KULLANIM KILAVUZU = TR
USER'S MANUAL GB

_ GAZLI
KONVEKSIYONLU FIRIN

GAS
CONVECTION OVEN

MODEL : FKG10/ FKG20 / FKG40

iN-XSAN IN“XSAN

iInNesmart

Revizyon No: 00
Yurarlaluk Tarihi: 13.10.2022




Degerli Musterimiz,

Yeni inosmart Konveksiyonlu Firininiz hayirli olsun.
inosmart Konveksiyonlu firiniz Tiirk miihendisler tarafindan tasarlanmis olup yerli
uretimdir. Kolay ve anlasilir ekrani sayesinde seflerimize kullanim rahathk saglar.
Teknolojik Ustlinlikle gelistirilen fan pervanesi ve hava dagitim perdesi sayesinde
homojen pisirme saglar.

Saygilarimizla,,

INOKSAN A.S

&
l ilk kurulum tarihinden itibaren 24 ay sireyle sizlere garanti hizmeti
sunuyoruz. Bunun igin , garanti basvurusunun dogru ve eksiksiz bir sekilde

doldurulumus olmasi gerekmektedir. Cam hasarlari, ampul ve yalitim malzemesi;
ayrica hatali montaj, hatali kullanim, hatali bakim, hatah tamir ve hatali kire¢ sékme

islemleri sonucunda olusabilecek hasarlar firinin garanti kapsamindan ¢ikmasina
sebep olacaktir.

A Teknolojik gelisme saglayan degisimlerin yapiimasi hakly sakl tutulur!
L]
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1. PIKTOGRAM ACIKLAMALARI

Tehlike! Uyanr! Dikkat!
En agir yaralanmalara ve 6lime En agir yaralanmalara ve dlume  Ena@iryaralanmalara ve dlime
neden olabilecek tehlikeli neden olma ihtimali yiksek ”Ed‘_a” o_lma ihtimali yiksek
durumlar. tehlikeli durumlar. tehlikelrdunimlar,
Tahris edici maddeler Yangin tehlikesi! Yanma tehlikesi!

1 IS5y

Dikkat : Gunldk kullanum icin Sneriler ve
Uyulmadiginda hasara yol agabilir. yiintemler.
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3. ILK CALISTIRMA

KURULUM
Yeni firininizi ilk kez calistirdiginizda lutfen asagidaki uyarilara dikkat edin :

Tidm ambalaj malzemeleri firindan cikartilmali, firin gévdesindeki koruyucu film
soyulmalidir.
Firin i¢ci hava perdesinin yerine tam olarak oturtulmus oldugunun kontroli
yaptimahdir.
Firin, Kkurulum talimatlarina uygun sekilde elektrik, su ve gaz baglantilari
yapilmalidir.

CALISTIRMA

Gaz ve su vanasini acip, elektrik enerjisini cihaza veriniz.
Panel Uzerindeki “ON/OFF” butonuna basarak cihaz enerjilendirilerek acilmasi
saglanir.

ON/OFF BUTONU:

Firin kontrol panelinin acilip / kapanmasini saglar.

Firin “ON” konumunda yesil isik, “OFF” konumunda ise kirmizi stk yanmaktadir.
Firini kapatmak icin 2-3 sn. boyunca “On-Off” (agma-kapama) butonuna basili
tutularak cihaz enerjisi kesilir. Daha kisa sureli basimlarda herhangi bir islem
yapiimaz.

AY&HQIH tehlikesi!

ﬂg Ambalaj malzemelerini, 1zgaralari ve firin kabinindeki aksesuarlari gikartiniz.

4. GUVENLIK BiLGILERI

Bu kilavuzu tiim kullanicilarin her zaman bulabilecegi sekilde muhafaza ediniz!



Bu cihaz, 12 yasindan kuclk cocuklar ve/veya fiziksel, duyusal, ruhsal
kabiliyetleri kisith kisiler ve/veya yeterli deneyime, bilgiye sahip olmayan
kisiler tarafindan kullanilmamalidir.

Cihaz sadece el ile kullantimalidir. Sivri, keskin veya baska aletlerin kullanimi
nedeniyle meydana gelen arizalar garanti kapsami disindadir.

Kaza tehlikesi ve cihazda dogabilecek arizalari 6nlemek igin firini kullanacak
tim personelin glvenlik ve firinin dogru kullanimi konularinda egitim
gbrmeleri mecburidir.

A Uyari!

5. GUNLUK CALISTIRMA

- Fan perdesinin, dogru ve kurallara uygun olarak takildigindan emin olun - Ddénen fan
pervanesi yuzinden yaralanma tehlikesi!

- Firin arabalarinin, tepsi raflarinin kurallara uygun sekilde firin kabini icerisine
yerlestirildigine emin olun.

- Sicak sivi tasiyan kaplar disebilir veya pisirme kabininden disariya tasabilir. Yanma
tehlikesi !

A Uyanr!

- Hatali montaj, hatali servis bakimi, hatali temizleme veya cihazda yapilacak
degisiklikler sonucunda cihaz arizaya, yaralanmalara ya da 6limli kazalara neden
olabilir. Bu nedenle, cihazinizi calistirmadan o6nce kullanim kilavuzunu lutfen
dikkatlice okuyunuz.

- Ariza durumunda cihaza yetkili servis mudahale etmelidir. Cihazda orijinal yedek
parca kullaniilmamasi durumunda olusacak tiim olumsuzluklardan (yangin, yaralanma,
vb...) Uretici firma sorumlu degildir.

- Bu cihaz sadece profesyonel mutfaklarda yemek pisirmek icin kullanilabilir. Her
tirli baska maksatla kullanim, asil kullanim amacina aykiri ve tehlikeli olabilir.

- Yanici madde iceren yiyecek tirleri (6rnegin: alkol iceren yiyecek maddeleri)
pisiriimemelidir. Dustk parlama derecesine sahip olan maddeler kolayca
kendiliginden alevlenip tutusabilir. - Yangin tehlikesi!

Firin ve firin aksesuarlari sadece bu kilavuzda tanimlanan yéntemlere uygun olarak
kullantimalidir.



Firinin asil kullanim amacina aykiri olarak baska her tarlt kullanimi tehlikelidir.
Aykir kullanim sonrasinda firinda veya firin kaynakli olusacak ariza ve tehlike
durumlardan uretici firma sorumlu tutulamaz.

- Cihazinizin, diizgin calismasi ve teknik acidan sorunsuz durumda kalmasi icin yilda
en azbir kez yetkili servis tarafindan bakima alinmalidir.

Firin camlarinin zarar gérmesi durumunda lutfen yetkili servis araciligi ile tim cami
degistiriniz.

A Uyanr!

- Cihazinizi mutlaka bir davlumbaz altinda galisabilecek sekilde montajini yaptiriniz.
Cihaz kullanim siire boyunca, davlumbazin ¢alismasi gerekmektedir.

- Kendinden davlumbazli olan modellerde baca baglantisinin uzman kisiler tarafindan

uygun malzemeyle ve montaj kilavuzunda belirtilen Olcilerde yaptiriniz - Baca

Gazlan !

- Cihazinizin baca borulari (yanma odas!i ¢ikis borulari, yogusturucu ¢ikis borusu ve

hava emis borusu) Uzerini kapatacak sekilde hi¢ bir malzeme koymayin — Atik gaz

zehirlenmesi! Yangin Tehlikesi !

- Cihazin alt ve/veya Ust kisimlarini esya ile kapatmayiniz. Buralarin bos olmasini

saglayiniz.

A Uyanr!

Kaplar sivi yada pisirme islemi sirasinda sivilasan bir malzeme ile dolduruluyorsa,
finrna sdrulen kaplar yalnizca kullanicinin _kolayca gorebilecegi raflara
yerlestirilmelidir. —Yanma Tehlikesi!
Firin kapisini (firin kabini) her zaman ¢ok yavas acin. Sicak hava / buhar ¢ikisindan
dolay! yaralanma tehlikesi olasiligi vardir. - Yanma tehlikesi!
Sicak pisirme odasindaki (firin kabini) aksesuarlara ve diger esyalara sadece 1slya
dayanikli koruyucu giysiyle dokunun-Yanma Tehlikesi!
Cihazin dis 1s1s1 60°C’ den yiiksek olabilir, sadece 1siya dayanikli giysiyle dokunun —
Yanma Tehlikesi!
Havalandirma pervanesine el sirmeyin — Yaralanma tehlikesi!

- Cihazin yakininda yanici/patlayici madde bulundurmayin.

Yangin tehlikesi!

- Kullanmadiginizda hareketli cihazlarin ve firin arabasi rafliginin sabitleme frenlerini
devreye alin. Tekerlekli rafliklar diiz olmayan zeminlerde kendiliginden hareket
edebilir.
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- Yaralanma tehlikesi!

