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Sekil-1/ Figure-1 / Cxema-1 / PucyHok-1

Sekil-2/Figure-2/Cxema-2/PUcyHOK-2

MODEL/ Mogenb FKGO22E FKGO42E
. GN 1/1 GN 1/1
Tepsi / Ray / Tablet GN 2/1 GN 2/1
Genislik/ WwupuHa / Width | mm 1200 1200
Derinlik/ 'nyéuHa / Depth | mm 1105 1105
Yukseklik/ Bbicota / Height] Mm 1610 1650
Firin i1sisi max./min °C 270730 270730
' F 518/86 518/30
Gaz Girisi/ Mopggop rasa /| ing 1/2" 172"
Gas Inlet /
IsI Kapasitesi / Heat
Capacity / Heizleistun kw 20 40
Su Basinci/ [JaBneHue Bofbl /| bar 2.4 2.4
Water Pressure
Su Girisi / Mogeog BoAbI / . " "
Water Inlet ine 3/4 3/4
Motor Gucu / Cuna moTopa
BeHTUNATOpa / Fan Motor kw 0,85 0,85X2
Rating
Elektrik Girisi / Tlofsoa 220-230V 1N AC | 220-230V 1N AC
anekTpuyectsa / Electric V
50Hz 50Hz
Inlet
Max. Elektriksel Gucu /
Makc. 3I'IEKTpI/I'-IeCKaS':I KW 11 5
MoLLHOCTb / Max. Electrical
Power
Max. Gaz Gucl / Makc.
Cwvna rasoBoro notoka/ Max.| kW 24 36
Gas Power
Faydali i¢ hacim /
BmectumocTts / Useful m3 0,40 0,80
interior space
Kablo Kesiti / Cable Cut /
Notwendiger mm 5x16 5x16
Kabelquerschnitt
Net Agirlik / Bec HeTTo / Net Kg 244 344

Weight




KONTROL PANELLERI / CONTROL PANELS / MAHE/Ib YTPABJIEHVA FKGO022E — FKG042E

Fan+lsmic devrede ledi
" Fan+Heater On led

Sicaklik gistergesi DDD @ HEAT-T .
Temperature indicator : . an devrede [ed|
: ,' Gl Fan On led
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Sicaklik set deden ayar tusu
Temperature set value ad). huttan

Azaltma tusu
Uecrease hution

L Arttirma tugu
Increase buttan

faman gisterges
Time indicator

Zaman doldu ledi

Time over led
Zaman set dederi ayar tusu Azaltma tusu
Time set value adj, button Decrease hutton
Arttirma tusu
T Increase hutton
StartiStop tus |
Start’Stop button Sofutma tugu

Coaling buttan

| lkaz susturma tusu
Alarm stoper buttan

Reset butony
T Reset button
Ayeinlatrna butanu
Larmp button | Buhar verme butonu

Stearn button

(D Ana agma - kapama
- Main button
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T2

Basing
ﬂl,jzir:;z:fe Enjektor / Nozzle FKG..
Ulke / Country / CTpaHa Gaz / Gas J/
HxXekTop
mbar
mm
mbap
Brulor enjektori*
AT, ES, IT, BE, FI, PT, CH FR, SE, DE, G20 20 ViHXeKTop ropenkun* 3,00
GB, LU,DK IE,GR, TR G20/25 20/25
Brulor enjektori* 3.08
DE G25 20 VIHXXeKTOop ropenkun* '
Brulor enjektori*
NL G5 25 VIHXXeKTOop ropenku 3,00
Brulor enjektori*
HU G25.1 25 VIHXXeKTOop ropenku 3,00
Brulor enjektori™
DK, IE, LU, ES, IT, GR, FI NO, NL, FR, G30/31 28-30/37 VIHXXeKTOop ropenkun* 1,80
PT, GB, SE, TR, HU G30 28-30
' ey G31 28-30
Brulor enjektori*
G30 50 VIHXXeKTop ropenkun* 1,70
AT, CH, DE, HU Gal 50
*: Burner nozzle ** : Pilot burner nozzle
T3
Gaz Basing
Gas Pressure
(mbar) FKGO022E FKGO042E
a3
JasneHuve
(mbap)
kw
Qn KBT 24 36
G20 20 2,55 3,83
G25 (DE) 20 Gaz tilketimi mé/h 2,97 4,46
G25 (NL) 25 Gas consumption M/y 2,97 4,46
G25.1 (HU) 25 Pacxog rasa 3,00 4,50
G30 28-30 Kg/h 1,90 2,85
G30 50 Kr/u 1,90 2,85
T5
b GAZ/ GAS
FI; mbar 7rA3
Moap G20 G25 G25 G30 G31 G30-31
Nominal 20 20 25 29 37 50
HomuHanbHoe
Minimum 17 18 20 25 30 42,5
MwuHMansHoe
Maximum 25 25 30 35 45 57,5
MakcumanbHoe




T6

Kategori Gas (mbar) / a3 (mbap)
) Category Dogal gaz
Ulke / Country / CtpaHa Karteropusa | Naturel Gag LPG
MpupoaHbIN
ras

Almanya / Germany / FepmaHus DE e3P 20 50
Awvusturya / Austria /ABcTpus AT Hon3ep 20 50
Isvicre / Switzerland / LLseliuapus CH | YT 20 50
Italya / Italy / UTanusa IT s+ 20 30/37
Portekiz / Portugal / MopTyranus PT | PYVEN 20 30/37
Isveg / Sweden / LLisevus SE Honspp 20 30
Ispanya / Spain / VicnaHus ES | PYVEN 18 28/37
h%;sg;ﬂbg;rgr /" Luxembourg / LU . 20 37
h%;sg;ﬂbg;rgr | Luxembourg / LU Hasiseyp 20 50
Danimarka / Denmark / OaHus DK Hon3ep 20 30
Fransa / France / ®paHuus FR oEsise/p 20 28/37
Fransa / France / ®paHuus FR | PYre 20 28/37
Macaristan / Hungary / BeHrpus HU llonssep 25 30
82&8310:::55/ Czech Republic / c7 Hasiseyp 20 50
Yunanistan / Greece / 'peuns GR | PYTEN 20 28/37
Belcika / Belgium / benbrus BE loe(s)B 20/25 -
Belcika / Belgium / Benbrus BE I3+ - 28/37
Finlandiya / Finland / ®uHnaHauns FI | YT 20 30
Flgjzlj?::;m / Netherlands  / NL ot ssp o5 30
irlanda / Ireland / Vipnanaus IE s+ 20 28/37
irlanda / Ireland / VipnaHgus IE | YT 20 30
Norve¢ / Norway / Hopserus NO Hon3ep 20 30
izlanda / Iceland / UcnaHaus IS lsgp - 30
Litvanya / Lithuania / lutea LT Hon3ep 20 30
Slovakya / Slovakia / Cnosakus SK | YT 20 30
?[I)ZLECKE;JTaCTKbef(ILnr:p; i laz/p ] 30
Estonya / Estonia / 3cToHMS EE Hon3ep 20 30
Letonya / Latvia / JlatBus LV | YT 20 30
Slovenya / Slovenia / CnoseHus Sl | PYTErYs 20 30
Malta / ManbTa /lMonblua MT lsg/p - 30
Polonya / Poland / PymblHus PL Hon3ep 20 37
Romanya / Romania / RO | YT 20 30
TUrkiye / TprI,I/IFI TR Hon3ep 20 30




Cihazi kullanmaya baslamadan 6nce
kullanim kilavuzunu mutlaka okuyunuz ve
ihtiya¢ duydugunuzda basvurmak tzere
saklayiniz.

1. MONTAJ

Cihaz uzerindeki koruyucu naylonu soyunuz,
yizey lzerinde yapiskan kalirsa uygun bir ¢oziici
ile temizleyiniz.

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

Cikan dumanlar cebri olarak disari atilacaksa
aspiratoriin elektrik baglantisi cihazla misterek
olmahdir. Havalandirma yapilmadiginda cihazin
calismasi durmalidir. Ayni zamanda emis miktari
cihazin cikardi§i gazdan fazla veya az
olmamalidir.

Cihazi, dizgun ve sert bir zemin (zerine
ayarlanabilir ayaklari yardimi ile teraziye alarak
yerlestiriniz.

Montaj ve bakimin rahat yapilabilmesi icin,
cihazin yerlestigi yerin sol tarafi yaklasik 60 cm
bosluk olmahdir. Bu motorun hava emisini de
rahatlatacaktir. Yine hava sirkiilasyonu agisindan
arkada da yaklasik 10 cm bosluk birakilmahdir.
Cihazi, yerlestirirken yitkleme ve bosaltmanin
rahat yapilabilmesi icin 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" kiresel vana baglayiniz.

Cihaz 7°Fh sertliginde, 2 - 4 bar arasinda su ile
beslenmelidir. Kire¢ filtresi  kullaniimalidir.
Baoylece fiskiyenin kisa zamanda kireclenmeden
dolay! tikanmasi 6nlenmis olur.

3. ELEKTRIK BAGLANTISI

Cihaz DIN VDE 0100 elektrik tesisat
standartlarina uygun bir sebekeye baglanmalidir.
220-2300V 1IN AC 50Hz sebeke gerilimi ile
beslenmelidir.

