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TEKNIK OZELLIKLER

GAS ELECTRIC
WIDTH DEPTH HEIGHT Aproximate Weight
MODEL NO POWER POWER VOLTAGE AMPS CABLE TYPE
(em/inch) | (em/inch) | (em/inch) (kw) (BTU's) (kw) (V) (A) (mm?) (kg/1b)

71G 10/S 400 751 937 6 20472

15.74” 29,56” 36,9”
71G 11/S 400 751 937,5 6 20472

15.74” 29,56” 36,9”
71G 20/S 800 751 937 12 40 945

15.74” 29,56” 36,9”
71G 21/S 800 751 937 12 40 945

15.74” 29,56” 36,9”
71G 22/S 800 751 937 12 40 945

15.74” 29,56” 36,9”
91G 10 400 921 937 7 23 885

15.74” 36,26” 36,9”
91G 11 400 921 937,5 7 24 885

15.74” 36,26” 36,9”
91G 20 800 921 937 14 47 769

15.74” 36,26” 36,9”
91G 21 800 921 937 14 47 769

15.74” 36,26” 36,9”
91G 22 800 921 937 14 47 769

15.74” 36,26” 36,9”
T

G30-29 mbar G30-37 mbar G30-50 mbar G20-20 mbar G25-20 mbar G25-25 mbar

MODEL NO "WC | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION

(inch) | (I mm) (kg/h) (inch) | (D mm) (kg/h) (inch) | (dmm) (ke/h) (inch) | (dmm) (m3/h) (inch) | (D mm) (m3/h) (inch) | (I mm) (m3/h)

71G10-11/Ss |11,65| 1,2 |0,339128 |14,87| 1,1 | 0,284962 (20,09 1,05 | 0,259645 8,037 1,8 |0,763039 |8,037| 1,85 | 0,806019 |10,05| 1,95 | 0,895511

71G 20-21-

22/5 11,65 1,2 |1,356514 14,87 1,1 | 1,139848 |/20,09| 1,05 | 1,038581 /8,037 1,8 | 3,052155 8,037| 1,85 | 3,224075 10,05| 1,95 | 3,582044

91G10-11 11,65 1,3 | 0,398005 14,87 1,25 | 0,367978 |/ 20,09| 1,1 | 0,284962 8,037| 1,9 | 0,850176 | 8,037 2 0,942023 |10,05| 2,15 | 1,088626

91G20-21-22 |11,65| 1,3 0,79601 |14,87| 1,25 | 0,735956 |20,09| 1,1 |0,569924 (8,037, 1,9 |1,700352 | 8,037 2 1,884047 |10,05| 2,15 | 2,177251




MONTAJ TALIMATLARI

ACIKLAMA
Bu kilavuzdaki talimatlar makinanin emniyetli
montajl, kullanimi, temizligi ve bakimi hakkinda
o6nemli bilgiler icerir. Bu nedenle kilavuzu,
makinay kullanacak kisi ve teknisyenin rahatlikla
ulasabilecegi bir yerde saklayiniz.
Cihazin montaji, farkhh gaz gruplar igin
dondsimlerin yapilmasi ve bakim islemleri bu
konuda yetkili uzman bir kisi tarafindan Uretici
firmanin  talimatlarina  uygun  bir  sekilde
yaptimahdir.
Cihazin gaz baglantisi “T1” tablosunda verilen
degerlere uygun olarak yapilmalidir.
Uretici firma; kullanim kilavuzuna uymadan
yaptlan herhangi bir islemden, yetkili teknisyenler
tarafindan  yapilmayan bakim veya teknik
mudahalelerden dolay! insanlara veya esyalara
karsi meydana gelen nihai zararlardan sorumluluk
kabil etmez.