- Firin arabasi rafligi kullanildiginda kap sirgusiuni daima kapatin. Sicak sivilarin
etrafa sacilmasini 6nlemek icin ici sivi dolu kaplarin Gstinu kapatin. — Yanma
Tehlikesi!

- Tasima araci ve banket arabasi dolduruldugunda ve bosaltildiginda kurallara uygun
sekilde tekerlekler sabitlenmelidir.-Yaralanma tehlikesi!

6. URUN OZELLIKLERI

T1

MODEL/ Mogenb

FKG40

FKG20

FKG10

Genislik/ WwupuHa / Width /
Ancho

1180

1180

925

Derinlik/ I'ny6uHa / Depth
/ Profundidad

1175,6

1174

896

Yukseklik/ Bbicota / Height
/ Altura

1893

1190

1190

Gaz Girisi/ MNopgop rasa /
Gas Inlet / Entrada de gas

in¢

374"

374"

374"

Su Basinci/ [aBneHue Bodbl /|
Water Pressure /

bar

2-4

2-4

2-4

Su Girisi / Mopggog oAbl /
Water Inlet/ Presion de
agua

in¢

374"

374"

374"

Fan Motor Gucl / Cuna
MoTopa BeHTUASATopa / Fan
Motor Rating / Entrada de
agua

kw

0,85x2

0,85

0,85

Elektrik Girisi / MNoaBog
anekTpuyecta / Electric
Inlet/ Toma de
electricidad

230V 1N AC 50Hz

Max. Elektriksel Gucl /
Makc. 9nekTpunyeckas
MoLHocTb / Max. Electrical
Power / Max. Electrical
Power / Max. Potencia
eléctrica

kw

2,4

11

11

Max. Gaz Gucl / Makc.
Cwna rasoBoro notoka / Max.
Gas Power / Max.
Potencia de gas

kw

50

25

15

Sicak Hava Gaz Gucu /
MakcnmanbHas cuia rasoBoro
NOTOKa B KOHBEKLMOHHbIX
JyxoBbIX WKaax / Hot Air
Gas Power / Potencia de
gas de aire caliente

kw

50

24(NG)
25(LPG)

15

Pisirme kapasitesi /
Mpon3BoanTeNbHOCTb
(konuuecTtso 65toa) / Cooking
capacity / Capacidad de
coccion

Ad.

GN1/1*40

GN1/71*20

GN1/1*10

Faydali i¢c hacim /

BmectumocTs / Useful

m3

0,90

0,42

0,2

11




interior space / Espacio
interior util

Net Agirlik /7 Bec HeTTo / Net
Weight / Peso neto

Kg

313 (+50 araba)

231

144

NOT : Mutfaklar da saglikh havalandirma yapilabilmesi i¢in inosmart firinlarin tizerine segilmesi dénerilen davlumbaz

oOlclleri ve davlumbaz egzoz debisi asagidaki tabloda verilmistir.
NOTE: Hood sizes recommended to be selected on Inosmart ovens for healthy ventilation in kitchens and hood exhaust flow

are given in the table below.

DAVLUMBAZ BACA VE METREKUP CETVELi (DUVAR TiP DAVLUMBAZ FiLTRESiZ)
HOOD, CHIMNEY AND METERCUBE SCHEDULE (WALL TYPE HOOD WITHOUT FILTER)

(L) (W) (H) (M) (mA3/h) (mA3/h)
o TEK EMISLI GiFT EMisLi
FIRIN TiPi YOKSEKLIK / BACANIN KENAR | DAVLUMBAZ EGZOZ | DAVLUMBAZ EGZOZ
OVENTYPE | BOY/LENGHT (mm) | EN/WIDTH (mm) OLcUsU/ SIDE SIZE DEBISi / SINGLE DEBISi / DOUBLE
jiproHTimel OF CHIMINEY (mm) |  SUCTION HOOD SUCTION HOOD
EXHAUST FLOW EXHAUST FLOW
40 TEPSILi /
40 TRAY 1500 1470 500 750 4115,1 2895,8
20 TEPSILi /
20 TRAY 1500 1470 500 750 4115,1 2895,8
10 TEPSILi / 1200 1170 500 600 2620,2 1843,8

10 TRAY

12




7. ISLEV PARCALARI ( Firinin bélumleri)

r

L/

N /j 1- FAYDALI HACIM
b
NS /@

.

2- KONTROL PANELI
3- KAPI KOLU

4- ELEKTORNIK KART
- FIRIN ARABASI

6- FIRIN AYDINLATMA

7- FIRIN BACA CIKIS
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8. FIRININ KULLANIMINA YONELIK UYARILAR

MONTAJ :

- Cihaz uzerindeki koruyucu naylonu soyunuz, yuzey uzerinde yapiskan kalirsa uygun
bir ¢ozucd ile temizleyiniz.

- Cihazi pisirme islemi esnasinda olusan duman, koku ve buharin cikisini saglayacak
sekilde bir davlumbaz altina yerlestiriniz.

- Cikan dumanlar disari atilacaksa aspiratoriin elektrik baglantisi cihazla misterek
olmalidir. Havalandirma yapilmadiginda cihazin calismasi durmalidir. Cihazin
montaji, dizgin ve sert bir zemin (zerine konumlandirildiktan sonra ayarlanabilir
ayaklarindan ayar yapilarak cihaz montaji gerceklestirilmelidir.

- Montaj ve bakimin rahat yapilabilmesi icin, cihazin yerlestigi yerin sol tarafi
yaklasik 60 cm bosluk olmalidir. Bu motorun hava emisini de rahatlatacaktir. Yine
hava sirkiilasyonu dogru yapilabilmesi icin firin arkasindan da minimum 10 cm bosluk
birakilmalidir.

- Cihazi, yerlestirirken yikleme ve bosaltmanin rahat yapilabilmesi icin firin kapisinin
en az 110° acilabilecek sekilde olmasina dikkat ediniz.

9. SUBAGLANTISI :

- Cihaz su girisine 3/4" tesisat ¢ekiniz ve uygun bir yere 3/4" kiresel vana baglayiniz.
- Cihaz 7°Fh sertliginde, 2-4 bar su basinci ile beslenmelidir. Bdéylece fiskiyenin kisa
zamanda kire¢clenmeden dolayi tikanmasi 0nlenmis olunacaktir.

10.ELEKTRIK BAGLANTISI:
- Cihazlar ulusal/yerel normlara ve gecerlilik kurallarina uygun bir elektrik sebekesine
bagh olmak zorundadir.
- Cihaz DIN VDE 0100 elektrik tesisat standartlarina uygun bir sebekeye
baglanmahdir.
Cihaz mutlaka topraklanmalidir. Bunun icin DIN VDE 0100 madde 540 g6z 6niinde
bulundurulmalidir.

Es potansiyel topraklama girisi  “ Ao ” etiketi cihazin alt kisminda belirtilmis
olunup es potansiyel topraklama baglantisi yaptimalidir.

- Cihaz 230V AC 1N + PE 50Hz sebeke gerilimi ile beslenmelidir.

- Voltaj toleransi = %10'u gecmemelidir.

- Cihaz ile sebeke enerji besleme hatti arasina uygun amper degerlerine ve tipine sahip
sigorta baglanmalidir.

14



A Uyanr!

EQer, cihazda frekans inventéri (hiz kontrol) kullaniliyorsa, cihaz enerji girisinden
once ( giris klemensinden) AC/DC hassasiyetli TYPE B RCD (kagak akim rolesi)
kullantimalidir.”

- Cihaz en az HO7RN-F tipi bir enerji besleme kablosu kullaniimadir.

- Enerji besleme kablosunu cihaz devre semasina bakarak baglayiniz.

11.GAZ BAGLANTISI

- Cihazin gaz baglantisini yetkili servis elemanina yaptiniz.

- Acil durumlarda hizli bir sekilde gazi kesebilmek i¢in kolay ulasilabilir bir yere gaz
vanasi monte edilmelidir.

- Montaj icin gerekli tim parcalar imalatci firma tarafindan saglanacaktir.

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

- Cihazin baglanan gaz tipine uygun olup olmadigini kontrol ediniz. Eger degilse
"Farkh Gazlara Cevrim" bolimine bakiniz.

- Tum baglantilar yapildiktan sonra, baglanti noktalarinda gaz kacgak kontrolt yapiniz.

12.FARKLI GAZL ARA CEVRIM

Cihaz 20mbar NG(G20) gaziyla calisacak sekilde ayarlanmistir. Eger farkl bir gazla
calisacaksa yetkili servis ¢agirilmahidir.

A Uyari!

EQer cihazda fabrika cikisindan farkli bir gaza donlsim yapildi ise, mutlaka

kullanilan gaza uygun yapiskanli etiketi cihazin gortlebilir bir yerine yapistiriniz.
Gaz kacaklarinin kontrolleri yapilmali ve baca sisteminin duzgun calistigindan emin
olunuz.