Elektrik baglanti hatti icin HO7 RN-F kalitesinde
3x2,5 mm? kesitinde kablo kullaniimalidir.

Voltaj toleransi + %10'u gegmemelidir.

Cihaz mutlaka toprak hattina baglanmallidir.
Bunun icin DIN VDE 0100 madde 540 g6z
oninde bulundurulmalidir. Topraklama vidasi

Vﬂy etiketi ile belirtilmistir.

4. GAZ BAGLANTISI
Cihazin gaz baglantisini yetkili servis elemanina
yaptiriniz.

TR

Cihaz LPG ile calisacaksa FKGO42E modeli igin
30mbar basincinda 7 kg/h kapasiteli ve FKG022E
modeli icin 4 kg/h kapasiteli dedantor baglayiniz.

Acil durumlarda hizl bir sekilde gazi kesebilmek
icin kolay ulastilabilir bir yere gaz vanasi monte
edilmelidir.

Tum baglantilar yapildiktan sonra, baglanti
noktalarinda gaz kagak kontroli yapiniz.

Cihazin baglanan gaz tipine uygun olup
olmadigini kontrol ediniz. Eder degilse "Farkh
Gazlara Cevrim™ bélimune bakiniz.

Montaj icin gerekli tim parcalar imalatgi firma
tarafindan saglanacaktir.

Gaz flexi veya gaz hortum baglantilari TS EN
14800 standardina uygun sekilde yapiimali.

5. FARKLI GAZLARA CEVRIM

Cihaz 20mbar NG(G30) gaziyla calisacak sekilde
ayarlanmistir. Eger farkl bir gazla calisacaksa
asagidaki  islemler  yapiimahidir.  Gerekli
enjektorler ve yapiskanli etiketler cihazla birlikte
bir torba icinde verilmistir.

Bruldr Enjektérinun Degistirilmesi (Sekil-1)
Cihazin sol yan sacini ¢ikarin.

Enjektor sikma somununu gevsetin ve “E"
enjektorund  ¢ekip c¢ikarin, *T2” tablosuna
bakarak kullanilacak gaza uygun enjektor ile
degistirin.

Daha sonra enjektor stkma somununu tekrar sikin.
Bruldor Hava ayarinin yapilmasi (Sekil-1)

"A" vidasini 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 donisim
yapildi ise mutlaka kullanilan gaza uygun
yapiskanli etiketi cihazin gordlebilir bir yerine
yapistiriniz.

6. KULLANIM ONCESI

Gaz parcalari ¢calisma kontroli

Cihazi  kullanma talimatina uygun olarak
calistinimiz,  brilor  ateslemeyi  ve  alev
uygunlugunu kontrol ediniz. Gaz kagaklarini ve
baca sisteminin dizgun c¢alistigindan emin
olunuz.

EQer gerekirse asagidaki “Olasi Problemler ve
Cozimleri” kismina bakiniz.

Isil Glg Kontrolu

Montaj yapildiktan sonra, farkli gazlara cevrim
yapildiginda ya da herhangi bir bakim operasyonu
sonrasl, cihazin 1sil guci kontrol edilmelidir.



Cihazin 1sil gict “T3” tablosunda verilmistir.
Cihazda farkl gazlarda calismak i¢cin meme
degisikligi yapildiginda cihazin 1sil gicu ve giris
basinci  “T3” tablosundaki degerlere uygun
olmalidir. Giris basincinin kontroll igin “Giris
basinci kontrol(” kismina bakiniz.

Giris Basinci Kontroll (Sekil-4)

Gaz giris basincint 6lgmek icin minimum 0,2
mbar hassasliktaki manometre kullaniimalidir.

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

Brilorii calistirin ve giris basincini 6lgiin. Olgiilen
deger “T4” tablosuna uygun olmalidir. Eger
degilse yetkili servise haber veriniz.

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

7. KULLANICI TALIMATI

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

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

Cihaz tablo-1'de verilen bitiin yiyecek tirlerinin
pisirilmesi amacina yoneliktir. Ayrica 6nceden
pisirilmis ve dondurulmus yiyecekleri
yenebilecek sicakliga kadar 1sitabilirsiniz.
Konveksiyonlu firinlarda tepsi derinligi secimi
cok onemlidir. Tepsiler, mayali hamur tirleri icin
delikli ve 20mm, borek tdrleri icin normal
deliksiz ve 20mm, sulu ve soslu yemek tirleri icin
ise yemegin Ozelligine gore 40-65mm derinlikte
tepsi seciniz. Tepsi secimi ve 6nerilen azami tepsi
kapasiteleri asagidaki gibidir.

GN 2/1 tepsi
Tepsi FKG022E | FKGO042E
Biskivi/kurabiye 10mm 10 ad. 20 ad.
Mayali hamur tirleri | 20mm delikli 5 ad. 10 ad.
Borek turleri 20mm diz 5 ad. 10 ad.
Firin yemekleri 40/65mm diz 5 ad. 10 ad.
Sulu yemek(isitma) 65mm diiz 3ad. 7 ad.

GN 1/1 tepsi kullanilmasi durumunda tepsi
kapasitesi belirtilen adetlerin iki kati olacaktir.
Sicak hava dolasimini engellememesi i¢in
65mm’den daha derin tepsilerin
kullanilmamasi gerekir.

Mayali hamur turlerinde kullanilan GN2/1 20mm
delikli tepsilerde ekmegin gramajina gore 1 tepsi
25-30 ekmek alabilmektedir. Ancak bu tip
firinlarda 180 gramin (zerindeki ekmekleri
pisirebilmek mumkin degildir. Bu durumda 25ad.
ekmek alan tepsilerden 10 ad. Yerlestirildiginde
firnin  (FKGO42E) bir seferlik kapasitesi 250

ekmek olmaktadir. Pisme siresi ise 18-20
dakikadir.

Borek tirlerinde kullanilan GN2/1 20mm diz
tepsiler ise borek cinsine gore degisebilmektedir.
Ortalama olarak bir tepside 35-40 porsiyon bérek
pisirmek  mumkindidr. Bu  durumda  firin
(FKGO042E) kapasitesi 350-400 kisilik olmakta ve
stre olarak malzemenin o6zelligine gore 20-35
dakika arasinda degismektedir.

Firin yemeklerinde kullanilan GN2/1 40-65mm
derinlikteki tepsiler igerisine érnegin tavuk but,
soslu olarak 40 parca almakta ve sire 75-80dk.
arasinda  olmaktadir. Bu durumda firin
(FKGO042E) tam kapasiteli ¢alistiginda 400 kisilik
yemegi bir seferde pisirebilmektedir.

Sulu yemek tirlerinde 0zellikle bakliyatlarda
kullanilabilecek olan GN2/1 65mm tepsilerde her
tepside 60 porsiyon yemek bulunmakta ve bir
seferde 7 tepsi firinlandiinda 420 porsiyon
yemek alinabilmektedir. (FKGO042E icin)
Konveksiyonlu firinlarin ortalama kapasiteleri
FKGO022E icin 200 porsiyon/saat ve FKGO042E
icin de 400 porsiyon/saat’ tir.

Cihazda pisireceginiz GriinQ firina koymadan énce
sececeginiz 1s1 derecesinden en az 70°C ( 158 F)
fazla bir 6n 1sitma yapiniz. Ancak pisireceginiz
iiriin ne olursa olsun 235°C (455 F) de 6n Isitma
yapilmasi en ideal olanidir. Ornedin 190°C'de
(374 F)20dk. sureyle talas boregi pisirilecekse
firnin en az 230°C'ye (446F) kadar isitilmasi
gerekir. Clnkl firina girecek malzemelerin
(araba, tepsi, pisirilecek Uriin) soguk olmasi firin
ici sicakhigini disurecektir. Bu nedenle litfen 6n
Isitma yaptirmadan mamuli firina koymayiniz.
Firin ici  sicakhgin istediginiz 1siya ulasip
ulasmadigini  termometreye ait kirmizi sinyal
lambasi ile kontrol edebilirsiniz. Sinyal lambasi
sondugunde firin istenilen sicakliga ulasmis
demektir ve Urlndnuzid de bu sinyal lambasi
sondugu zaman firina yerlestiriniz. Eger sinyal
lambasi yanarken yani brilérler devrede iken
drandanaza  finnlarsaniz  tepsiler  arasinda
farkli pisirmeler meydana gelecektir. Bu
konuya kullanicilarin  6nemle dikkat etmesi
gerekir.

Firin arabasi (zerinde bulunan tepsi raylarina
pisirilecek mamile gore tepsiler yerlestirilmelidir.
Clnkd sik sik dizilmis tepsi aralarindan hava
sirkilasyonunun tam saglanamayacagl igin
pismede farkliliklar olusacaktir. Ornedin patisseri
hamurlarindan olan sable biskuvi, Torba Hamuru,
Amerikan  Biskivi, italyan Kurabiye gibi
yapilacak uygulamalarda pastaci tepsisi denilen
10mm derinligindeki tepsilerden (diz ya da
delikli) tim ray araliklarina yerlestirilebilir. Fakat
diger mamaullerin pisirilmesinde tepsilerin birer
ray bos birakilarak dizilmesi hava
sirkillasyonunun ve dolayisiyla pismenin daha



saglikh olmasini saglayacaktir. Litfen 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 firinla birlikte verilen
tel 1zgaralar (530x750mm) Uzerinde yapilmasi
daha uygun olacaktir. Cihazlarin maksimum
Izgara kapasiteleri FKGO022E icin 5 ad. ve
FKGO42E icin de 10 ad. 'tir.

