKM  BpEMEHHOIO
nmapaMeTpa Ha)XKMHUTE Ha KHOIKY C YaCOBBIM
n300pakeHueM, MOATBEPIUB BHIOOP BPEMEHHOTO
napamMerpa. CBeTOAMOAHBIM WHAMKATOp Ha
KHOIIKE TTOTacHeT.

Jna Hayanma mporiecca MPUTOTOBICHUS HAXMUTE
Ha KHOTKy Crapr.

Ilocne Toro, kak Obula JOCTUTHYTa HyXHas

Temreparypa, KoHQopka W  BEHTHJIATOPHI
ABTOMATHYCCKH MPEOCTAHOBSIT CBOC
(hyHKIIMOHUPOBAHHUE.

B cnyuae, ecnum Temmeparypa TagacT HHXKE
BBIOPaHHOTO Tpezesa, MPUOOp HAYMHACT MPOIIECC
HArpeBa  3aHOBO. OJTOT  Tpolecc  OyaeT
NPOJIOIKATECS HA MPOTSHKEHHHM BCETO BPEMEHHU
TPUTOTOBJICHHUSL.

I[lo  mporrecTBMM  BBIOPAHHOTO  BPEMEHU

NPUTOTOBJICHUS] Pa3facTcsi 3BYKOBOW CHTHal M
BpEMEHHOM mapameTp OyaeT oOHYyJIEH.

9. OTKVIKOYEHHUE

Bb1 MoXkeTe OCTaHOBUTH PadOTy AYXOBKH Ha)KaB
Ha kaBumry Crapra.

Haxwmure Ha xmaBumy On / Off B Teuenuwe 3
cekyna. llocme dero oTkmounTe PpYyOHIBHHK
JNIEKTPONUTAHMS JOYyXOBKH Ha 3JIEKTPUYECKOM
IINTE.

OTKJII04HTE Ta30BbIE U BOJSHBIC KIIAllaHbI.
OPUMEYAHHWE:B ciydae, ecnd BBl XOTHTE
OCTyIUTh JYXOBKY 3a KOPOTKHM IPOMEXYTOK
BpeMeHH, HaxmuTe Ha kiasumy COOL ¢
n300pakeHueM BeHTWIATOpa. Bentwsatop Oyaet
pabotaTh Ha BBICOKOH CKOpOCTH , TIOKa
TeMmIepaTypa B IyXOoBKe He moHusutcs g0 70°C.
(158 F) Ecam BBI 3aXO0THUTE BOCMOJB30BAThCS
JaHHOW (yHKIMEH Tpu TeMmepaType IyXOBKU
Hwke 100 °C (212 F) , nannas QyHKOus
aKTHUBHPOBaHa He Oy[eT.

10. MEPBI ITPEJOCTOPOXKHOCTH
JyxoBka B (YHKUMH MPHUTOTOBJICHUS HE OyAeT
(YHKUMOHUPOBATh MpPH HEIUIOTHO 3aKPBITOH
oBepue nyxoBku. OOparuTe BHHMaHHE, YTOOBI
JBepla JyXoBoro Ikada Oblia MIOTHO 3aKphITa, a
pyuKa IUIOTHO BXOJWJIa B Ma3.

Ecnmu nBepua paGortatomield 1yxoBku — Obuia
OTKpBIT2, (DYHKIMOHUPOBAHHE MPUOCTAHOBHUTCS.
Kax Tombko nmBepria IyXOBKH 3aKpbLIAch, MPUOOP
aBTOMAaTUYECKU IIPOJOJIKUT CBOIO PaboTYy.

B ciyuae BO3HMKHOBEHHS HEUCIPaBHOCTH, Ha
9KpaHe MOSIBUTCS KOJ HEUCIIPABHOCTH.



B cayugae , ecnu miaMsa KOHPOPKH 1O KaKOH-THO0
OpUYMHE 3aTyxJo, cpaboTaeT 3IEKTPOHHBIN
CEHCOp IUIaMEHHM, IOCJIE 4Yero padoTa JyXOBKH
OyzeT MpHOCTaHOBJICHA.

11. OYUMCTKA

[lepen wHawamoMm mporenyp TeX0OCTyKHBaHUS
OTKJIIOYUTE T0oJayy Ta3a M DBICKTPONUTAHUE
YCTpOMCTBA.