ISIL GUG KONTROLU

Montaj yapildiktan sonra, farkli gazlara ¢cevrim yapildiginda ya da herhangi bir bakim
operasyonu sonrasl, cihazin isil gucl kontrol edilmelidir.

13.GiRIS BASINCI KONTROLU
Gaz giris basincint 6lgmek icin minimum 0,2 mbar hassasliktaki manometre
kullaniimalidir.
On kontrol panelini ¢ikarin ve gaz muslugundaki “B” civatasini yerinden cikarin.
Manometreyi buraya takiniz.
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Brulori cahstirin ve giris basincini 6lgtin. Olgiilen deger “T4” tablosuna uygun
olmalidir. Eger degilse yetkili servise haber veriniz.
Manometreyi yerinden sokin ve “B” civatasini tekrar yerine takiniz.

14.GAZ PARCALARIN CALISMA KONTROLU
Cihazi kullanma talimatina uygun olarak gaz muslugu vida ayarlarini ve ufleme
motorunun devir ayarlarini kontrol ediniz.
Gaz tipi, cihaz tipi ve yanma odasina gore, ufleyici motor fan donus ayarlari yaptimali,
baca gazi emisyon degerlerie uygun gaz valfinde gaz akis miktar ayari ve baca gazi
emisyon kontrolleri yapiimalidir.

Baca gazi emisyon islemleri her yanma odasi icin ayri ayri yapilmalidir. Segilen
yanma odasinda firin kapisi agik ve tam (maksimum) yanma islemi secimi yapilarak
Olciimler gercgeklestirmelidir.

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

15.KULLANICI TALIMATI :

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

- Cihazin kontroll butonlar vasitasiyla dijital ekran tizerinden saglanir.

- Is1 kayiplarint minimuma indiren ve ayni zamanda ¢evre dostu olan yeni izolasyon
malzemesi kullaniimistir.

- Aksesuar olarak firinin igine girebilen firin arabasi mevcuttur.

- Konveksiyonlu firinlar biriken sicak havanin fan vasitasi ile firin kabini icerisine
ufletilerek endirekt pisirme yapilan cok amacli cihazlardir.

- Cihaz tablo-1' de verilen bitin yiyecek tdrlerinin pisirilmesi amacina yoneliktir.
Ayrica onceden pisirilmis ve dondurulmus yiyecekleri yenebilecek sicaklia kadar
Isitabilirsiniz.

- Firinlarda tepsi derinligi secimi cok 6nemlidir. Tepsiler, mayali hamur tdrleri icin
delikli ve 20mm, borek tdrleri icin normal deliksiz ve 20mm, sulu ve soslu yemek
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tarleri icin ise yemegin 6zelligine gore 40-65mm derinlikte tepsi seciniz. Tepsi se¢imi
ve Onerilen azami tepsi kapasiteleri asagidaki gibidir.

- GN 1/1 tepsi kullanilmasi durumunda tepsi kapasitesi belirtilen adetlerin iki Kkati
olacaktir.

- Sicak hava dolasimini engellememesi icin 65mm den daha derin tepsilerin
kullanilmamasi gerekir.

- Mayali hamur tirlerinde kullanilan GN 2/1 20mm delikli tepsilerde ekmegin
gramajina gore 1 tepsi 25-30 ekmek alabilmektedir. Ancak bu tip firinlarda 180
gramin Uzerindeki ekmekleri pisirebilmek mimkin degildir. Bu durumda 25ad. ekmek
alan tepsilerden 10ad. Yerlestirildiginde firinin bir seferlik kapasitesi 250 ekmek
olmaktadir. Pisme siresi ise 18-20 dakikadir.

- Borek tarlerinde kullanilan GN 2/1 20mm diz tepsiler ise borek cinsine gore
degisebilmektedir. Ortalama olarak bir tepside 35-40 porsiyon borek pisirmek
mimkdindir. Bu durumda firin kapasitesi 350-400 kisilik olmakta ve sire olarak
malzemenin 6zelligine gore 20-35 dakika arasinda degismektedir.

- Firin yemeklerinde kullanilan GN 2/1 40-60mm derinlikteki tepsiler icerisine
ornegin tavuk but, soslu olarak 40 parca almakta ve sure 75-80dk. arasinda
olmaktadir. Bu durumda firin tam kapasiteli calistiginda 400 kisilik yemeqi bir seferde
pisirebilmektedir

- Sulu yemek turlerinde 6zellikle bakliyatlarda kullanilabilecek olan GN2/1 80mm
tepsilerde her tepside 60 porsiyon yemek bulunmakta ve bir seferde 7 tepsi
firinlandiginda 420 porsiyon yemek alinabilmektedir.

- Cihazda pisireceginiz urint firina koymadan dnce segeceginiz 1s1 derecesinden en az
50°C fazla bir 6n 1sitma yapiniz. Bunun igin, firin kontrol karti yaziliminin
fabrikasyon degeri 50°C olarak atanmistir. Talep edilmesi durumunda 6n 1sitma degeri
yetkili servis tarafindan degistirilebilir veya iptal edilebilir. Ornegin 190°C'de 20dk.
sireyle talas boregi pisirilecekse firinin en az 240°C’ye kadar isitilmasi gerekir. Ctnkd
firina girecek malzemelerin (araba, tepsi, pisirilecek Grln) soguk olmasi firin ici
sicakhgi dusurecektir. Bu nedenle lutfen 6n 1sitma yaptirmadan mamuli firina
koymayiniz.

- Firin arabasi Uzerinde bulunan tepsi raylarina pisirilecek mamdile goére tepsiler
yerlestirilmelidir. Clnk( sik sik dizilmis tepsi aralarindan hava sirkiilasyonunun tam
saglanamayacadi icin  pismede farkhliklar olusacaktir. Ornedin patisseri
hamurlarindan olan sable biskiivi, Torba Hamuru, Amerikan Biskiivi, italyan
Kurabiye gibi yapilacak uygulamalarda pastaci tepsisi denilen 10mm derinligindeki
tepsilerden (diz ya da delikli) tim ray araliklarina yerlestirilebilir. Fakat diger
mamullerin pisirilmesinde tepsilerin birer ray bos birakilarak dizilmesi hava
sirkulasyonunun ve dolayisiyla pismenin daha saglikli olmasini saglayacaktir. Litfen
bu konuya 6nemle 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.
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Cihazlarin maksimum izgara kapasiteleri FKG 10 - 20 i¢in 5 ad. ve FKG 40 icin de 10
ad.'tir.

-Ozellikle mayali hamur ve baorek tirlerinin pisirilmesi sirasinda firin igerisine
periyodik araliklarla nemlendirme butonu vasitasi ile buhar piskirterek Grindn
nemlendirilerek kurumasi ve kabuklasmasi dnlenmelidir.

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

- Firin arabasi, firin kabini icerisinde tam ortada olacak sekilde dikkatlice
yerlestirilmelidir. Bu maksatla firin tabanina durdurucu konulmustur. Arabayi
kaydirarak bu noktaya temas etmesini saglayiniz

GN2/1 | GN2/1 | GN1/1
tepsi tepsi tepsi
Tepsi FKG 40 | FKG 20 | FKG 10
Biskdvi/kurabiye 10mm 20 ad. 10 ad 10 ad
Mayali hamur tirleri 20mm 10 ad. 5ad 5 ad
delikli
Borek trleri 20mm 10 ad. 5ad 10 ad.
diiz
Firin yemekleri 40/65mm | 10 ad. 5ad. 5 ad.
diz
Sulu yemek(isitma) 65mm 7 ad. 4 ad. 3ad
diz

TABLO-1
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16.GENEL GORUNUM
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19



17.IKONLAR

MANUEL NEMLENDIRME

.
DEGER AZALTMA BUTONU o

L

&

o R/, :
DEGER ARTIRMA BUTONU i RESET / INFO BUTONU

2]

-
. J .
SICAKLIK GOSTERGE BUTOMNU — HIZLI SOGUTMA BUTPNU

L
- ZAMAN BUTONU @ ON/OFF BUTONU

L]
@) FAN AYAR BUTONU

0
.
F

o

18.PISIRME MODLARI

19.PiSIRME:

Baslatma (1) diigmesine basilarak firin cahstirtilir. 30-300°C arasi sicaklik ayari (6)
ve Urtin pisme sure(7) degerleri “+ (4) ve — (5)” girildikten sonra firin “Start/Stop”
(12) butonuna basilir. Firinda etkin pisirme yapilabilmesi igin 0n 1sitma islemi
otomatik olarak baslar ve hedef sicakhgina ulasilmasi durumda kontrol kart
ekraninda gorsel ve sesli uyari verir. Kabin icine trtin yiklemesi yapilip firin kapisi
kapatildiginda, pisirme islemine baslanmis olunur. Pisirme islemi sonunda firin
kontrol karti ekraninda gorsel ve sesli uyari verir.