Ozellikle mayali hamur ve borek tirlerinin
pisirilmesi sirasinda firin igerisine periyodik
Araliklarla buhar verme butonu vasitasi ile buhar
plskirterek driniin nemlendirilerek kurumasi ve
kabuklasmasi dnlenmelidir.

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

Firin arabasi, firin kabini icerisinde tam ortada
olacak sekilde dikkatlice yerlestirilmelidir. Bu
maksatla firin tabanina durdurucu konulmustur.
Arabay! raylar (zerinde kaydirarak bu noktaya
temas etmesini saglayiniz.

Gerek pisirme ve gerek temizlik
aydinlatma lambasini kullanabilirsiniz.
icin aydinlatma butonuna basiniz.

aninda
Bunun

8. CALISTIRMA

Gaz ve su vanalarini aginiz.

Elektrik salterini aciniz.

Uzerinde termometre resmi olan butona basiniz.
Butonun Uzerindeki led kirmizi yanacaktir. Bu
durumda iken ok tuslari ile istediginiz sicaklik
degerini ayarlayimiz  (On isitmayr  mutlaka
yapiniz). Sicaklik degerini ayarladiktan sonra
tekrar Uzerinde termometre olan butona basarak
sicaklik ayarlama islemini sonlandiriniz. Buton
Uzerindeki led sdnecektir.

Uzerinde saat resmi olan butona basiniz. Butonun
Uzerindeki led kirmizi yanacaktir. Bu durumda
iken ok tuslari ile istediginiz zaman degerini
ayarlayiniz. Zaman degerini ayarladiktan sonra
tekrar (zerinde saat resmi olan butona basarak
zaman ayarlama islemini sonlandiriniz. Buton
Uzerindeki led sonecektir.

Start butonuna basarak  pisirme
baslatiniz.

Firin 1sisi istediginiz sicakhga eristiginde brilor
ve fanlar otomatik olarak duracaktir.

Sicaklik set degerinin altina distigunde ise
tekrar calismaya baslar. Bu durum ayarlanan sire
boyunca devam eder.

Avyarlanan sure bittiginde ayarlanan sire sifirlanir
ve sesli olarak ikaz verir.

islemini
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9. KAPATMA

Calismakta olan firini start butonuna basarak
durdurabilirsiniz.

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

Gaz ve su vanalarini kapatiniz.

NOT: Firmninizi hizli sogutmak istiyorsaniz, firin
kapisini lzerinde fan resmi olan ve COOL yazan
butona basiniz. Finin sicakhgl 70°C (158F) altina
ininceye kadar fan yuksek devirle donerek firini
sogutur. 100 °C (212F) altinda bu butona
basarsaniz islem yapmaz.

10. EMNIYET TEDBIRLERI

Pisirme konumunda firinin kapisi tam kapali degil
ise cihaz calismaz. Kapi kolunun tam yerine
oturmus olmasina dikkat edilmelidir.

Cihaz calisirken firin kapist agctlirsa cihazin
calismasi  durur. Kapi kapandiginda isefirin
otomatik olarak ¢alismasina devam eder.

Cihazda herhangi bir ariza durumunda ekraninda
ariza kodlari belirtir.

Calisma esnasinda herhangi bir nedenle alev
sonmesi durumunda elektronik olarak alevin
sondigu algilanir ve firin galismasi durdurulur.

11. TEMIZLIK

Temizlige baslamadan Once cihazin gaz ve
elektrik baglantisi kesilmis olmahidir.

Cihazi her calisma guniiniin sonunda tam olarak
sogumadan yag sokdicl ile temizleyip, sabunlu su
ile temizligini yaptiktan sonra muhakkak
kurulayiniz.

Cihaz yizeyi temizlenirken asindirici igerigi olan
detarjanlar, tel fircalar vb. yizeylerde ¢izik
yapabilecek malzemeler kullanmayiniz.

Firin  icindeki  delikli  perdeler kolaylkla
cikartilabilmektedir. Bu perdeleri  her gin
yerinden cikartarak bol sabunlu su ile yikayiniz ve
kuruladiktan sonra yerine takiniz.

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

Firin tabanindaki bosaltma deligini ve stirgilli yag
toplama kabini  her c¢alisma giini sonunda
temizleyiniz.

UYARI: Elektrik donanimina zarar vermemek
icin direkt ya da yiksek basingh su ile
temizlemeyiniz.

12. BAKIM
Cihazin kullanici tarafindan tamir edilecek veya
degistirilecek kismi yoktur.



Cihazda tehlikeli bir durum gérilmesi halinde,
once gaz ve elektrik baglantisini kesiniz, sonra
yetkili servise haber vereniz. Ehliyetsiz kisilerin
cihaza mudahale etmesine izin vermeyiniz.

13. OLASI PROBLEMLER VE
COZUMLERI

Enerji lambasi yanmiyor ise elektrik salterini
kontrol ediniz.

Reset butonunun 151§1 yaniyor ve ekranda sicaklik
ve zaamn de@erleri gorinmiyorsa, firinin elektrik
baglanti uclarini (faz - nétr) yer degistiriniz.(fisli
baglantilarda fisi ters geviriniz )

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

Cihazin calismasi icin tim islemleri yaptiniz fakat
cihaz yine calismiyor ise kapi tam olarak

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

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
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.
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kapatiilmamis olabilir. Kapiyr kontrol
kolunun tam yerine oturmasini saglayiniz.
Tim bunlara ragmen cihaz yine ¢alismiyor ise bu
durumda yetkili servise haber veriniz ve cihaza
hi¢ bir mudahalede bulunmayiniz.

ARIZA KODLARI.

EOF :

* enerji gitmeden 6nce START'h ¢calisma (P1 = 1) ise

ve

* TIMER modebandh (P2 = 2) ise ve

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

EOF mesaji belirir ve buzzer 6ter ve ¢alisma kesilir.
(SET-SICAKLIK)<3°C ise kaldi§i yerden

calismaya devam eder

OFL.:

Gergek sicaklik degeri 2 saniye boyunca 300°Cnin
tzerinde kalir ise, ¢ikislar pasif

duruma gecer, sesli ikaz verilir ve gercek sicaklik
gostergesinde OFL mesaji belirir.

edip

GB

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
%Fh. 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 1N 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.

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 FKG022E | FKG042E
Biscuits/Cookies 10mm 10 pcs. 20 pcs.
Different yeast dough | 20mm perforated | 5 pcs. 10 pcs.
Different flaky pastry | 20mm flat 5 pcs. 10 pcs.
Oven-cooked dishes | 40/65mm flat | 5 pcs. 10 pcs.
Dishes in their own
juices 65mm flat 3 pcs. 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).
In order to guarantee hot 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 FKGO042E 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.
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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 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.

Nepepn Havanom skcnyaTaymm
YCTPONCTBa 006513aT€/IbHO 03HAKOMbTECH C
PYKOBO/ACTBOM MO 3KCM/yaTaLlum.
CoxpaHuTe fJaHHOe PYKOBOACTBO A1
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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.

Do not allow unqualified persons to repair the
appliance.

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
nocneAyoLLEro NCMO/Ib30BaHNSA B Crlyyae
Heo6X04MMOCTN.

1. MOHTAX



CHMMWTE  MONMITU/IEHOBYKO  M/EHKY MOBEpX
npuéopa. Ecnm  Ha noBepxHOCTM  npubopa
OCTa/ICb OCTaTKM K/IEALLEro BELLECTBa, OUMCTUTE
Mpwv NMOMOLLM COOTBETCTBYHOLLErO PacTBOPUTENA.
C uenbt0 0TBOAA [fblMa M 3anaxa BO BpeMms
MPUroToB/IEHNS, pPa3MecTUTe YCTPOMCTBO MOf
BbITSKKOM.

Ecnn  BbIXOZAWMIA  [bIM  BbIBOAUTCA  HAPYXY,
3NIeKTPUYECKMe  COeAMHEHWs  acnuparopa W
YCTPOICTBa BbLINOMHATCA COBMeLLeHo.  [pu
OTCYTCTBUM BEHTWNAUMM paboTa YCTPOKMCTBa
JOMKHa  ocTaHaBnuBatbcs.  OJHOBPEMEHHO
KO/IMYeCTBO BCaCbIBAEMOI0 BO3JyXa He [O/MKHO
ObITb 60MbLUE WM MeHbLUE KO/MYecTBa [bIMa,
BbIXOAALLEr0 13 YCTPOWCTBA.

MoMecTWTe YCTPOMCTBO Ha POBHOE W TBepAoe
OCHOBaHVWE W  BbIPOBHANTE NpU  NOMOLLY
PerysiMpoBOYHbIX HOXEK.