B konme kaxmoro pabodero AHs, IO TOJTHOTO
OXJIQXKJICHUS, OYHCTUTE YCTPOMCTBO CPEACTBOM
[0 yAaJNCHUIO MACISHBIX 3arps3HEHUM U mocie
OUMCTKH TPANKOH, CMOYEHHOM TEIJIONM MBUIBHOM
BOJIOH, 00sI3aTEIILHO BHICYIIUTE YCTPOUCTRBO.

Bo Bpems oumcTku mnpubopa HE HCHOIB3yHTE
aOpa3MBHBIC MOIOIINE CPEICTBA, METAJIMYCCKUC
IIETKY U T.II. MATEPHUAIIBI, CIIOCOOHEIE TIoIapanaTh
MIOBEPXHOCTH IpHUOOpa.

ITepdopupoBanHbie IITOPHI BHYTPH  KaMepbl
JieTko BeIHMMaroTcs. [IITopsl crneayeT exeaHeBHO
BBIHMMATh, OYHINATh OOHIBHBIM KOJIMYECTBOM
MBUJIBHOM  BOJBI M TMOCJAE  BBICYIIMBAHUS
yCTaHaBJIMBaTh HA MECTA.

C menpio 3amMTEl OT OOpa30BaHHS OTIIOKEHUH
CONIeH, paclOpUIMTENM TMapa OYHUIIAIOTCS C
MEPUOIUYHOCTHIO 4-6 MeCSLEB B 3aBUCUMOCTH OT
YacTOTHI HCIIOJIb30BaHMS 1 JKECTKOCTH BOIBI.

B koHIE Kkaxmoro paboyero JHS BBITIOJTHSITE
OUYHCTKY CIMBHOTO OTBEPCTHS B OCHOBAHUU ICUU
Y BBIJIBUTAKOIIYIOCS €MKOCTh JIJIs cOopa mMacia.

NPEAYHNPEX/JIEHHUE: C eJbI0
npeaynpeRIeHus MOBPEKICHUS
3JIEKTPMYECKONl  4YacTH  yCTpPoOiicTBa,  He

BBINOJIHANTE OYMCTKY YCTpPOHCTBa NPAMOM
CTpyeil BOAbI WM BOAOM MOJ AaBJICHHEM.

12. TEXOBCJIYKUBAHUE

YCTpoHCTBO HE NpelyCMaTpUBACT PEMOHT HIIU
3aMeHy Kakoi-1100 4acTH MOJIb30BaTEIeM.

B caywae BpIsBIEHMS Kakoro-iTuOO OMAcHOTO
COCTOSIHUSA YCTpPOMCTBa, B TEPBYIO OYEpenb,
OTKJIIOYMTE IIOAA4y Tra3a M DIJIEKTPOIIUTAHUE H
3areM  TMpoWH(OPMHUPYHTE  YIIOITHOMOYEHHYIO
cIyx0y TexoOcmyxkuBaHus. He paspemaiite
HEYIIOJJHOMOYEHHBIM JIALIAM BBIIOJIHATH PEMOHT
1 MOAM(HUKAIIAIO YCTPOUCTBA.

Y100BI JOOUTHCSI MAaKCUMAaIBLHOMN
NIPOU3BOAUTEIBHOCTH YCTPONHCTBA, IIPOIUTH CPOK €TI0
CIIy>KOBI ¥ IPEAOTBPATUTH BO3MOXKHBIE ITPOOIIEMBI,
PEKOMEHIYEeTCs TPOBOIUTH TEXHUYECKOE
o0cCITy>)KMBaHHE HE peke OJHOTO paza B 6 MECSIIEB B
3aBICUMOCTH OT HHTEHCUBHOCTHU HCIIOJIb30BAHUA.

13. BO3MOKHBIE ITPOBJIEMBI U X
PEHIEHUA

B cmydae, ecnm namMma 3EKTPOICHEPTHH He
TOPHT, HEOOXOMMMO  TIPOBEpPUTH  paboTy
pPYOMIIBHUKOB THOAA4X 3JIEKTPONUTAHHS.