On 1sitma degeri fabrikasyon olarak 50°C ayarlanmistir. Talep edilmesi durumunda 6n
Isitma deQeri yetkili servis tarafindan degistirilebilir veya iptal edilebilir.
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MANUEL NEM (9) : Manuel nemlendirme islemi pismekte olan Grinlerin asi
kurumasi, Grin Gzerinde sert kabuk olsumasi vb. durumlari 6nlemek igin
kullanilir.

Nemlendirme islemi, firin kabin sicakliginin 100 - 250°C arasinda olmasi durumunda
yapilir.

Nem isleminin se¢imi sonrasinda “+” butonuna basarak belirli araliklarla st Uste 6
defaya kadar tekrarli ¢alismasi saglanir.

Ornegdin, manuel nemlendirme islemini 6 defa yapilmasi secilirse, firin haznesine 5
saniye araliklarla 6 kere ve her seferinde 1saniye boyunca su puskirtme islemi
gerceklestirilir.

HIZL1 SOGUTMA (7): Onceki pisirme isleminden dolayi firin kabin sicakhgini
istenilenden sicaklik degerinden ytiksek olmasi durumunda kullanilir.

Firin kabin sicakhgr fabrikasyon olarak 55°C ayarlanmistir. Hiz sogutma
isleminin etkin olarak gerceklestirilmesi icin firin kapisini agik konumda
olmasi gerekmektedir.

FAN HIZ AYARI (8): Fan devri 1 ile 6 arasinda farkli hizda ayarlanarak pisirme
islemi gergeklestirilir.

RESET(10): Resetleme/Bilgilendirme

20.PISIRME ISLEMIi ESNASINDA ENERJI KESINTISIi OLMASI

Enerji kesintisi sonrasi firin tekrar calistiriimaya baslandiginda dijital panelde pisirme
islemine devam edilip edilmeyecegi uyarisi ¢ikar.

Kisa sireli enerji kesinti durumlarinda pisirme islemine kaldigi yerden devam
edelmesi secilebilir. Fakat uzun sireli enerji kesintilerinde firin pisirme haznesindeki
pisirilen Uriinlerin bozulmasi durumu oldugunda pisirme islemine devam edilmemesi
gerekmektedir.

21. TEMIZLIK

— Tehlikeli kimyasal maddeler

— Tahris tehlikesi!

Temizleme islemi icin uygun koruyucu giysi, koruyucu gozlik, eldiven ve yiz
maskesi kullanmaniz gereklidir.
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1

DIKKAT!
UYARI: Elektrik donanimina zarar vermemek icin direkt ya da yiksek
basingli su ile temizlemeyiniz.

. Sadece INOKSAN tarafindan onerilen temizleme maddelerini kullanin. Baska
ureticilerin temizleme maddeleri kullanildiginda ariza meydana gelebilir; bu
arizalar garanti kapsami disindadir.

- Asindirict, parlatici ve ovmayi gerektiren temizlik maddeleri kullanilmamalidir.

Firin temizligi sirasinda asindirici, agartict ve kire¢ sokiic maddelerinin
kullanilmasi durumunda olusabilecek tim olumsuzluklardan dretici firma sorumlu
degildir.

Cihazin temizligi sirasinda cihazda bulunan baca borularinin igerisine su veya her
hangi bir cisim kagmasini engelleyecek sekilde kapatiniz. Temizlik sonrasinda
mutlaka baca borularini tekrar acik hale getiriniz - Atik gaz zehirlenmesi! Patlama
Tehlikesi !

TEMIZLEME

A Uyari!

Hava giris filtresinin bakimi.

Cihaz pano alt tarafinda bulunan hava filtresinin kirlendigini kendiliginden tespit
eder. Hava filtresi Kirlendiginde bir servis iletisi gortntulenir. Hava filtresini
temizleyiniz veya degistiriniz. Cihaz, hava filtresi yokken calistiriilmamalidir. Hava
filtresini degistirirken asagidaki bilgileri dikkate aliniz.

Temizlik bakim ve tamir islemlerinde cihazin elektrik baglantisi kesilmelidir.

22.BAKIM

Cihazin kullanici tarafindan tamir edilecek veya degistirilecek kismi yoktur.

Cihazda tehlikeli bir durum goérilmesi halinde, dnce elektrik baglantisini kesiniz ve
gaz vanasini kapatiniz sonra yetkili servise haber vereniz. Ehliyetsiz kisilerin cihaza
mudahale etmesine izin vermeyiniz.
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23.0LASI PROBLEMLER VE COZUMLERI

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

Cihaz calisirken firin kapisi acilirsa cihazin calismasi durur. Kapi kapandiginda ise
calismasina devam eder.

Cihazda herhangi bir ariza olusmasi durumda, ekranda ilgili ariza mesaji belirir. ilgili
ariza kodu ac¢iklamasini asagidaki listeden bulabilirsiniz.

Ariza bildirimine gére asagidaki tablodan ¢6ziim 6nerilerini dikkate

aliniz.
HATA LA 1!
KODU HATA MESAII OLASI PROBLEM VE COZUM ONERISI

E100 CPU Cok Isindi Ltfen yetkili servis birimiyle iletisime geginiz!

E102 Harici Flash Hafiza Hatasi Ltfen yetkili servis birimiyle iletisime geginiz!

E103 SDRAM Hafiza Hatasl Ltfen yetkili servis birimiyle iletisime geginiz!

E104 SPI Flash Hafiza Hatasi Ltfen yetkili servis birimiyle iletisime geciniz!

E106 Watchdog ile baslatma Ltfen yetkili servis birimiyle iletisime geginiz!

E107 Disuk Batarya Voltaji Elektronik kart batarya problemi.

Ltfen yetkili servis birimiyle iletisime geginiz!

E108 Faz-Notr yanlis baglanmis Elektrik sebekesinin Faz-Notr elektrik baglantisi hatali
ve sebeke enerji kesintisi gerceklesmistir.

E109 Sigorta atik Elektronik kontrol (initesinin asiri akim koruma elemanti
degismeli.

Ltfen yetkili servis birimiyle iletisime geginiz!

E110 izole 24Vdc Besleme Hatasi Elektronik kart disuk voltaj enerji giris problemi.
Power box unitesi kontrol edilemeli.

Ltfen yetkili servis birimiyle iletisime geciniz!

E112 Termik Hatasl Elektronik kartin.ilgili ¢ikisi kontrol ediniz.
Kabin fan motorlarini kontrol ediniz.

Ltfen yetkili servis birimiyle iletisime geginiz!

E113 Elektrik pano asiri sicak Elektronik kart tnitesinin ortam sicakli 60°C ‘nin
Uzerinde olmasi durumunda ariza verir. Fan filtresi

E113 - Panel sicakligi esik seviyede | temizlenmeli, temizlik islemi sonrasinda ariza devam
(Fan Filt. Temizle) ediyorsa lutfen yetKkili servis birimiyle iletisime geciniz!

E114 Panel asiri sicak (Fan Filt. Temizle) E114 - Panel asiri sicak (Fan Filt. Temizle)

E212 Sdrict(ler) bulunamadi Elektronik kontrol tnitesinden firin modeli kontrol
ediniz. “RESET” butonuna basarak hatanin
kayboldugunu gézlemleyiniz.

Aksi durumda lutfen yetkili servis birimiyle iletisime
geciniz!

E213 Siruicu-1 Haberlesme Hatasi Kontrol karti ile hiz kontrol arsindaki baglantiyi kontrol
ediniz.

“RESET” butonuna basarak hatanin kayboldugunu
gozlemleyiniz.

Hatanin devam etmesi durumda lttfen yetkili servis
birimiyle iletisime geginiz!

E214 Siruicu-2 Haberlesme Hatasi Kontrol karti ile hiz kontrol arsindaki baglantiyi kontrol

ediniz.
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“RESET” butonuna basarak hatanin kayboldugunu
gozlemleyiniz.

Hatanin devam etmesi durumda lttfen yetkili servis
birimiyle iletisime geginiz!

E300

Slrici-1 Calisma Hatasl Verdi

Ltfen yetkili servis birimiyle iletisime geginiz!

E301

Slrici-2 Calisma Hatasl Verdi

Ltfen yetkili servis birimiyle iletisime geginiz!

E302

Sirici-1 emir kabul etmiyor

Ltfen yetkili servis birimiyle iletisime geciniz!

E303

Sirici-2 emir kabul etmiyor

Ltfen yetkili servis birimiyle iletisime geginiz!

E304

Kabin Sicaklik Sensor Hatasi

Ltfen yetkili servis birimiyle iletisime geginiz!

E308

Dosya A¢ma /Olusturma Hatasl

USB; Dosya olusturmak icin yeterli yer yok

E309

Dosya Okuma/Yazma Hatasl

USB; Beklenmedik sekilde ¢ikarildi veya disk tamamen
doldu

E310

Hatali Dosya

Erisilmeye calisilan dosya OVC sistemine ait bir dosya
degil.