MpesycmoTpuTe  CBOGOAHOE  MPOCTPAHCTBO,
npn6amsnTensHo 60 €M, C 1IEBOM CTOPOHbI B
MecTe  pacrofiokeHus  4is obneryeHms
BbIMO/IHEHUA  MOHTaXa W  TeX06CNy)K1BaHWSA
yCTpoWicTBa. [jaHHOe pacrofioXXeHne 06nerynT
BCacblBaHVWe BO3dyxa anekTpoasurateniemM. C
Lenblo  obecrievyeHns  LMPKYNauMu  BO3gyxa
cnefyeT npefycMoTpeTb NpubnnsuTensHo 10 cm
cB0O6OLHOr0 NPOCTPaHCTBA C3aM YCTPOCTBA.
Mpn pa3meLLeHMn YCTPOIMCTBA MNpesycMoTpuTe
BO3MOXHOCTb OTKPbITUA [Bepy Meyn He MeHee
yeM Ha 110° pgna cBOGOAHON 3arpysku W
BbIFPY3KM MPOTUBHENW 13 Neyn.

2. MOAKNKOYEHVE BOAbI

Mposeaute Tpyby 3/4” K BXOAHOMY OTBEPCTMIO
ONS BOAbl yCTpoicTBA M B YyAOOHOM MecTe
YCTaHOBUTE LLIAPOBOM BEHTU/b 3/4™.

YCTpOWCTBO npegycMaTpuBaeT paboTy € BOLOW
XecTKoCTbio 7°Fh 1 faBneqvem 2-4 6ap. Takum
06pa3om, npegynpexzgaetcs 6bICTPoe 3acopeHue
pacnblnuTeneid BeUAy 06pa3oBaHNA OTIOXKEHUI
coseil.

3. NIEKTPNYHECKME COEAVHEHINA
YCTPOWCTBO ~ HEOOXOAMMO  MOAK/YUATL K
3/1EKTPOCETH, oTBevatoLeli Tpe6oBaHUAM
ctaHgapta DIN VDE 0100 «kacarefibHO
3N1EKTPOO6OPYA0BAHNS.

220-230B 1H nepem.Toka 50I'U.

[ns  aneKTpUYeCKMX  COeAMHEeHWIn  cnegyeT
ncnonb3oBatb Kabenb kKadectBa HO7 RN-F u
ceyeHreM 3x2,5 MM .

Mepenafbl HANPSXKEHMS He AO/MKHbI MpPeBbIwaTb
+ 10%.
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O6sa3arenbHO BbIMOMHUTE 3a3emsneHue
ycTpoinctBa. [pyu  3TOM  CreflyeT  Y4WTbIBaTb
TpeboBaHua ctatby 540 crtaHgapta DIN VDE

0100. BUHT 3a3em/ieHMs yKasaH 3HaKom " dj

4. TIOAKNHOYEHVME TPYB
FA3A

MogxnoyeHne Npnbopa K IMHUK ra3ocHabXeHus
[O/MKHO ObITb BbIMOIHEHO KBa/MMULMPOBAHHLIM
COTPYAHMKOM TEXC/YXObI.

Ecnmn yctpoiictBo 6yaet pabotaTb Ha LPG, ans
mogenn FKGO42E ycTaHOBMTe peayKTop 7Kr/d u
ana mogenn FKGO22E - 4kr/4 npu gasneHum
30mbap.

[a30Bbli BEHTW/b YCTaHaB/MBAETCA B JIETKO

MoJAUN

[OCTYMHOM  MecTe C  Lefblo  BbICTPOro
OTKMIOYEHNS MofJayM rasa B aBapuiiHbIX
CUTyaLMsIX.

Mocne BbLIMOMHEHWS BCEX MOAK/IHOYEHUI, B
MeCcTax COEAVHEHWI MPOBOAMTCS  KOHTPO/b
YTEUKM rasa.

MpoBepbTe  COOTBETCTBME  MpuGopa  TURy
MOAKNOYaEMOro rasa. Ecnm “meeTcs
HECOOTBETCTBME,  06paTMTECH K  pasdeny

"lMpeobpasoBaHne npubopa And paboTbl Ha
Apyrux Tvna rasa'.

Bce yacTu, HeobxoguMmble 4S9 MOHTaxa, OyayT
MOCTaB/ieHbl OT KOMMaHUU-NPOU3BOAUTENS.
bkasa rasoBas MoABOAKA W  MOLKIHOYEHMWS
rasoBOro LWMaHra [AO/MKHbl  BbINOMHATLCA B
COOTBETCTBUM CO cTaHdapToM TS EN 14800.

5. NMPEOBPA3OBAHUWE NMPUBOPA
O1A PABOTbI HA PYT UX TUIMAX
TA3A

KoHcTpyKums npubopa npefycmarpusaeT paboTy

Ha CXmkeHHoM rase (G30) nopg [faBneHUem

30mbap. Ecnm npubop 6yaeT NOAKMOYEH K

LOPYromy TWny rasa, BbIMO/HUTE HUXKeyKa3aHHble

npouenypbl.  HeoOXoAuMble  MHXEKTOPbI U

K/eAalwmecs 3TUKETKN YyNakoBaHbl B MELUOYKE W

MOCTaB/IAKOTCA BMECTE C NPUBopoMm.

3ameHa MHXeKTopa ropesikn (Cxema-1)
CHMMWTE naHeNb C /1eBON GOKOBON CTOPOHbI
YCTPOiCTBA.

OcnabbTe 3aKNMHYIO raiKy MHXEKTOpa U BblHbTE
UHXekTop "E", 3amMeHWTe COOTBETCTBYHOLLUM
NHXEKTOPOM B 3aBUCKMMOCTU OT WCMO/Mb3YEMOro
rasa cornacHo tabnuue “T2”.

[Mocne 3TOrO0 MNOBTOPHO 3aXMUTE  3KMMHYIO
raliky H>xekTopa.



HacTpoiika nogaun Bo3gyxa [/ TOPenKu
(Cxema-1)

OcnabbTe BUHT "C" ¥ CMecTUTe 3aXKMMHOE
KOJbLLO pPerynaTopa nojauv Bo3ayxa s ropeHns
"H" Bnepep-Hasaj B 3aBUCMMOCTM OT KaTeropuu
rasa, 06ecneyvs vaeanbHOE ropeHue rasa.
lMoBTOPHO 3a>KMUTe BUHT "A".

MNPEAYNMPEXXOEHWE: Ecnn B npubope
BbINO/IHEHbI Mpeobpa3oBaHns An1s paboTbl Ha
[ApYyroM Turne rasa, Ha BMAHOM MeCTO npubopa
0693aTe/IbHO HaK/enTe 3TUKETKY C 0603HaYeHneM
1CMO/b3yeMOro rasa.

6. NMEPEA HAYAJIOM
SKCITYATAUNN

KoHTpo/1b paboThbl ra3oBbIX 3/1EMEHTOB
Bkntounte  npubop B COOTBETCTBUM  C
WHCTPYKUMEN NO  3KCnayaTtauuu, npoBepbTe
PO3XKWUI TOPENIKW N  COOTBETCTBME MJIAMEHW.
Y6eantecb B OTCYTCTBMM YTEUKM rasa W
MCNPaBHOCTU CUCTEMbI [bIMOOTBO/A.

B cnyyae Heo6xoaMMoCTV 0bpaTuTech K pasgeny
"B0O3MOXHbIe HencrpaBHOCTU M pPeKoMeHZaLun
Mo ycTpaHeHuIo".

MpoBepKa Ten0B0i MOLLHOCTH

Mocne 3aBeplUeHMs MOHTaXa, npeobpasoBaHuWA
O4NA paboTbl Ha rase Apyroro Tuma wam nocrne
060 NpoLesypbl TeX06CNYKNBaHWS NPOBEPbTE
TemnI0BYH MOLHOCTb nprubopa.

Tennosas MOLLHOCTb NpM6opa yKasaHa B Tabnmue
"T3". MNMocne 3aMeHbl HaKOHEeYHWKa Ana paboThbl
Ha rase Jpyroro Twuna, MpOBepbTe TENOBYIO
MOLLHOCTb W BXOAHOe [aBfieHWe Ha mnpeamer
COOTBETCTBMSA  MapameTpaM, YKa3aHHbIM B
Tabnuue "T3". KOHTponb BXOAHOIO [aB/ieHMs
BbINOMHUTE  cornacHo  pasgeny  “"KoHTposb
BXOJHOro faBfeHnsa".

KoHTponb BXoAHOro gasneHns (Cxema-4)
3mepeHre BXOAHOI0 [aBneHuns rasa
BbIMO/IHAETCA ~ MAHOMETPOM  C  TOYHOCTbIO
N3MepeHNs MUHUMasbHO 0,2 Mbap.

CHV/MUTE MepefHIO MaHeNb YNpasfieHus U
BblHbTe 601T "B" M3 rHesfga rasoBoro KpaHa.
YcTaHOBWTeE B OTBEPCTUE MaHOMETP.

BkounTe ropenky M u3MepbTe  BXOLHOE
[asneHve. VI3MepeHHble napaMeTpbl  LO/HKHbI
ObiTb B Mpeenax napamMeTpoB, YKa3aHHbIX B
Tabnmue "T4". ECAM MMeeTCA pacxoxieHue,
NPOUHMOPMUPYTE 06 3TOM YNOIHOMOYEHHYHO
TeXCNyxoy.