B cmywae, ecnmu muraer namma kiaBuimm Reset
(oOHyneHme) W TpPU OSTOM HA DIKpaHE He
BBICBEUHMBAIOTCS TEMIIEpaTypHbIE W BPEMEHHBIC
napaMeTpel, HEeOoOXOJMMO TOMEHSTh MEeCTaMH
KIIEMMBI DJIEKTPOIUTAHUS IYXOBKH ((a3a-HOIb)
(TTOBEpHYTH pa3beMHBIE COCTMHEHHS B OOPaTHYIO
CTOPOHY).

[pu 3allycKe TMpOrpaMMbl B  JYXOBKE
NPOU3BOAMTCS JJIEKTPOHHOE BO3TOpaHHE B TPHU
MHTEpBajla C NpPOMEXyTKoM B 15 cekyHn. B

cjydae, cClii 3a ,E[aHHI:IfI nepuos BpEMCHU
BO3TOpaHusd HE mpou30nuIo, 3aropuTcsa
CBCTO,E[I/IO)IHI:IIZ IIOKa3aTciib Ha KJIaBUIIC

obHysnenus. HeoOxomumo OOHYIUTH AYXOBKY. (
TaK >K€ HEOOXOOUMO IPOBEPUTH, OTKPHIT JIH
ra3oBbli BEHTUIIb. )

B cmydae, ecmm Bce QyHKUMM ~ ObUIH
OpoOM3BElEeHB, HO TOpubop He  paboTaer,
HEOOXOJMMO TPOBEPUTH, IUIOTHO JH 3aKphITa
IBepua AyxoBku. [IpoBepbTe, MIOTHO JM BXOAMT
pyYKa IyXOBKH B Ta3.

B cnydae, ecnu mocine Bcex MPOU3BEICHHBIX
omepanuii AyXOBKa He paboTaer, HEOOXOIUMO
o0paTuThCs B  aBTOPU30BAHHBI  CEPBUCHBIN
ueHtp. Hu B koem cnydyae HeE MbITaWTECh
OTPEMOHTHUPOBATH MPUOOP CaMOCTOSITETHHO.

KoAbl HEUCNMPABHOCTMW.

e EOF:

*

ecnv go nogayv aHeprumn pabotaeT pyHKUUA

CO CTAPTOM (P1=1), n

*

*

ecnu pexum TAUMEP ¢ nenToit(P2 = 2), n
ecnu Havana pabotatb pyHkuna BPEMA, npu

NOCTYNNEHUN SHEPTUM

ecnn (YCTAHOBUTbL-TEMIMNEPATYPA)>=3°C,

ecnu Ha akpaHe TEMMEPATYPA oTtobpaxaeTcs
coobLeHve EOF,nogaetcsa curHan aymmepa v pabora
npekpaLlaeTcs.

ecnn (YCTAHOBUTb-TEMIMNEPATYPA)<3°C,

paboTa Bo30OHOBNSIETCSA

e OFL:

TeyeHue 2 cekyHa octaetcs Bbiwe 300°C, BbIxoabl NEpexoaaT B

Ecnun nokasatene gaktnyeckon TemnepaTtypbl B

naccmBHOE COCTOAHME, NoAaeTCA 3ByKOBOe

npegynpexaeHve n Ha Tabno aktTuyeckon TemnepaTypbl
oTobpaxaeTtcsa coobueHne OFL.
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Pisirme/Cookin