E311

Dosya Dogrulama hatasi

Dosya icerigi bozuk

E400

Kabin Ust gaz yakici kontrolor hatasi

Cihaz gaz baglantisini kontrol ediniz.

“RESET” butonuna basarak hatanin kayboldugunu
gozlemleyiniz.

Hatanin devam etmesi durumda litfen yetkili servis
birimiyle iletisime geginiz!

E401

Kabin Ust gaz ufleyici dénus hatasi

Cihaz gaz baglantisini kontrol ediniz.

Brilor Gfleme motorunu kontrol ediniz.

“RESET” butonuna basarak hatanin kayboldugunu
gozlemleyiniz.

Hatanin devam etmesi durumda litfen yetkili servis
birimiyle iletisime geginiz!

E402

Kabin alt gaz yakici kontrolér hatasi

Cihaz gaz baglantisini kontrol ediniz.

“RESET” butonuna basarak hatanin kayboldugunu
gozlemleyiniz.

Hatanin devam etmesi durumda lutfen yetkili servis
birimiyle iletisime geginiz!

E403

Kabin alt gaz tfleyici donis hatasi

Cihaz gaz baglantisini kontrol ediniz.

Brilor Gfleme motorunu kontrol ediniz.

“RESET” butonuna basarak hatanin kayboldugunu
gozlemleyiniz.

Hatanin devam etmesi durumda litfen yetkili servis
birimiyle iletisime geginiz!

E404

Kabin asiri sicak

E404 - Kabin asiri sicak

E412

Kabin Ust gaz yakicl tutusturma
hatasi

Cihaz gaz baglantisini kontrol ediniz.

Brilor atesleme sistemini kontrol ediniz.

“RESET” butonuna basarak hatanin kayboldugunu
gozlemleyiniz.

Hatanin devam etmesi durumda litfen yetkili servis
birimiyle iletisime geginiz!

E413

Kabin alt gaz yakici tutusturma
hatasi

Cihaz gaz baglantisini kontrol ediniz.

Brulor atesleme sistemini kontrol ediniz.

“RESET” butonuna basarak hatanin kayboldugunu
gozlemleyiniz.

Hatanin devam etmesi durumda litfen yetkili servis
birimiyle iletisime geginiz!

NOT: Olusabilecek diger hata mesajlarinda luitfen yetkili servis birimiyle iletisime geginiz!
I Cihazin kullanim émra 10 yildir.
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1. PICTOGRAM EXPLANATIONS

Danger!

Warning!

GB

Caution!

Dangerous situations those
may cause heaviest injuries
and death

Dangerous situations with a
high posibility of causing
heaviest injuries and death

Dangerous situations with a
high posibility of causing
heaviest injuries and death

A

A\

A

Irritative Substances

Danger of Fire!

Danger of Burns!

Caution: Recommendations and methods for

May cause damage if not followed.

daily use.

2. FIRST OPERATION

INSTALLATION

Please take into consideration the below warnings when you operate your new oven

for the first time :

All of the packing materials should be removed from the oven and the protective film
on the equipment body should be peeled off .

Air curtain inside the oven must be controlled that it is fitted to its place exactly.

Electric, water and gas connections of the oven

instructions of the installation.
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OPERATION

Open the valves of gas and water and energize the oven electrically.

Pressing the button “ON/OFF” on the panel energizes the equipment and thus
it is switched on.

ON/OFF BUTTON:

It enables that the control panel of the oven is turned on/off.

Green light is lit when the oven is in “ON” mode and red light is lit when the oven is
in “OFF” mode. In order to turn off the oven, press the “On-Off” (turning on-turning
off) button for a period of 2-3 sec. and thus the oven is deenergized. It is not
necessary to perform further actions when pressing for shorter periods.

Aﬁre danger !

ﬂg Remove the packing materials, grids and the accessories inside the oven
cabinet .

|o0

SAFETY INFORMATION

Keep this manual in a place where all of the users will always find easily !
This equipment should not be used by children under 12 years old and/or by
people having physical, audio, mental deficiencies and /or by people having
lack of adequate experience , knowledge.

This equipment must only be used by hand. Failures arising because of the use
of pointed, sharp or other tools are excluded in the warranty.

It is a must that all of the staff who will use the oven should be trained about the
safety and the correct use of the oven in order to prevent the accidents and the
possible failures of the equipment.
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A Warning!

4. DAILY OPERATION

- Ensure that the fan curtain is fixed correctly and as per rules - Injury danger
because of rotating fan!

- Ensure that the tray trolleys, tray slides are inserted in the oven cabinet as per rules.
- Containers carrying hot liquid can fall down or overflow out of the oven cabinet.
Burning danger !

A Warning!

- Faulty installation, faulty maintenance, faulty cleaning or any alterations on the
equipment can result in equipment breakdown, injuries or death to people. Therefore,
please read the instruction manual before starting your equipment .

- In case of breakdown, an authorized service should intervene the equipment. In case
of breakdowns, if the original spare parts are not used in the equipment, then the
manufacturer will not be held responsible from all of the results (such as fire, injuries,
etc. ).

- This equipment can only be used to cook food in the professional kitchens. Any
other intention of use is against the purpose of real usage and thus can be dangerous.
- Food containing flammable material ( such as food containing alcohol ) should not
be cooked. Ingredients having low sparkling degrees can easily be self- ignited and
flame up. — Fire danger !

The oven and the oven accessories should only be used as per methods described in
this manual.

All kinds of usage other than the real purpose of usage is dangerous. The
manufacturer can not be held responsible from the failures and dangers concerning
the oven and originating from the oven as a result of violating the usage conditions.

- For a proper operation and maintaining a trouble- free condition technically, it
should have a maintenance by an authorized service at least once a year .

Please have the authorized service replaced all of the oven glasses if they are
damaged .

A Warning!

- Please have the eqgipment installed under a hood since it should operate accordingly .

The hood should be operated during the cooking period of the oven .
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- The chimney connection of the models containing hood should be performed by
competent people together with suitable materials and according to the dimensions in
the installation manual — Chimney Gases!
- Please do not put any stuff which will close over the chimney pipes (outlet pipes of
the combustion chamber, outlet and air suction pipes of the evaporator ) of your
equipment- Poisoning of waste gas! Danger of Fire !
- Do not cover the top and/or bottom part of the equipment with stuff. Ensure that
these parts are empty .

A Warning!

The containers which are filled with liquid or liquefying food should be placed on
the oven shelves that can be seen by user easily . — Burning Danger !
Always open the oven door (oven cabinet) very slowly. There is a risk of injury
because of the exiting of the hot air/ steam through the door . — Burning danger !
Please touch the accessories in the hot cooking chamber(oven cabinet) and other
stuff only with heat resistance clothing. — Burning Danger !
The external heat of the equipment can be higher than 60°C, that’s why touch only
with heat resistant clothing . — Burning Danger !
Do not touch ventilation fan - Injury Danger !

- Do not stock any flammable/ explosive material around the equipment .

Fire Danger !

- When the oven not being used, the mobile equipment and the rack trolley
immobilization brakes should be engaged. Tray trolleys can move on uneven
ground spontaneously. —Injury danger !

- When rack trolley is used, always close the container bolt. In order to avoid spillage
of the hot liquid around, containers filled with liquids should be covered. —
Burning Danger !

- When the tray trolley and banquet trolley are loaded and unloaded , the wheels
should be fixed as per rules. — Injury Danger !
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5. PRODUCT SPECIFICATIONS

T1
MODEL/ Mogenb FKG40 FKG20 FKG10
Genislik/ WwpuHa / Width /IMm/m 1180 1180 925
Ancho ms
Derinlik/ I'ny6nHa / Depth [Mm/m
/ Profundidad ms 11756 L i
Yukseklik/ BbicoTa / Height|{Mm/m 1893 1190 1190
/ Altura ms
Gaz Girisi/ MNoggog rasa/ |Ing¢/in " " .
Gas Inlet / Entrada de gas| ches 3/4 =5 i
Su Basinci/ JaBneHue Bogpl /| Bar/b o4 2.4 5.4
Water Pressure / ars
Su Girisi / Mopagog oAbl / inc/in
Water Inlet/ Presion de B 3/4" 3/4" 3/4"
agua
Fan Motor Glcl / Cuna
MOoTOpa BeHTuATopa / Fan
Motor Rating / Entrada de kW 0,85x2 Qs s
agua
Elektrik Girisi / MNoasog
anekTpuyectBa / Electric Vv 230V 1N AC 50Hz
Inlet/ Toma de
electricidad
Max. Elektriksel Guclu /
Makc. dneKTpunyeckas
mMoLHocTb / Max. Electrical
Power / Max. Electrical kW 2,4 ' & L1
Power / Max. Potencia
eléctrica
Max. Gaz Gucu / Makc.
Cwvna rasoBoro notoka / Max.
Gas Power / Max. kw 50 4 3
Potencia de gas
Sicak Hava Gaz Gucu /
MakcnmansHasa cunia ra3osoro
MoTOKa B KOHBEKLIMOHHbIX 24(NG)
JyxoBbIX WKagax / Hot Air kw 50 25(LPG) i
Gas Power / Potencia de
gas de aire caliente
Pisirme kapasitesi /
Mpon3BogUTEIBHOCTb Ad./pc
(konnuectso 6nt0g) / Cooking s GN1/1*40 GN1/1*20 GN1/1*10
capacity / Capacidad de
coccion
Faydali i¢ hacim /
BmectumocTb / Useful
. . . m3 0,90 0,42 0,2
interior space / Espacio
interior util
Net Agirlik /7 Bec HeTTo / Net|Kg/kg 313 (+50 231 144
Weight / Peso neto S araba/trolleys)

NOTE: Hood sizes recommended to be selected on Inosmart ovens for healthy ventilation in kitchens and hood exhaust flow
are given in the table below.