BblHbTEe MaHOMETP ¥ MOBTOPHO YCTaHOBWUTE Ha
mecTo 60T "B".

7. MHCTPYKUWNA MO
SKCIMNNYATALNN
YCTpOICTBO npegHasHa4yeHo Ans
NPOJECCMOHA/IBHOTO UCMO/Mb30BaHUA U [AO/MKHO
MCMO/b30BATLCA TOMBKO /MLAMU, NPOLLUeALIMMU
COOTBETCTBYIOLLEE 0OYYeHMe.
KOHBEKLMOHHbIE neym ABNIALOTCA
MHOTO(YHKLMOHA/IbHbIM YCTPOMCTBOM,
BbIMO/HAIOLLME MPOLLECC MPUTOTOB/IEHUA MULLM
nyTeM Mojayn ropsyvero BO3gyXa W3 Kamepsbl
rOpeHVs  NOocpeAcTBOM  BEHTU/IATOPA  BHYTPb
Kamepbl rneuu.
YCTPOICTBO NpefHa3HavyeHO Ans NpUroToBneHNs
BCEX BWAOB 61104, YyKasaHHbIX B Tabnuue-1.
Kpome  TOro, pnnis  pasorpesa  paHee
MPUroTOB/IEHHOW  MUWM U 3aMOPOXXEHHbIX
MPOLYKTOB [0 TemnepaTtypbl NOTPebIeHNS.
B KOHBEKLMOHHbIX Meyax O4yeHb BaXKeH BblOOP
rny6uHbI NPOTUBHSA. BblbupaiiTe 415 BbiNeykn 13
[OPOXOKEBOro  Tecta - MepthopypOBaHHbIiN
NPOTMBEHb BbICOTOM 20MM, [ANA NMPOroB -
HOPMa/IbHbIVi  HENepgOpMPOBaHHbIA  NPOTUBEHb
BbICOTO 20MM, [AN19 MpUroToBfieHWs 6104 C
COYCOM ¥ NOANMBKOWA - NPOTUBEHb BbICOTOM 40-65
MM B 3aBMCUMOCTU OT 6/1104a. BbiGop NPOTUBHA 1
MaKCVMa/lbHas BMECTUMOCTb YKa3aHbl HUXe.

MpotuBeHb GN 2/1
MpotuBeHb | FKGO022E | FKG042E
MeyeHbe-6UCKBUTLI | 10MM 10 wr. 20 wr.
Bbineuka 13 nepqlopmposa 5 T, 10 W,
POXOKEBOI0 TecTa HHbIA 20MM
Henepgopnpo
Muporn BaHHbI 20 5wr. 10 wr.
MM
3anekaemble B MeyYn | poBHbIN 40- 5w, 10 wr.
6noaa 65 MM
MKngkue 6noga POBHbIli 65 3T, 7 Wt
(nogorpes) MM
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B cnyyae wucnonb3oBaHusa npotuBHs GN 1/1,
yKa3aHHas BMECTMMOCTb NPOTUBHEN
YBENNYMBAETCA B AiBa pasa.

C uenbl npefynpexmneHns  orpaHnyeHUs
UVPKYNALMA  BO3LyXa BHYTPWU Kamepbl, He
ncnonb3yrite NPOTUBHU TNyb6uHOM 6onee 65
MM.

MepdopupoBaHHbIn  NpoTBEHb GN2/1  20MM,
NCNOMb3YEMbIA  ANA  W3AENNIA U3 LPOXOKEBOr0
TecTa, B 3aBMCMMOCTW OT Beca OLHOro u3genus
BMeLLaeT Ha 1 npotusHe 25-30 xnebues. Bmecte
C 3TUM, JaHHbIV TN Neyeil He NpegycmaTpuBaeT
BblnekaHne xne6a Becom 6onee 180 r. B atom
C/lyyae Ha MpOTVMBHE BMECTMMOCTbKO 25 LWUT.
Xnebues pasmewatoT 10 wWT. 6aTOHOB X/1eba u
0AHOpa30oBas MPON3BOANTENBHOCTb neyu
(FKGO042E) coctaBut 250 wrT.xneba. Bpems
BbINeyky cocTasnser 18-20 MuH.




*

BmecTumocTb poBHOro npotmeHa GN2/1 20mm,
UCMONb3yeMOro  ANA  BbIMEKaHUs  MUPOros,
M3MeHseTCa B 3aBMCUMOCTM OT Bufga nupora. B
cpefHemM Ha 1 MpOTMBHE BO3MOXHO BblMeKaHue
35-40 nopumin nwupora. B atom  cnyyae
npoussoauTenbHocTs neun (FKGO42E) coctasut
350-400 nopuuii. Bpems BbinekaHusi U3MEHSETCS
B npegenax 20-35 MWH. B 3aBMCUMOCTU OT BMAa
nupora.

MpoTUBHYM GN2/1 rny6uHoA 40/65MMm,
NCMNO/b3yeMble A4N15 NPUIOTOBNEHUS 3areKaeMblX
61104, Hanpuvep, KypUHbIX OKOPOYKOB C COYCOM,
UverdT  BMecTMmMocTs 40 WwT. ©“  Bpemd
npurotoBneHns 6noga 75-80 MuH. B 3tom
cnyvae neyds (FKGO42E) vmeeT 0fHOpPa3oBYHO
npomssoauTensHocTb 400 nopuuii Npy paboTe Ha
MOSIHOW MOLLIHOCTMW.

MpoTmBeHb GN2/1 65MM, KUCNOMb3yeMbId  Ans
NPUrOTOBNEHNS XUAKUX 671104, B 0COGEHHOCTM
ana 6no4 13 6060BbIX, UMeeT BMeCTUMOCTb 60
nopuuii. Meyb NpegycmaTpuBaeT pasmelleHue 7
MPOTUBHEN 1 OJHOPA30BYO NPOU3BOAUTENBHOCTb
420 nopumii. (Ons mogenn FKGO42E)

CpefHAa NpOW3BOAWTENIbHOCTb KOHBEKLMOHHbIX
neveir ans mogenn FKGO022E coctaBnset 200
nopuwii/uac n gna FKG042E - 400 nopuuii/yac.
Mepes pasMeLleHVeM MpofyKTa B MNeuw,
npeaBapuTe/lbHO pa3orpenTe Mnedb Ha MUHUM.
70°C (158F) BblLLie YCTAHOBNEHHO TeMnepaTypbi
npurotos/neHus. Bwmecte ¢ 3Tum, Hambonee
naealbHOM  TemnepaTypoil  npefABapuTeIbHOro
pasorpesa sBiseTcs Temneparypa 235°C (455F)
BHE  3aBUCMMOCTM  OT  MPUroTaB/IMBaemMoro
npogykra.  Hanpumep, ecnu  Temnepartypa
NPUroToBNEHUs nupora "Tanaw" cocTaBnseT
190°C (374F) npu 20 MUH., HEo6XOAMMO
pasorpeTb Meyb [0 Temrepatypbl He MeHee
230°C.(446F) 3T0 HEOBXOAMMO BBUY CHUKEHMS
TemnepaTypbl B Nneyun B pesy/ibTare pasmeLLeHns B
Meymn Xono4HOro marteprana (BbIKaTHOM TeNexku,
MPOTUBHS, MPUroToB/ISAEMOro NPOLYKTa).
MoaTomy, NoxanyiicTa, He NomeLlaniTe NPOAYKT
6e3 npeABapuTENIbHOIO pasorpesa neyu. Pasorpes
Meymn [0 >KenaeMoii TeMrnepaTypbl Harpesa MOXHO
MPOKOHTPONMPOBATb Ha NaHenu yrnpas/ieHns npu
MOMOLUM TepMOMETPa WM KPaCHON CUrHa/IbHOM
namnbl. Korga noracHeT curHanbHas namna, neyb
Harpenacb o Tpebyemoi TemnepaTypbl 1 MOXHO
MOMECTUTb MPOAYKT B MNeyb Mocfie TOro, Kak
namna noracna. Ecnn nomectute nNpoayKT B
neyb Mpv ropsiLLein CUrHanbHoOM namne, T.e. BO
Bpems paboTbl BOLOHArpeBaTe/IbHOro KOT/a,
BO3HUKHET HepaBHOMEPHOCTb CTerneHu
rOTOBHOCTM MPOAYKTa Ha pa3HbIX NPOTUBHSAX.
Monb3oBaTenb 0653aH BHUMATENbHO COOMOAATH
3TO MOJIOXKEHME.