Tepsi/Tray o Kapasite / Capacity Aciklama
GN2/1 oC Dk | FKG022E | FKG042E
Etli Borek / Meat pie diiz 20mm 170 20 |50Kg 100Kg
Firinda milfoy boregi delikli 20mm | 170-180 | 18-20 [325 kisi  [650 kisi  |[Hamura verilen sekle gore kapasite degisebilir.
Cannelloni in the oven
Firinda makarna . oc
Pasta in the oven diiz 40mm 180 30 |30Kg 60Kg Son 10dk. firim1 200°C'ye gikartin.
Firinda pizza delikli 20mm | 180 | 15 [200kisi |400 kisi
Pizza from the oven
Dana rosto / Roast veal diiz 65mm 170 100 [80Kg 60Kg
S1g1r eti rosto / Roast beef diiz 65mm 160 120 (80Kg 160K g
Biftek rosto / Roast steak diiz 65mm 180 30 [80Kg 160Kg
Kuzu pirzola / Lamb chops Izgara 170 100 (60Kg 120Kg
Biitiin Kuzu tandir Asarak 140 150 |2 ad. 4 ad. Ortaya 1 1zgara en alta yag toplama tepsisi koy
Biitiin tavuk / Whole chicken Izgara 160 70 (50 ad. 100 ad. Alta yag toplanmasi igin tepsi koyun, yogun olarak nem verin.
Ceyrek tavuk / Quarter chicken Izgara 170 55 1200 ad. 400 ad. Alta yag toplanmast igin tepsi koyun, yogun olarak nem verin.
Escalop / Scallop diiz40mm/1zg.| 200 12 |20Kg 40Kg
Hamburger / Hamburger Izgara 190 15 250 ad. 500 ad. Alta yag toplanmast igin tepsi koyun, yogun olarak nem verin.
Dana pirzola / Cutlet Izgara 200 12 [24Kg 48Kg
Dil balig filetosu / Fillet of sole Izgara 160 15 |200Ad 400Ad
Firinda alabalik / Baked trout Izgara 160 20 |240Ad 480Ad
Firinda morina / Cod Izgara 180 20 [360Ad 720Ad
Firinda mezgit / Whiting Izgara 180 18 |240Ad 480Ad
Firinda somon / Salmon Izgara 180 20 [200Ad 400Ad
Soslu patates / Roast potatoes diiz 60mm 180 50 [250kisi |500 kisi  [Tepsiler igerisine kaynayan sos konulacak.
Biber dolma / Stuffed peppers diiz 60mm 160 40 |250kisi  [500 kisi  |Tepsiler igerisine kaynayan sos koy, iizerine yagh kagit kapat.
Diises patates diiz 10mm 200 | 15-18 |350 kisi  |700 kisi  |Tepsi tabanini hafifce yagla, patateslere yumurta sarist siir.
Lazanya diiz 60mm 170 45 (250 kisi  |500 kisi
Paylar delikli 20mm | 180 |30/40 [200 kisi  |400 kigi | 2Ylarm kalniklarina gore siire degisebilir. Paylarin lizerine
eritilmig margarin siiriin.
Firinda 1zgara biber Izgara 200 | 10 [150Ad  [300Ad
Broiled peppers
Domates gratin Izgara 170 | 20 |460Ad  [920Ad
Tomatoes au gratin
Pathcar{ gratin Izgara 160 30 |340Ad 680Ad Patlicanlan ¢atal ile delin.
Aubergine au gratin
Kabak dolma . . .
Stuffed courgettes diiz 65mm 160 50 |400Ad 800Ad Sicak sos ilave edin.
. .. .. Onceden kizartilarak hazirlanan patlicanlara sicak sos dék. Son
Karniyarik diiz40mm [ 160-200| 30 (300 kisi |600 kisi 10dk. 200°C'de gratine et.
Roll ekmek delikli 20mm | 190 | 15-18 |150 kisi (300 kisi | Yogun nem verilerek pisme saglanmali
Hamburger ekmek delikli 20mm | 180 | 15-18 |125kisi [250 kisi | Yogun nem verilerek pisme saglanmali
Iskog biskiivisi / Shortbread diiz 10mm 160 20 [20Kg 40Kg
Puf boregi / Puff pastry diiz 20mm 160 20 |[30Kg 60Kg
Pandispanya / Sponge cakes diiz 20mm 170 20 [10Kg 20Kg Yagli kagit kullaniniz.
Valovan hamurlari diiz20mm | 170 | 15 [400Ad  |800Ad
Vol au vent
Borek(tepsi)Fritters diz20mm | 180 | 40 |400kisi [800kisi | uTkamn kaimilina gore sire, dagium bilykdigine gore
apasite degigebilir. Yogun nem ver.
Corekler / Brioches delikli 20mm 160 15 |170Ad 340Ad
Krem karamel . .. .. S
Creme caramel diiz 40mm 170 50 [325kisi  [650 kisi  |Tepsiler igerisine yariya kadar sicak su koy.
Firin siitlag diiz 40mm 200 20 [150kisi |300 kisi  [Tepsiler igerisine yariya kadar sicak su koy.
100x160x40 Tek porsiyonluk S/R 150 15
Individual portions, pack size D/F 160 30 210Ad 420Ad
160x160x35 Tek porsiyonluk S/R150| 15
Individual portions, pack size D/F 160 30 120Ad 240Ad
177x277x30 Cift kisilik porsiyon S/R150| 20
Meal for one, pack size D/F 160| 35 80Ad 160Ad
320x260x43 Cift kisilik porsiyon S/R150| 30
Meal for one, pack size D/F 160| 45 20Ad 40Ad