29




HOOD, CHIMNEY AND METERCUBE TABLE (WALL TYPE HOOD WITHOUT FILTER)

(L) (W) (H) (M) (mA3/h) (mA3/h)
OVEN TYPE SIDE SIZE OF SINGLE SUCTION | DOUBLE SUCTION
BOY/ LENGTH(mms) | EN / WIDTH (mms) HEIGHT(mms) Lo HOOD EXHAUST HOOD, EXHAUST
FLOW FLOW
40 TEPSILi /
o trays 1500 1470 500 750 4115,1 2895,8
20 TEPSILi /
st 1500 1470 500 750 4115,1 2895,8
loTEPSiLl/ 1200 1170 500 600 2620,2 1843,8

10 TRAYS
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6. FUNCTION COMPONENTS ( Parts of the oven)

1)

. i
| /
| a,-’
Ol = 7 1-VOLUME UTILE
~] = /
S|/
o / 2 - CONTROL PANEL
~J ||/ Y 3_DOOR HANDLE
D . 1A
- ﬂ 4 — ELECTRONIC CARD
5 - OVEN TROLLEY
6 — OVEN LIGHTING
e  —
7 - OVEN CHIMNEY OUTLET
-] H n u--.h"“-n._ H H ﬁ
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7. WARNINGS ABOUT THE USE OF THE OVEN

INSTALLATION :

- Peel off the protective nylon on the equipment, if there are any remnants of the
adhesive agent on the equipment, clean them with a suitable solvent.

- Position the equipment under a hood enabling the exit of the fume, odour and steam
occurred during cooking.

- If the fume will be discharged , the electric connection of the cooker hood must be
mutual with the equipment. When there is no ventilation, the operation of the
equipment must be stopped. The installation of the equipment should be realized by
adjusting the adjustable feet after the equipment was positioned on an even and solid
floor.

- The left side where the equipment is positioned must have a distance of 60 cms from
the wall for easy installation and maintenance . This will also ease the air suction of
the motor. There should also be a distance of minimum 10 cms at the back of the oven
for a proper air circulation .

- When positioning the equipment ensure that the oven door can be opened at least
110° for an easy loading and unloading.

8. WATER CONNECTION :

- The plumbing to the water inlet should be 3/4" and connect a ball valve 3/4" to an
appropriate point.

- The equipment should be supplied with water hardness 7°Fh and water pressure 2-
4 bars. Thus, the clogging of the jet due to calcification in a short time will be
avoided.

9. ELECTRIC CONNECTION :
- The equipment should be connected to an electric network in acordance with
national/local norms and current regulations.
- The equipment should be connected to a network which is suitable to the standards
of electrical wiring DIN VDE 0100.
The equipment must be earthed. For this , DIN VDE 0100 article 540 must be taken
into account.

The equipotential earthing inlet label “ < Is specified underside of the
equipment and the connection of equipotential earthing should be realized.

- The equipment should be supplied with mains voltage 230V AC 1N + PE 50Hz.

- The voltage tolerance should not exceed * %10.

- A fuse having suitable amp rating and type should be fitted between the equipment

and the network power supply lines .
32



A Warning!

If a frequency inverter (speed control) is used in the equipment, (from inlet terminal)
an AC/DC precision TYPE B RCD (residual current device) must be used before
the power inlet of the equipment .”

- The equipment should be used with a power supply cable type HO7RN-F at least .

- Connect the energy supply cable considering the circuit diagram of the equipment.

10.GAS CONNECTION

- The gas connection of the equipment should be realized by an authorized service
personnel.

In case of emergency, a gas valve should be fixed to an easy to reach point in order
to disconnect the gas supply quickly.

- All of the parts necessary for the installation will be supplied by manufacturer.

- The connections of the flexible gas pipe or gas hoses should be realized according
to the standard of TS EN 14800.

- Check whether the equipment is suitable for the gas type connected. If not, then
please see chapter "Conversion to Different Gases".

- After all the connections were realized, perform the gas leakage control on the
connection points .

11.CONVERSION TO THE DIFFERENT GASES

The equipment is adjusted to operate at 20mbar NG(G20) gas. If it is requested to
operate with another gas, an authorized service should be contacted .

A Warning!

If the equipment is converted to another gas other than the factory setting, stick an
adhesive label on a visible surface of the equipment.
Gas leakage control should be realized and ensure that the system of chimney is
properly operating.

THERMAL POWER CONTROL

After the installation has been realized, conversion to the different gases or any
maintenance procedures, the thermal power of the equipment should be checked .
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12.INLET PRESSURE CONTROL
In order to measure the gas inlet pressure , a pressure gauge with a precision of
minimum 0,2 mbars should be used.
Remove the front control panel and the bolt “B” on the gas tap. Install the pressure
gauge here.
Turn on the burner and measure the inlet pressure. The measured value must be
suitable to the table “T4”. If not, then contact the authorized service.
Remove the pressure gauge and reinstall the bolt “B”.

13.0PERATION CONTROL OF THE GAS COMPONENTS
Check the screw adjustments of the gas tap and the cycle adjustment of the blowing
motor according to the user’s manual .
The adjustments of the fan rotation of the blowing motor should be realized as per
gas type, equipment type and combustion chamber and also the amount adjustment of
gas flow and the emission of chimney gas checks on gas valve , suitable to the
emission values of chimney gas, must be realized.
The procedures of emission of chimney gas should be realized for each combustion
chamber seperately. The measurements should be realized for the selected combustion
chamber while the oven door open and full (maximum) combustion is selected.

If necessary please see the below chapter *“Possible Problems and Solutions .

14.USERS INSTRUCTIONS

- The equipment is designed for professional usage and must be operated by only
people who are trained about it.

- The control of the equipment is performed by buttons on the digital display .

- A new insulation material which reduces the heat loss to minimum and at the same
time eco- friendly is used .

- As an accessory, it is equipped with a trolley that fits in the oven .
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- Convection ovens are multi purpose equipment which cooks indirectly by blowing
the hot air accumulated into the oven cabinet through fan .

- The equipment is designed to cook all kinds of food listed in table 1. Besides you
can heat the food which are precooked and frozen upto the temperature to be eaten .

- The choice of the depth of the trays is very important in the ovens. The trays should
be perforated with a depth of 20 mms for leavened dough, unperforated normal with a
depth of 20 mms for pastries and with a depth between 40-65 mms for stews and
sauces as per the features of the meals . The selection of the trays and the
recommended maximum capacity of the trays are as follows.

- If GN 1/1 trays will be used, then the tray capacity will be twice of the said quantity.
- In order not to prevent the hot air circulation, the trays deeper than 65 mms should
not be used.

- GN 2/1 20 mms perforated trays which are used for leavened dough can contain 25-
30 loaves of bread per tray according to the weight of the bread. But it is not possible
to bake bread over 180 grs in this type of ovens. In this case, if 10 trays with a
capacity of 25 pcs /each are loaded, then the oven capacity per batch is 250 pcs .
Baking period is 18-20 min.

- GN 2/1 20mms smooth trays used for pastries can vary according to the type of the
pastries. Averagely, it is possible to bake 35-40 servings of pastry per tray. In this
case, the capacity of the oven is about 350-400 servings and the period changing due
to the features of the food varies between 20-35 minutes.

- GN 2/1 40-60mms trays ,used for food suitable to bake in the oven, contain , for
example, 40 chicken drumsticks with sauce - and the baking period is between 75-80
minutes. In this case, if the oven operates with a full capacity, it is possible to bake
400 servings per batch .

- The GN 2/1 80 mms trays used for stews, especially legumes, contain 60 servings
per tray and since 7 trays are loaded per batch , it results in 420 servings.