MPOTUBHM YCTaHaB/IMBAKOTCA Ha MOJIKN BbIKATHOM
TENEeXKN C MPOMEXYTKOM B 3aBUCMMOCTU OT
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NpUroToB/AEMOro npoayKTa. YacTto
pa3MeLleHHble MPOTUBHM NpensaTcTBYHOT
XOpOLUe UMPKYNAUuMM BO3AyXa, UTO CTaHeT
MPUYMHOW pasnnums B CTEMEHW TOTOBHOCTM
NpoLyKTOB.  Hanpumep, TaK  Ha3blBaemble
KOHAMTEPCKME NPOTUBHU C BbICOTOW 60pTOB 10
MM  (POBHbIX WAM  NepopMPOBaHHbLIX) AN
BbIMEYKN  KOHAUTEPCKUX — W3LENWii:  MeyeHbs
cabne, 3aBapHbIX MUPOXHbIX, aMepUKaHCKOro
MeyeHbsl, UTIbAHCKOrO MeYeHbs, MOryT ObITb
YCTaHOB/IEHbl HA BCE MOSIKW ANA NPOTUBHel. B
TOXE BpeMs, Mpu NPUroToB/EHUN APYTUX BUOB
NPOAYKTOB B MPOTMBHAX C BbICOTOM 20MM Wan
6onee, pekOMeHAyeTCA pa3melLatb MPOTUBHU C
NMPOMEXYTKOM B OAHY MOJKY N8 06ecrneyeHns
XOPOLLEW LUMPKYNALMKU BO3AyXa ¥ paBHOMEPHOrO
NPUroTOB/EHNS 6ntoga. Moxanyicra,
cobntofaiTe aTo Npasmso.

O6paTtnTe BHUMaHWeE, YTOObI PaccCTosHME MEXAY
NPOTUBHAMWU  COCTaBMsN0 He MeHee 20MMm.
CraHfapTHoe pacnosioXxeHune MPOTUBHEW
npeaycMaTpMBaEeT NPOMEXyToK 40MMm.

[na npurotoBneHns 6MI04-TPUNb U3 KypuLlbl,
pblObl M KOT/IET /yuylle WCMo/b30BaTh, BMECTO
NPOTUBHEW, CTasbHYt0 pelleTKy (530x750MMm).
MakcumanbHas BMECTUMOCTb  PeLLEeTOK-TPuSib
ana mogenn FKGO22E coctaenset 5 WT. 1 4ns
FKGO42E - 10 wr. .

B ocobeHHOCTM BO Bpems MPUrOTOB/IEHUS
U30enuin  n3 [LpOXOKeBOrO Tecta M MUPOroB,
HEO6X0AMMO  MEPUOAMYECKM  HAXUMaTb  Ha
KHOMKY nofgaun napa (8) ons pacrnblneHus napa v
YBNaXHEHUA NpoAyKTa, npegynpexaas
BbICbIXaHVe 1 06pa3oBaHue KOPKW.

Mpn pasvelleHn NPOTUBHEN Ha BbIKATHYHO
TeNeXXKy Heob6XxoAaMMo 06paTUTb BHUMaHWME Ha
POBHOE PacronoXeHue 1 pasMeLLeHVe NPOTUBHEN
[0 KOHUA Monku. B npoTuBHOM cryyae, CTeneHb
rOTOBHOCTM 67104 Ha  NPOTUBHAX  ByadeT
HepaBHOMEPHOIA.

OCTOpPOXHO MOMECTUTE BbIKATHYIO TENEXKY B
LleHTpe Kamepbl. C 3TON Le/bl0 Ha [He Kamepsbl
npegycMoOTpeH  orpaHuumTens.  O6ecreybTe
KOHTaKT TENIeXXKN C OrpaHu4uTesnieM mMyTem
MPOABVXEHNS TENIEXKUN Ha pefibcax.

Namna nofCcBeTKM MOXET MUCMO/b30BaTbCA Kak BO
BpeMs NMPUroToB/IEHNS NPOAYKTA, TaK 1 BO BpeMs
OYMCTKM YCTPOWCTBA [NA 3TOT0 HaXMUTE Ha
KHOMKy nogcsetku (7) .

8. PYHKUMOHNMPOBAHWVE

BktounTe ra3oBble U BOASHbIE KNanaHsbl.
BknrounTe pyounbHMK Nogaum 3neKTpO3HePruu.
Haxmmre Ha  KHOMKY C  M306paXeHueMm
TepMOMeTpa. Ha KHOMKe 3aroputcsi KpacHbIi
CBETOAMOAHbI MHAMKATOP. B faHHOM pexume
MOCPEACTBOM K/aBWLL CO CTPe/Kamu BblbepuTe



HY)KHbIVA TemnepaTypHblii PeXMUM
(PekomeHpyeTca BKWOUUTL nogorpes) . [locne
YCTaHOBKM TEMMNepaTypHOro pexmma HOXMUTe Ha
KHOMKY CO  CBETOAMOAHLIM  WHAWMKATOPOM,
NOATBEPAMB BbIOOP TEMMEPAaTYpPHOro pexuma.
CBeTOAMOAHbIN MHAVKATOP HA KHOMKe NoracHer.
HaxmmuTe Ha KHOMKY C M300paXkeHWeM 4acos.
CBeTOAMOAHbIA  UHAMKATOP, HaxOoAALMcA Ha
KHOMKe, 3aroputca. Bbibepute Heobxoanmoe
BpeMeHHOe 3HauyeHue MOCPeSCTBOM K/aBuL CO
cTpenkamu. [locne  yCTaHOBKM  BPEMEHHOro
napavMeTpa HaXMWTe Ha KHOMKY C 4acOBbIM
n306paXKeHneM, NOATBEPAMB BbIOOP BPEMEHHOIO
napavetpa. CBeTOAMOAHBIN  MHAMKATOP  Ha
KHOIKe MoracHer.

[na Hayana npouecca NPUrOTOBNEHUS HAXMUTE
Ha KHonky CTtapT.

Mocne TOro, Kak Oblna AOCTUTHYTA HYXXHas
TemnepaTtypa, KOH(OpKa M BEHTUNATOPbI
aBTOMaTUYeCcKu MpeocTaHoBAT cBoe
(DYHKLUMOHMPOBaHVe.

B cnyyae, ecnu Temnepatypa nafiaeT HudKe
BbIOpaHHOro npegena, NPMOop HauMHaeT npouecc
Harpeesa  3aHoBo. JTOT  npouecc  6yget
NPOLO/MKATLCA Ha MPOTSXEHUN BCEr0 BPEMEHM
MPUroTOB/IEHNS.

Mo  npowectsuM  BbIOPAHHOTO  BPEMEHM
MPUroTOB/IEHNS Pa3facTCs 3BYKOBOW CUrHan u
BPeMeHHOW napameTp GyzaeT 06HYy/eH.

9. OTKJ/TKOUEHWME

Bbl MOXeTe OCTaHOBUTb PaboTy AyXOBKN HaXas
Ha Knasuwy Crapra.

Haxmute Ha knasuwy On / Off B TeyeHue 3
cekyHZ. [locne u4ero OTKIOUUTE PYOUSIbHUK
3NeKTPONMUTaHWA [LYXOBKW Ha 3/MeKTPUYECKOM
wuTe.

OTK/H0YMTE ra3oBble U BOASAHbIE K/anaHbl.
MNMPUMEYAHWE:B cny4yae, ecnn Bbl XOTuUTE
OCTYAWUTb [YXOBKY 32 KOPOTKUA MPOMEXYTOK
BpeMeHu, HaxmuTe Ha Knasuwy COOL c
n306paXkeHneM BeHTUNATOpa. BeHTunatop byget
paboTtaTb Ha BbICOKOM CKOpPOCTM , TMOKa
Temnepatypa B LyXoBKe He noHusutca go 70°C.
(158 F) Ecnn Bbl 3ax0TWTe BOCMO/b30BATLCA
[JAHHOM (PyHKUMER npu TemnepaTtype LyXOBKM
Hwke 100 °C (212 F) , paHHas (yHKUWs
aKTVBMpOBaHa He bygeT.

10. MEPbI MPEAOCTOPOXXHOCTU
[yxoBKa B (DYHKLMW MPUrOTOBNEHUS He OyaeT
(DYHKUMOHMPOBATb MPU  HEMOTHO  3aKPbITOM
ABepUe AyxoBkW. O6paTuTe BHUMaHMWE, 4TO6bI
ABEpLa AyXO0BOro LiKaga 6bia NI0THO 3aKpPbITa,
a py4Ka naoTHO BXOAW/a B Mas.
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Ecnn paBepua paboTatowieid AyxoBkM  6bina
OTKpPbITa, (DYHKLMOHMPOBaHME MPUOCTaHOBUTCS.
Kak TonbKo ABepLia AyXOBKM 3aKpblnach, Nproop
aBTOMATMYeCKU NPOLOIKMT CBOKO paboTy.

B cnyyae BO3HWKHOBEHMS HeMCNPaBHOCTW, Ha
3KpaHe MosBUTCS KO HEMCNPaBHOCTW.

B cnyyae , ecnn nnams KOHPOPKM NO Kakon-nn6o
npuynHe 3aTyx/lo, cpaboTaeT  3NEKTPOHHbIV
CEHCOp NnameHW, Mocne 4ero paboTa AyXOBKW
OyfeT NpuocTaHoBEHA.

11. OUNCTKA

Mepes HayasioM npouesyp TexobCnyXXmBaHus
OTK/OUNTE MNOoJayy rasa W 3/eKTponuTaHue
YCTpOWiCTBa.