MONTAJ
Yerlestirme (Sekil-1)
Cihazi, koku ve duman olusumunu énlemek icin
yeterli  havalandirmanin  yapilabildigi  bir
davlumbaz altina yerlestiriniz.
Cihazi, asir 1s1 artislarini 6nlemek igin yan ve
arka duvarlardan min. 10cm uzaga yerlestiriniz.
Cihaz 0Uzerindeki koruyucu naylonu siyirarak
cikariniz.  Ylzey (zerinde vyapiskan madde
artiklari kalirsa uygun bir ¢6zicu ile temizleyiniz
(6rnegin Henkel-Helios).
Cihaz eger dolaph olarak kullanilacaksa referans
pimleri yardimi ile cihazi dolap (zerine
yerlestiriniz ve diizgun bir zemin Uzerinde 4 adet
ayarlanabilir dolap ayaklarini ayarlayarak teraziye
aliniz.
Cihaz, alt kaide sistemi Uzerinde kullanilacaksa
referans pimleri yardimi ile cihazi alt kaide
Uzerine yerlestiriniz.
Cihaz eger herhangi bir tezgah Uzerinde setistl
olarak kullanilacaksa altina mutlaka plastik ayak
takiniz.
Cihaz eger diger cihazlarla yan yana monte
edilecekse asagidaki talimati takip ediniz.
Cihazlarin hat birbirine
baglanmasi (Sekil-2) :
Cihazi diger bir cihazin yanina yerlestirin ve
yiksekligini ayni seviyede olacak sekilde
ayarlayiniz.
Cihazlari, 0Ost yan tarafinda bulunan baglant
deliklerini kullanarak birbirine baglayiniz.

seklinde

Gaz baglantisi

TR

Cihazin gaz baglantisini yetkili servis elemanina
yaptiriniz.

Gaz girisi, cihazin arkasindan yada altindan
yapilabilir.

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

Tdm baglantilar yapildiktan sonra, baglanti
noktalarinda gaz kagak kontrolu yapiniz.

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

Montaj icin gerekli tum parcalar imalatgl firma
tarafindan saglanacaktir.

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

FARKLI GAZLARA CEVRIM
Cihaz 20 mbar LPG gaziyla calisacak sekilde
ayarlanmistir. Eger farkh bir gazla calisacaksa
asagidaki  islemler  yapilmahdir.  Gerekli
enjektorler ve yapiskanl etiketler cihazla birlikte
bir torba icinde verilmistir.

Bralor enjektorunin degistirilmesi(Sekil-3)
Cihazin kontrol panelini ¢ikarin.

“E”  enjektorind, “A”  enjektér baglama
parcasindan sokip ¢ikarin.

“T2” tablosu’na bakarak kullanilacak gaza uygun
enjektor secin.

Yeni enjektori “A” enjektor baglama parcasina
sikin.

Bralér hava ayarinin yapilmasi (Sekil-3)
Cihazin kontrol panelini ¢ikarin.

Ana brulérd yakin ve gaz kontrol digmesini
"max. alev" konumuna alin.

"C" vidasini gevsetin ve "B" mansonunu gazin
cinsine gore ileri geri hareket ettirerek gaz
alevinin ideal yanmasini saglayin.

"C" vidasini tekrar sikin.

Brilor birka¢ dakika max. yandiktan sonra
kontrol digmesini "min. alev" konumuna getinin.
Bu arada brul6r sabit bir yanmada olmalidir.

Egder brilor alevi sonerse veya ¢ok yiiksekse, bu
durumda gaz muslugu Uzerindeki "VM" ayar
vidasl ile disuk ayar girisi yaptimahdir.(Sekil-4)

Pilot enjektorunun degistirilmesi (Sekil-5)
Cihazin kontrol panelini ¢ikarin.

"A" vidasinl gevsetin ve “B” memesini sokup
cikarin.

“B" memesini “T2” tablosuna gore degistirin.
Daha sonra "A" vidasini tekrar sikin.

UYARI : Eger cihazda farkl bir gaza
déntsum yapildi ise mutlaka kullanilan gaza



uygun yapiskanli etiketi cihazin gorulebilir bir
yerine yapistiriniz. _
KULLANIM ONCESI

Gaz tertibatinin calismasinin kontroll
Cihazi  kullanim kilavuzunu goére calistirin,
brulérlerin  dogru olarak yandigini ve gaz
kacaklarinin olup olmadigini kontrol ediniz.

EQer gerekirse "Olasi Problemler" kismina
bakiniz.