- Preheat the oven at least 50 °C more than the required baking temperature of the
food before loading the oven . For this, the fabrication value of the software of the
oven control card is assigned as 50°C. If required, the value of preheating can be
revised or cancelled. For example, if timbale is going to be baked at 190°C for 20
minutes, the oven should be heated upto 240 °C at least. Since the materials (trolley,
trays , food to be cooked) are cold, the inner temperature of the oven will decrease.
For this reason, please do not load the oven without preheating.

- The trays should placed on to the tray slides of the rack trolley according to the
food to be baked. If the trays are loaded very closely, the air circulation will not be
proper causing differencies when baking. For example, pastry trays with a depth of 10
mms (smooth or perforated) can be placed on all tray slides when handling patisserie
dough such as shortbread biscuits, leavened dough, American biscuits, Italian cookies.
But when baking the other products , loading trays keeping 1 tray slide empty will
provide the air circulation and thus baking will be much better . Please pay utmost
attention to this subject .

- Pay attention that the space between the trays is not less than 20 mms. This space
should normaly be 40 mms.
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- Baking procedures like grilled chicken and fish, meat balls should be realized on
wire grids (530x750 mms) supplied with the oven instead of trays .The maximum grid
capacities of the equipments are 5 pcs for FKG 10-20 and 10 pcs for FKG 40.
-Especially during baking leavened dough and various kinds of pastries ,the oven
should be humidified periodically by a humidification button steaming inside thus
drying and crusting of the product must be prevented .

- When loading the trays on the rack trolley , pay attention that they are in alignment
and the trays are placed full lenght of the tray slides. Otherwise the differences of
baking will be the result.

- The rack trolley must be positioned right in the middle of the oven cabinet
carefully.For this purpose, a stopper is fitted to the bottom of the oven. Slide the
trolley and ensure that it touches that point.

GN2/1 | GN2/1 | GN1/1
trays trays trays
Tray FKG 40 | FKG 20 | FKG 10
Biscuits/ cookies 10mms 20 pcs. | 10pcs. | 10 pes.
Various leavened dough 20mms 10 pcs. 5 pcs. 5 pcs.
perforated
Various pastries 20mms 10 pcs. 5 pcs. 10 pcs.
smooth
Food suitable for cooking in the oven 40/65mms | 10 pcs. 5 pcs. 5 pcs.
smooth
Stews (heating ) 65mms 7 pcs. 4 pcs. 3 pcs.
Smooth

TABLE-1
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15.GENERAL VIEW
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16.1CONS
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17.COOKING MODES

18.COOKING!:

By pressing the Start (1) button, the oven is turned on. After entering temperature
(6) between 30-300°C and the values “+ (4) and —(5)” of product cooking
period (7) , oven “Start/Stop” (12) button is pressed. In order to proceed an efficient
baking in the oven, the preheating procedure starts automatically and in case the
target heat is reached , there is an audiovisual warning on the display of the control
card . When the oven is loaded with the product and the oven door is closed, the
procedure of cooking is started. At the end of the cooking process, there is an
audiovisual warning on the display of the control card.

The value of fabrication of preheating is adjusted at 50°C . If requested, the value of
preheating can be revised or cancelled by authorized service.
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MANUAL HUMIDITY (9) : The procedure of manual humidification is used to
prevent the overdrying of the food being cooked, formation of the hard crust on the
food , etc.

The process of humidification is realized if the temperature of oven cabinet is
between 100 - 250°C.

After selecting the process of humidity, pressing button “+” enables repetitions of
the operation at certain intervals upto 6 times in a row.

For example, if realizing manual humidification of 6 times is selected, water is
sprayed inside the oven cabinet 6 times with intervals of 5 seconds and each time it
will last 1 second.

RAPID COOLING (7): is used if the oven cabinet is warmer than the requested
due to the previous cooking cycle.

The temperature of the oven cabinet is adjusted at 55°C as factory setting. In
order to realize the rapid cooling effectively, the oven door should be left

FAN SPEED ADJUSTMENT (8): The cooking process is realized by adjusting the
speed of the fan between 1 and 6.

RESET(10): RESET /INFORMATION

19.POWER FAILURE DURING COOKING PROCESS

When the oven starts again after the power failure, there is a warning about whether
the cooking process will be continued or not on the digital display.

In cases of short periods of power failures, it is possible to select the cooking process
to be resumed. But in long-term power failures, the food in the oven cabinet might
spoil, therefore the cooking process should not be continued.

20.CLEANING

— Dangerous chemicals

— Irritation danger !

You must use protective clothing, goggles, gloves and face mask for the cleaning
procedure.
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21. ATTENTION!
WARNING : Do not wash with direct or high pressure water jets in order not
to harm the electrical components.

. Use only the cleaning agents recommended by INOKSAN. If the cleaning agents of
other producers are used, then breakdowns may occur ; these breakdowns are not
included in the warranty.

- Abrasives, polishers and cleaning substances require scouring should not be used.

The manufacturer will not be held responsible from the problems that might arise
due to the use of abrasive, bleaching and lime removing agents during the cleaning
of the oven .

While cleaning the equipment , cover the pipes of chimney of the equipment
preventing that water or any other substance will not enter them . After the cleaning,
the pipes of the chimney should definitely be opened again. - Waste gas poisoning!
Explosion Danger !

22.CLEANING

A Warning!

The maintenance of air inlet filter.

The equipment self-detects that the air filter positioned under the control board is
dirty . When the air filter is dirty, a service message " Clean the air filter or replace" is
displayed. The equipment should not be operated when the air filter is not installed.
When replacing the air filter , take into consideration the below information .

During the maintaining and cleaning of the eqiipment, the power should be
disconnected .

23. MAINTENANCE

The equipment has no parts to be repaired or replaced by user.

If there is a dangerous situation about the equipment , first disconnect the power and
close the gas valve and then contact the authorized service. Do not let the
incompetent people intervene the equipment .
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24.POSSIBLE PROBLEMS AND THE SOLUTIONS

If the equipment is at cooking mode but the oven door is not closed properly, then
the equipment will not operate. It should be paid attention that the door handle fits in

well.

During operation, if the door of the oven is opened, the operation stops. When the
door is closed, the equipment will resume.

If there is any breakdown of the equipment, the relevant error message is displayed.
You can find the explanation of the relevant error message in the list below.

Pay attention to the solutions according to the information of the

breakdown in the below table.

Egggg ERROR MESSAGE POSSIBLE PROBLEMS AND SOLUTIONS
E100 CPU warmed too much Please get in touch with the authorized service !
E102 External Flash Memory Error Please get in touch with the authorized service !
E103 SDRAM Memory Error Please get in touch with the authorized service !

E104 SPI Flash Memory Error Please get in touch with the authorized service !

E106 Starting with Watchdog Please get in touch with the authorized service !

E107 Low Battery Voltage The problem of electronic card battery .

Please get in touch with the authorized service !

E108 Wrong connection of phase- neutral | The electric connection of the Phase- Neutral network is
faulty and there is power failure of the network.

E109 Fuse blown The element of the overcurrent protection of electronic
control unit must be canged .

Please get in touch with the authorized service !

E110 Isolated 24Vdc Supply Error Power inlet problem of electronic card low voltage .
Power box unit must be controlled .

Please get in touch with the authorized service !

E112 Thermic Error Check the relevant outlet of the electronic card.
Check the fan motors of the cabinet .

Please get in touch with the authorized service !

E113 Electrical panel extremely hot It breaks down when the ambient temperature of the
electronic card is over 60 . The fan filter should be

E113 - Panel temperature at the sill cleaned , and after the cleaning, if the failure still
level (Clean Fan Filter ) goes on, then please get in touch with the authorized
service.!

E114 Panel extremely hot ( Clean Fan E114 — Panel extremely hot (Clean the Fan Filter )

Filter)

E212 Driver(s) can not found Check the model of the oven from the electronic control
unit. Observe that the error disappears by pressing
button “RESET”.

Otherwise please contact with the authorized service!

E213 Driver-1 Communication Error Check the connection between the control card and
speed control .

Observe that the error disappears by pressing button
“RESET”. If the error continues, please contact with
the authorized service!

E214 Driver -2 Communication Error Check the connection between the control card and
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speed control . Observe that the error disappears by
pressing button “RESET”. If the error continues, please
contact with the authorized service!