B KOHUe Kaxgoro pabouyero fHa, A0 MOSHOrO
OXNTKAEHNSA, OYMUCTUTE YCTPOMCTBO CPeLCTBOM
No YAANeHVUIO MacNsHbIX 3arps3HeHWid 1 nocne
OUUCTKM TPAMKOIA, CMOYEHHON TENMoM Mbl/IbHOM
BOZOi, 0643aTeNbHO BbICYLUMTE YCTPOMCTBO.

Bo Bpems ouuMcTKM npubopa He WUCMONb3yinTe
abpasvBHble MOKOLLME CPeACTBa, MeTa/IMYecKme
LWETKM 1 T.N. MaTepuasibl, CNOCO6HbIE NoLapanartb
NOBEPXHOCTb Npunbopa.

MeptoprpoBaHHble  LUTOPbI  BHYTPU  Kamepsl
Nerko BbliHMMatoTcA. LLITOpbI crefyeT exxefHEBHO
BbIH/MaTb, OYMLATb O6WIbHLIM KOIMYECTBOM
MbIIbHOA  BOAbI M MOCME  BbICYLUMBAHUSA
yCTaHaB/MBaTb Ha MecTa.

C uenblo 3aWmnTbl OT 06pa30BaHNsA OT/IOXKEHWIA
COMeRn, pacnblIUTeNIM  Mapa OuMLaloTCs ¢
NnepuoMYHOCTLIO 4-6 MeCALEB B 3aBUCMMOCTM OT
4acTOTbl UCMNO/b30BaHMSA U XKECTKOCTU BOLbI.

B KOHUe Kaxgoro paboyero [HA BbINOMHANTE
OYUCTKY CNMBHOIO OTBEPCTUA B OCHOBaHUW Meyun
1 BbIABUratoLLYtOCH eMKOCTb 14 cbopa macna.

NMPEAYMNPEXAEHWE: C LeNblo
npeLynpexaeHuns MoBpexXzaeHus
3NEeKTPUYECKON  4acTM  YCTPOICTBa,  He

BbINOJ/IHANTE OYMUCTKY YCTPOMCTBA NPSAMOIN
CTpYyen BoAbl WV BOAOW NOA AaBEHVEM.

12. TEXOBCYXNBAHUE

YCTpOIACTBO He MpefyCcMaTpvBaeT PEMOHT WIu
3aMeHy KakoW-nbo 4acTu Nonb3oBaTes1eM.

B cnyuyae BbISIB/IEHWS Kakoro-nnbo OnacHOro
COCTOSIHMSA  YCTPOWCTBA, B MEPBYD OYepefb,
OTKNOUMTE MNOfayy rasa W 3neKTponuTaHue u
3aTeM  MPOUH(OPMMPYIATE  YMOHOMOYEHHYHO
cnyxo6y TexobcnyxusaHua. He paspewaiiTe
HEYMO/IHOMOYEHHbIM NIMLAM BbINOMHATL PEMOHT
1 MOAM(MKALMIO YCTPOIACTBA.

13. BOSMO>XHbIE NMPOBJIEMbI N X
PELLIEHNA



B cnyyae, ecnv namna 3M1eKTPO3EHEpPruyn He
roput,  HeobxoAMMO  MpoBepuTb  paboty
PYOWIbHUKOB NOAAYM 3M1EeKTPONUTaHMS.

B cnyyae, ecnn muraet namna Knasuwim Reset
(06HyneHVE) ¥ nNpu 3TOM Ha 3KpaHe He
BbICBEUVBAOTCA TEMMepaTypHble W BPeMeHHbIe
napameTpbl, HEoOXO0AUMO MOMEHATb MecTamu
KNeMMbl 3/IEKTPOMNUTaHNA OyX0BKK ((ha3a-HOMb)
(noBepHYTb pa3beMHble COELVHEHWS B 0OpaTHYHO
CTOPOHY).

Mpwn 3anycke nporpamMmbl B [1yXOBKe
MPOU3BOAUTCA  3/1EKTPOHHOE BO3ropaHue B Tpu
WHTEpBasia C MPOMEXYTKOM B 15 cekyHa. B

Clyyae, €CnM 3a [AaHHbIA  Nepuof  BPeMeHW
BO3rOpaHNWsi ~ He  MpOW30W/IO0,  3aropuTCs
CBETOAMOAHbLIA ~ MOKasaTefb  Ha  KnaBuLe

06HyneHns. Heob6xoaMmo O6HYNUTb LyXOBKY. (
Tak >e HeobXOA4MMO NPOBEPUTb, OTKPBIT K
rasoBblii BEHTW/b.)

B cnyvae, ecim Bce  (pyHKUMM  Bbim
npoussefieHbl, HO npubop He paboTaer,
Heo6X04MMO NPOBEPUTb, MJIOTHO /X 3aKpbiTa
ABepLa AyxoBku. [posepbTe, MI0THO I BXOAUT
pyYKa LyXOBKM B Mas3.

B cnyuae, ecnu nocne BCex MPOM3BEAEHHbIX
onepauui [yxoBKa He paboTaeT, HeobXo4uMO
06paTnTbCA B aBTOPW30BAHHbLIN  CEPBUCHBIN
LeHTp. HW B Koem c/yyae He nblTailTech
OTPEMOHTMPOBATL NPUGOP CaMOCTOATESBHO.

KOAbl HEMCMPABHOCTW.
EOF :

* ecnun Ao nofjayv aHeprun padotaeT OyHKLMA

CO CTAPTOM (P1=1), n

* ecnu pexum TAUMEP ¢ neHToii(P2 = 2), u
* ecnv Havana pabotartb hyHkuna BPEM4A, npu

NOCTYNNEHNN IHEPTUN

ecim (YCTAHOBUTbL-TEMIMEPATYPA)>=3°C,

ecnn Ha akpaHe TEMIMEPATYPA oTobpaxaeTcs
coobLeHve EOF,nogaeTca curHan symmepa n pabora
npekpatiaeTcs.

ecnn (YCTAHOBUTb-TEMIMEPATYPA)<3°C,

paboTa BO306HOBASIETCA

TeyeHue 2 cekyH octaeTcs Bbiwe 300°C, BbIXOAbl NEpexoiaT B

OFL:

Ecnu nokasatesnb hakTuyeckoit TemnepaTypbl B

naccmBHoe COCTOAHME, NoaaeTcsa 3ByKOBOe

npeaynpexaeHue u Ha Tabo akTnyeckol TemnepaTypbl
oTobpaxaeTcs cooblieHne OFL.

19



Tepsi/Tray [Pisirme/Cooking| Kapasite / Capacity Aciklama

GN2/1 °c | Dk |FKGo22E | FKGO42E
Etli Borek / Meat pie diiz 20mm 170 20 [50Kg 100Kg
Firinda m|_If_oy boregi delikli 20mm | 170-180 | 18-20 |325 kisi  |650 kisi  [Hamura verilen sekle gore kapasite degisebilir.
Cannelloni in the oven
Flrmd.a makarna diiz 40mm 180 30 (30Kg 60Kg Son 10dk. firini 200°C'ye gikartin.
Pasta in the oven
Firinda pizza delikli 20mm | 180 | 15 |200kisi |400 Kisi
Pizza from the oven
Dana rosto / Roast veal diiz 65mm 170 100 |80Kg 60Kg
Sigir eti rosto / Roast beef diiz 65mm 160 120 |80Kg 160Kg
Biftek rosto / Roast steak diiz 65mm 180 30 (80Kg 160Kg
Kuzu pirzola / Lamb chops Izgara 170 100 |60Kg 120Kg
Bitlin Kuzu tandir Asarak 140 150 (2 ad. 4 ad. Ortaya 1 I1zgara en alta yag toplama tepsisi koy
Butiin tavuk / Whole chicken Izgara 160 70 |50 ad. 100 ad. Alta yag toplanmasi icin tepsi koyun, yogun olarak nem verin.
Ceyrek tavuk / Quarter chicken Izgara 170 55 [200ad. |400ad. [Altayag toplanmasi igin tepsi koyun, yogun olarak nem verin.
Escalop / Scallop diuz40mm/izg.| 200 12 |20Kg 40Kg
Hamburger / Hamburger Izgara 190 15 250 ad. 500 ad.  |Altayag toplanmasi icin 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 diz 60mm 180 50 (250 kisi  |500 kisi  [Tepsiler igerisine kaynayan sos konulacak.
Biber dolma / Stuffed peppers diiz 60mm 160 40 (250 kisi  |500 kisi | Tepsiler icerisine kaynayan sos koy, Uzerine yagl kagit kapat.
Duses patates diz 10mm 200 | 15-18|350 kisi 700 kisi | Tepsi tabanini hafifce yagla, patateslere yumurta sarisi sir.
Lazanya diiz 60mm 170 45 |250 kisi {500 kisi

- - - Paylarin kalinliklarina gore siire degisebilir. Paylarin {izerine
Paylar delikli 20mm | 180 | 30/40 |200 kisi  [400 kisi eritilmis margarin stirin,
Firinda izgara biber Izgara 200 | 10 |150Ad  |300Ad
Broiled peppers
Domates gratin Izgara 170 | 20 |460Ad  |920Ad
Tomatoes au gratin
Patllcar! gratin Izgara 160 30 |340Ad 680Ad Patlicanlar catal ile delin.
Aubergine au gratin
Kabak dolma diz65mm | 160 | 50 |400Ad  [800Ad |Sicak sos ilave edin.
Stuffed courgettes