S/R : Sogutulmus yiyecekler / Refrigerated

Diiz : Flat

Delikli : Perforated

D/F : Dondurulmus yiyecekler / Frozen

Izgara : Gril
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Iporusens |IIpouecc Bapku Bmectumocts / IHosicHenne
GN2/1 °C | mun. | FKG022E | FKGO42E
MscHoii nupor poBHBIH 20MMm | 170 20 |50 xr 100 xr
CrnoeHslii nupor nepdoprposa 325 650 BMeCTHMOCTb U3MEHAETCS B 3aBUCHMOCTH OT (hOPMBI
o 170-180| 18-20 N o
HHBII 20MM HOpUMH  |[MOpUMi  |BBINCUKH.
Maxapornas sanexarka poBubiit 40mm | 180 30 [30xr 60kr B nocnennue 10 Mun. Temneparypy ysenuubte 10 200°C.
MMurnma nephoprposa 200 400
o 180 15 N o
HHbI 20MM HOpUMHA  |NOpLMH
Pocto u3 TensTuHb poBHBIH 65MM | 170 100 |80xr 60kr
Pocto u3 roBs,iuHbL poBHBII 65MM | 160 120 [80xr 160 xr
Pocro-6udrrexc poBHBIH 65MM | 180 30 |80kr 160 xr
Msico sIrHeHKa Ha KOCTOUYKe I'puns 170 100 |60xr 120kr
. B
Tanablp u3 1enoH Tymu noxsementom| 140 150 |2 wr. 4 . YcTaHOBUTH Ha cepeuHy 1 pemeTKy-rpuiib 1 Ha THO eMKOCTb
STHEHKa UL cOopa xupa
BHZIE
Hena;{ KypI/H_[a rpI/IJ'H) 160 70 50 IIT. 100 IIT. Ha JHO YCTaHOBUTHb €EMKOCTb IS c60pa KUpa u 00MIEHO
110J1aBaTh Map.
UeTnepTs KypHLIEI Tpus 170 55 1200 mr. 400 wr. Ha nHO ycTaHOBUTE €MKOCTB i1t cOOpa kupa U 0OMIIBHO
1o/1aBaTh map.
dexanon POBIBIH 200 | 12 |20xr 40xr
40MMm/TpuIh
FaM6yprep rpI/IJ'H) 190 15 250 IIIT. 500 TIT. Ha JHO YCTAaHOBUTHL €MKOCTb IS c60pa KUpa u 00MIBEHO
110J1aBaTh Map.
Msico TensATUHBI Ha KOCTOUKE I'puns 200 12 |24xr 48kr
®dure poIOBI-A3BIK I'puns 160 15 |200mT. 400mT.
3anedeHHas ceMra I'puns 160 20 |240mr. 480mT.
3ane4eHHbII MOPCKOI HAIUM I'puns 180 20 |360mT. 720mT.
3anedeHaas Tpecka I'puns 180 18 |240mr. 480mT.
3ane4eHHbIH J10COCh I'puns 180 20 |200mIT. 400mT.
N 250 500 .
Kaprodens moa coycom poBHbiit 60mMM | 180 50 . . |B mporuBHU 100aBIsSeTCS KUK COyC.
nopuuid  |mopumii
DaplIHpoBaHHbIe Hepl] POBHBII 60MM 160 40 250 § 500 3 B nportuBHu no6asisercs KHIISLLKT COYC, IPOTHBEHE
OPLMI opuuit 3aKpbIBAETCS CBEPXY MacistHOW Oymaroii.
Kaprodens "momen” posmbiii 10Mm| 200 15-18 350 3 700 3 JIHO NPOTHMBHS Cllerka CMa3aTh MacjioM, KapToQeb
HOpHI/II/I l'[Op]_[I/II/I CMas3bIBACTCA KECJITKOM.
Jlazanbs poBHbIit 60MM | 170 45 250 . 500 .
nopuuid  |mopumii
BpeMﬂ TIPUTOTOBJICHUSA U3MEHACTCA B 3aBUCUMOCTU OT
Jonbxu Hep(l)(jp MPOBA |80 30/40 200 . 400 . |TommmHbl K0JeK. JIOJIBKH CMAKbTE CBEPXY PACTOILICHHBIM
HHBINA 20MM nopuui MIOPLMIA