E300 Driver-1 Operation error Please get in touch with the authorized service !
E301 Driver -2 Operation error Please get in touch with the authorized service !
E302 Driver -1 Does not accept orders Please get in touch with the authorized service !
E303 Driver -2 Does not accept orders Please get in touch with the authorized service !
E304 Cabinet Temperature Sensor Error Please get in touch with the authorized service !
E308 Opening/ Creating a file Error USB;Not enough space for creating a file
E309 Reading/ Writing a file error USB; removed unexpectedly or the disc completely full
E310 Bad File The file trying to be reached does not belong to the
system of OVC.
E311 File Verifying Error Content of the file is out of order
E400 The controller error of the cabinet Check the gas connection of the equipment.
top gas burner Observe that the error disappears by pressing button
“RESET” .
If the error continues, please contact the authorized
service.!
E401 The return error of the cabinet top Check the gas connection of the equipment.
gas blower Check the burner blowing motor.
Observe that the error disappears by pressing button
“RESET” ..
If the error continues, please contact the authorized
service.!
E402 The controller error of the cabinet Check the gas connection of the equipment.
bottom gas burner “Observe that the error disappears by pressing button
“RESET” .
If the error continues, please contact the authorized
service.!
E403 The return error of the cabinet Check the gas connection of the equipment.
bottom gas blower Check the burner blower motor .
Observe that the error disappears by pressing button
“RESET” ..
If the error continues, please contact the authorized
service.!
E404 The cabinet extremely hot E404 — The cabinet extremely hot
E412 The ignition error of the cabinet top | Check the gas connection of the equipment.
gas burner Check the burner ignition system .
Observe that the error disappears by pressing button
“RESET”.
If the error continues, please contact the authorized
service.!
E413 The ignition error of the cabinet Check the gas connection of the equipment.

bottom gas burner

Check the burner ignition system ..

Observe that the error disappears by pressing button
“RESET” .

If the error continues, please contact the authorized
service.!

NOTE: For other possible error messages please contact the authorized service !

I The bench life of the equipment is 10 years.
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CF1
CF2
CF3
DS

ECU

PSU

TRU
VvC
X1
Z3
Z4

ACIKLAMA : / EXPLANATION :

: Panel Sogutma Fani / Panel Cooling Fan

: Panel Sogutma Fani / Panel Cooling Fan

: Panel Sogutma Fani / Panel Cooling Fan

: Manyetik Kapi Sivici / Magnetic Door Switch

: Elektronik Kontrol Karti / Electronics Control Board

: Elektronik Atesleme Karti Kabin Ust Yakici / Electronics Combustion Card Cabin Up Burner
: Otomatik Sigorta / Circuit Breaker

: Limit Termostat Kabin / Safety Thermostat Cabin

: Alev Algilama Elektrodu Kabin Ust Yakici / Flame Detection Electrode Cabin Up Burner

: Gaz Valfi (Multi-blok) Kabin Ust Yakici / Gas Valve (Multibloc) Cabin Up Burner

: Hoparlor / Speaker

: Atesleme Bujisi Kabin Ust Yakici / Igniton Electrode Cabin Up Burner

: Motor Hiz Kontrol (Invertér) / Motor Speed Control (Inverter)

: Kontaktér / Contactor

: Kabin Lambasi / Cabin Lamp

: Kabin Lambasi / Cabin Lamp

: Kal
: Kabin Fan Motoru Termal Koruma / Cabin Fan Motor Thermal Protector

: Power Box

: Premiks Fan Motoru Kabin Ust Yakici / Premix Blower Fan Motor Cabin Up Burner
: Power Supply

: Basing Presostati Ust Kabin Yakici / Pressure Switch Cabin Up Burner

s
: Atesleme Transformatérii Kabin Ust Yakici / Ignition Transformer Cabin Up Burner
: Su Girig Valfi / Water Inlet Valve

: Topraklama Klemensi / Ground Terminal Block

: RC Filtre (S6nlimleyici) / RC Filter (Snubber)

: Elektronik Gurllti Filtresi / Electronic Noise Filter

Fan Motoru / Cabin Fan Motor

ift Kabin / Thermocouple Cabin

FKG20/FKG10

REV.01




1NAC230 V 50 Hz.

3x4,00 mm? NYAS

e

%

CABINET
F2

3

- ————

COOLING
FANS

N

g

g

N
=Y =Y 2

g

N ”\/;/ N

MiTP M2TP

PB

[ Taavee
5 ov
9| ka

088

ZINo NiaNm

2x0,50 mm?
LIYCY.

[

m
—a
SNV

REEY
H
I3
2
—
SNIHSVA

C-PUMP

Soon
>

DV-SWOFF]

9
2
@
=
<]
2

M
2
)
i

&zSov-pur

INVA NV

M
2
S
2

M

8
b4

15 PCABINET

)
e
]
Z
8
2

{17 )BOILER

8888

LINE

RESET

HENung

HEAT

9860

e

PMU
g
lLM“

5 o A
R 7

ERROR

LINE

RESET

HEAT

9889
e

TRD

FDED

0.75 mm? NYAF

—— =

PS

ERROR

GTHCOOLER
COOLER
{32 )AUx
{33 )AUX

9

SIndIno

dn

NMOa

SIEMENS V20

AOAMT W G' L XP

FKG40

REV.01

ROTARY ENCODER
| S |

&, [" onorrEs
39 ov¢85
EC e e
& o com{es
Zal ULMT
= - oLMTE BT
«
HP. o ol <78 )
3 g3 ACTT R
T z 8¢76)
poor{73)
W €720
2
) G
g 702
AUX @E
o Z] +24v 67 )
) w BB-RPM{ 66 )
29 serumEsd
2§
2l LI G
al
EE G
o g| usreudEZ
22| us-PwmCET
El v<80)
HEZe
£z oereudEE
22| osPwmdET
El L€,
e =,
z 7
25 Lawed2
35 53
2
MEAT PROBE THERMOCOUPLES

| e B ——

+TC1

8
5

+TC3

3
2

+TC5

scc
e Epgeee

66666006000

CABINET K-Type

Tc

3
3
3
=
m
m
a
1)
z




CF1
CF2
CF3
DS
EC
ECD
ECU
F1
F2
FDED
FDEU
GVD
GWU
HP
IED
IEU
INVA

L1

L2

L3

M1
M2
M1TP
M2TP

PMD
PMU
PS
PSD
PSU
TC
TRD
TRU
VvC
X1
Z3
Z4

ACIKLAMA : / EXPLANATION :

: Panel Sogutma Fani / Panel Cooling Fan

: Panel Sogutma Fani / Panel Cooling Fan

: Panel Sogutma Fani / Panel Cooling Fan

: Manyetik Kapi Sivici / Magnetic Door Switch
: Elektrol
: Elektronik Atesleme Karti Kabin Alt Yakici/ Electronics Combustion Card Cabin Down Burner
: Elektronik Atesleme Karti Kabin Ust Yakici / Electronics Combustion Card Cabin Up Burner

: Otomatik Sigorta / Circuit Breaker

: Limit Termostat Kabin / Safety Thermostat Cabin

: Alev Algilama Elektrodu Kabin Alt Yakici / Flame Detection Electrode Cabin Down Burner

: Alev Algilama Elektrodu Kabin Ust Yakici / Flame Detection Electrode Cabin Up Burner

: Gaz Valfi (Multi-blok) Kabin Alt Yakici / Gas Valve (Multibloc) Cabin Down Burner

: Gaz Valfi (Multi-blok) Kabin Ust Yakici / Gas Valve (Multibloc) Cabin Up Burner

: Hoparlér / Speaker

: Atesleme Bujisi Kabin Alt Yakici / Igniton Electrode Cabin Down Burner

: Atesleme Buijisi Kabin Ust Yakici / Igniton Electrode Cabin Up Burner

: Motor Hiz Kontrol (Invertdr) / Motor Speed Control (Inverter)

: Kontaktér / Contactor

: Kabin Lambasi / Cabin Lamp

: Kabin Lambasi / Cabin Lamp

: Kabin Lambasi / Cabin Lamp

: Kabin Fan Motoru / Cabin Fan Motor

: Kabin Fan Motoru / Cabin Fan Motor

:Ka
: Kabin Fan Motoru Termal Koruma / Cabin Fan Motor Thermal Protector

: Power Box

: Premiks Fan Motoru Kabin Alt Yakici / Premix Blower Fan Motor Cabin Down Burner
: Premiks Fan Motoru Kabin Ust Yakici / Premix Blower Fan Motor Cabin Up Burner

: Power Supply

: Basing Presostati Alt Kabin Yakici / Pressure Switch Cabin Down Burner

: Basing Presostati Ust Kabin Yakici / Pressure Switch Cabin Up Burner

: Isilgift Kabin / Thermocouple Cabin

: Atesleme Transformatori Kabin Alt Yakici / 1g
: Atesleme Transformatérii Kabin Ust Yakici / Ign
: Su Girig Valfi / Water Inlet Valve

: Topraklama Klemensi / Ground Terminal Block

: RC Filtre (S6nlmleyici) / RC Filter (Snubber)

: Elektronik Gurliltl Filtresi / Electronic Noise Filter

Kontrol Karti / Electronics Control Board

Fan Motoru Termal Koruma / Cabin Fan Motor Thermal Protector

on Transformer Cabin Down Burner
n Transformer Cabin Up Burner
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