. - . . |Onceden kizartilarak hazirlanan patlicanlara sicak sos dok.
Karniyarik diz 40mm |160-200| 30 |300 kisi  [600 kisi Son 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 |125 kisi |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 Yagh kagit kullaniniz.
Valovan hamurlar diz20mm | 170 | 15 |400Ad  [800Ad
Vol au vent

. e . L .. |'Yufkanin kalinligina gore siire, dagitim buyukltgine gore

Borek(tepsi)Fritters diiz 20mm 180 40 |400 kisi  |800 kisi Kapasite defjisebilir. Yogun nem ver.
Corekler / Brioches delikli 20mm | 160 15 |170Ad 340Ad
Krem karamel . . - S
Creme caramel diiz 40mm 170 50 (325 kisi {650 kisi | Tepsiler igerisine yariya kadar sicak su koy.
Firin sitlag diz 40mm 200 20 (150 kisi  |300 kisi  |Tepsiler icerisine yariya kadar sicak su koy.
100x160x40 Tek porsiyonluk S/R150( 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
Delikli : Perforated

Diz : Flat

Izgar

D/F : Dondurulm

a : Gril

us yiyecekler / Frozen
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MsicHoli nmpor POBHbIN 20mMMm | 170 20 |50 kr 100 kr
CnoeHbIii nupor nepgopuposa 170-180 | 18-20 325 650 BMeCTUMOCTb U3MEHSETCS B 3aBUCHMOCTM OT (DOpMbI
HHbI 20MM nopumii  [MOPUMIA  |BbiNeYKu.
MakapoHas 3anekanka POBHbI 40mMm | 180 30 |30kr 60Kr B nocneHue 10 MuH. TemnepaTypy ysennubTe o 200°C.
Muuya nepcopuposa 200 400
o 180 15 o o
HHbIA 20MM nopumin  |nopuui
PocTo 13 TensaTuHbl POBHbIN 65MM | 170 100 |80kr 60Kr
PocTo 13 rossguHbl POBHbIi 65MM| 160 120 |80kr 160 kr
PocTo-6uduTtekc POBHbIN 65MM | 180 30 |80kr 160 kr
Msco ArHeHka Ha KOCTOuKe Mpunb 170 100 |60kr 120kr
o B
TaHabIp U3 Lenon TyLm noggeluenHom| 140 150 |2 wr. 4 W YCTaHOBUTb Ha cepeauHy 1 pelleTKy-rpusb 1 Ha JHO eMKOCTb
ArHeHKa ans cbopa xupa
BUae
Ha AHO yCTaHOBWTbL EMKOCTb 15 cbopa Xupa n 06UIbHO
Llenas kypuua Mpwnb 160 70 |50 wr. 100 wr. nojaBaTh nap.
Ha AHO yCTaHOBWTbL EMKOCTb 15 cbopa Xupa n 06UIbHO
YeTBepTb KypuLbl Mpwnb 170 55 |200 wr. |400 wr. nojaBaTh nap.
Sckanon POBHLI 200 | 12 |20kr 40Kr
40MM/Tprb
Ha AHO yCTaHOBWTbL EMKOCTb 15 cbopa Xupa n 06UIbHO
ambyprep punb 190 15 (250 wt. {500 wr. nofiaBath nap.
M#CO TeNATUHbI Ha KOCTOUKE pwnb 200 12 |24«kr 48kr
dune pblbbl-A3bIK Mpunb 160 15 |200wrT. 400wwT.
3arneyeHHas cemra pwnb 160 20 |240wrT. 480wwT.
3aneyeHHbIii MOPCKOW HaIM Mpunb 180 20 |360wT. 720wWwT.
3aneyeHaas Tpecka Mpwnb 180 18 |240wrT. 480wwT.
3aneyeHHbIii N0coch Mpunb 180 20 |200wrT. 400wwT.
o 250 500 .
KapTodens nog coycom poBHbIA 60Mm | 180 50 nopuui | nopuwii B npoTuBHYM [,06aBNAETCA KUNALLWIA COYC.
o 250 500 B NpoTMBHM A06GaBASIETCS KUNSALLWIA COyC, NPOTMBEHb
dapLUMpoBaHHbIe nepLbl poBHbIA 60MM | 160 40 NOPUMIA  |MOPLMiA | 3aKpBIBAETCH CBEPXY MACTAHOV GyMaroi,
" " o 350 700 [lHO NPOTUBHS Cnerka cmMasaTb Mac/oM, KapTodesb
KapTtodesns "atoweLn poBHbIA 10Mm| 200 | 15-18 NOPUMA  |MOpUMA | CMasbiBaeTCs XenTkoM.
JNa3zaHba POBHbIi 60MM| 170 45 250 " 500 o
nopumii  [mopumi
BPEMFI NPUroToBNEHNA U3MEHAETCA B 3aBMCUMOCTU OT
Jonbkn nep(bngMOpOBa 180 | 30/40 200 " 400 o |TONWMHbI fonek. JoNbKN CMaXbTe CBEPXY PacTOMNIeHHbIM
HHbIA 20MM nopumii  [mopumi MAPIapUHOM.
Mepew, 3aneyeHHbIN Ha rpune Mpunb 200 10 |150wrT. 300wwT.
Momugopsl rpateH Mpwnb 170 20 |460wT. 920wWwT.
BaknaxaHb! rpateH Mpunb 160 30 |340wrT. 680wwT. MpoTKHUTE GaKnaXKaHbl BUIKON.
dapLurpoBaHHble Kabauku POBHbI 65MM | 160 50 [400wT. |800wT.  |[o6aBbTe ropsuuii coyc.
300 600 3apaHee 06XapeHHbIe 1 (hapLUMPOBaHHbIe GaKnaXaHsbl
dapLumpoBaHHble 6aknaxaHbl | poBHbIA 40mMm | 160-200| 30 " . [3aMBatoTCA ropsiumMmM coycom. MocnegHue 10 MyH. 3anekaiiTe
nopunv nopunv [l0 KOPOYKM Npu Temneparype 200°C.
Xnebusl "Ponn" nep(pgpmposa 190 |15-18 150 " 300 . |BbinekaiTe ¢ 06MNbHOM YBNI@XHEHVEM NapPOM.
HHbIA 20MM nopumin  |nopuui
Xneb6 gns raméyprepos nep(pgpmposa 180 |15-18 125 " 250 . |BbinekaiiTe ¢ 06MIbHOM YB@XXHEHWEM NapOM.
HHbIA 20MM nopumin  |nopuui
LLIoTnaHACKMin BUCKBUT pOBHbI 10MM | 160 20 |20kr 40kr
MbIWHBIA Npor POBHbIi 20MM| 160 20 |30kr 60Kr
bucksut POBHbI 20mMMm | 170 20 |10kr 20kr Mcnonb3yiite npoMacneHHyto bymary.
TecTo gna BanoBaHOB POBHbIi 20MMm| 170 15 |400wWT. 800wwT.
BPEMFI NPUroToBNEHNA U3MEHAETCA B 3aBMCUMOCTU OT
[VIDOT Ha NDOTUBHE OBHBI 20MM | 180 40 400 800 TO/MLLMHBI NaBaLLHbIX CIOEB, BMECTUMOCTb U3MEHSIETCS B
P P P nopumii  [Mopuuin  |3aBUCUMOCTY OT NOPLWMIA. BbinekaiiTe ¢ 06M/IbHOM
YB/IaXXHEHWEM MapoM.
MoK neppopupoBa | 4en | g5 70w, (340w,
HHbIA 20MM
Kpewm-kapamen pOBHbIi 40MMm| 170 50 325 " 650 . |B npoTuBHM [0 CepeamnHbl [06aBNAETCA ropsunii coyc.
nopumii  [mopumi
PMCOBO-MOQOLIHHM MYAVHT, pOBHbIi 40MMm| 200 20 150 o 300 . |B npoTuBHM [0 CepeamnHbl [06aBNSETCA ropsunii coyc.
3aneyeHHbIN B neyn nopuui nopuui
100x160x40 OAHOMOPLMOHHbII S/R150| 15
D/E160| 30 210wWrT. 420wwT.
160x160x35 OAHOMOPLMOHHbII S/R150| 15
D/E160| 30 120wr. 240wT.
177x277x30 Mopuus Ha 2 S/R150| 20
NepCoHbl DIE160| 35 80wT. 160wr.
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320x260x43 Mopuus Ha 2
NepCcoHbl

S/R 150
D/F 160

30
45

20wwT.

40wWT.

S/R : OxnaxaeHHble NpoayKTbl D/F : 3aMOpOXXeHHbIe NPOAYKTbI
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imalatci Firma : INOKSAN A.S.

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

FAX :0224 243 36 67

dupma-nponssogutens: MHOKCAH A.LLL(INOKSAN A.S.)
Organize Sanayi Bolgesi Ormanlar Cadde No:5 Niltfer/ BURSA
TEN. 10224294 74 74
PAKC :0224 243 36 67
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