MaprapuHOM.
[eper 3ame4eHHbIH Ha TpUIe I'puns 200 10 |150mT. 300mT.
ITomunops! rpateH I'puns 170 20 |460mrT. 920mT.
Baknaskansl rpaTeH I'puns 160 30 |340mr. 680mT. IIpoTKHHTE GaKIaKaHbl BHIKOI.
®apmmpoBaHHbIe KabauKH poBHBII 65MM | 160 50 |400mT. 800mT. Jlo6aBbTe ropsumii coyc.
300 600 3apanee oOxapeHHbIE U (hapIIMpoBaHHbIE OaKIaXKaHbI
@aprmpoBaHHble Gakiaxkansl | poBHbd 40mm | 160-200 | 30 . . |3anmBarorcs ropsanm coycom. Ilocnennue 10 MuH. 3anekaiite
Topunh Tiopumh J10 KOpoukH npu Temneparype 200°C.
" " nepopuposa 150 300 .
Xneous! "Posn o 190 15-18 . . |Bblmekaiite ¢ OOMILHOM yBII@)KHEHHEM IIAPOM.
HHBII 20MM nopuuii  |mopuuii
nepgopuposa 125 250 .
Xne6 mis ramOyprepos . 180 | 15-18 . .  |Bblmekaiite ¢ OGMIBHOM yBIAKHEHHEM [TAPOM.
HHBI 20MM nopuuii  |mopuuii
IIloTnannckuii GUCKBUAT poBHbIi 10MM 160 20 [20kr 40xr
[Ipmrabn THPOT poBHBIH 20MMm | 160 20 |30kr 60kT
Bucksut poBHbIi 20MMm | 170 20 |10kr 20kr Vcnonb3yiiTe poMacieHHyo oymary.
Tecto st BamoBaHOB poBHBIH 20MMm | 170 15 |400mT. 800mT.
BpCMSI TIPUTOTOBJICHUA U3MEHACTCA B 3aBUCUMOCTH OT
v 400 800 TOJIIIHWHBI JJABAIIHBIX CJIOCB, BMCCTUMOCTh U3MCHSCTCA B
ITupor Ha nporusHe poBHbI 20MMm | 180 40 . . " o
HOpHHH HOp]_II/H/I 3aBUCUMOCTH OT IIOPIIUHU. Belnekaiite ¢ 06MIBHOM
YBJIQXKHEHHEM T1apOM.
Tnposkin nephopHpoBa | 6o |15 |170mr.  [340mr.
HHBI 20MM
Kpew-kapamens poBHBII 40MM 170 50 325 . 650 . B npoTUBHY 110 CEpEUHBI 100ABIISETCS FOPSUHI COYC.
nopuui  |mopuuii
PHCOBO-MOJEO‘{HLIH 1LY AMHT, poBHBIi 40MMm | 200 20 150 . 300 . B npoTUBHY 110 CEpEUHBI 00ABIISETCS FOPSUHI COYC.
3aneyeHHbIH B YN mopuuii  |mopuuii
100x160x40 OmHOMOPIUMOHHBIH S/R150| 15
DF 160l 30 210mt. 420mT.
160x160x35 OmHOMOPIUMOHHBIH S/R150| 15
DF 160l 30 120mIT. 240mT.
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177x277x30 Tlopuus Ha 2 mepCOHbI S/R150| 20

DF160| 35 80m. 160mT.
320x260x43 Tlopuus Ha 2 NEPCOHBI S/R150| 30

D/F 160| 45 20mrT. 40mr.

S/R : Oxnaxnaensslie nponykTsl D/F : 3aMopoxeHHBIE IPOAYKTHI
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imalatc1 Firma : INOKSAN A.S.

Organize Sanayi Bolgesi Ormanlar Cadde No:5 Niliifer/ BURSA
TELF : 0224 294 74 74

FAX :0224 2433667

®upma-npomssomutens: HHOKCAH A.IL(INOKSAN A.S.)
Organize Sanayi Bolgesi Ormanlar Cadde No:5 Niliifer/ BURSA
TEJL 10224 294 74 74
DAKC :0224 243 36 67
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