Isil Gug Kontrol

Montaj yapildiktan sonra, farkli gazlara cevrim
yapildiginda yada herhangi bir bakim operasyonu
sonrasl, cihazin isil guci kontrol edilmelidir.
Cihazin 1sil gucti “T4” tablosunda verilmistir.
Cihazda farkli gazlarda calismak icin enjektor
degisikligi yapildiginda cihazin 1sil glicl ve giris
basinci  “T4” tablosundaki deg@erlere uygun
olmalidir. Giris basincinin kontroll igin “Girig
basinci kontroli” 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 deposundaki
“PP” civatasini yerinden cikarin. Manometreyi
buraya takiniz.

Brilorii calistirin ve giris basincini 6lgiin. Olgiilen
deger “T3” tablosundaki degerler icinde
olmahdir. E@er degilse yetkili servise haber
veriniz.

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

OLASI PROBLEMLER ve ONERILER

Pilot brilor ateslemiyor yada zor atesliyor
Gaz giris basinci yetersizdir.

Enjektor veya borular tikanmistir.

Gaz muslugu bozulmustur.

Piezoelektrik atesleme butonu bozulmustur.

Pilot alevi ¢alisma sirasinda sonuyor.
Termokupl bozulmustur, gaz muslugu baglantis
kopmustur.

Gaz basinci diismistr.

Gaz muslugu bozulmustur.

Bruldrler ¢alisma sirasinda sénuyor.
Termokupl bozulmustur, gaz muslugu baglantis
kopmustur.

Gaz basinci diismistr.

Gaz muslugu bozulmustur.

Brulor ateslemiyor yada zor atesliyor
Gaz giris basinci yetersizdir.

Enjektor tikanmistir.

Gaz muslugu bozulmustur.

YEDEK PARCALARIN DEGISTIRILMESI

Cihaz Uzerinde vyapilan her bakim/onarim
faaliyeti sonrasi mutlaka gaz kacak kontroli
yapiniz.

Brulor, Pilot  bralor,
Piezoelektrik atesleme butonu
Kontrol panelini c¢ikarin ve pargayr yenisi ile
degistirin.

KULLANIM ve BAKIM

Termokupl,

TALIMATLARI

UYARILAR

Cihazin sicak ylzeylerine temas etmeyiniz.
Cihaz profesyonel kullanim igin tasarlanmistir ve
sadece bu konuda egitim almis kisiler tarafindan
kullantimahdir.

Bu cihaz 1zgara pleyt Gizerinde biftek, hamburger,
balik, sebze vs. kizartmak icin tasarlanmistir.
Cihazi bunun disinda bir amag icin kullanmayiniz.
Cihazi endirekt pisirme/kizartma yapmak icin
yada bir kap icerisinde yiyecekleri isitmak igin
kullanmayiniz.

Cihazda herhangi bir ariza meydana gelirse gaz
giris vanasini kapatiniz.

Sadece (retici firma onayh yetkili servis elemani
ile kontak kurunuz ve sadece orjinal yedek parca
kullaniniz.

Cihazi kullanmaya baslamadan 6nce yiyecekle
temas edebilecek tim yizeyleri dikkatlice
temizleyiniz.

Kizartma yuzeyleri diiz, oluklu veya yari oluklu
olup, dnceden kizartma yapacaginiz kofte cinsine
gore 1zgara tercih  edilmelidir.  Ornegin:
Hamburger koftesi diiz yiizeyli 1zgarada kizartilir.

KULLANIM
Cihazin calistirilmasi
Gaz kontrol digmesinin 4 farkli konumu vardir :
0 - Kapall
v¢- Pilot brulérl atesleme

S - Minimum alev

SS - Maksimum alev
Gaz kontrol dugmesine tamamen basin ve "Pilot
brilord atesleme™ konumuna gevirin.
Dugmeyi basili olarak 20 saniye siireyle tutun.
Ayni zamanda pilot briilérd tutusana kadar iki-li¢
kivilcim silsilesi icin atesleme digmesine basin.
Atesleme digmesi serbest birakildiginda pilot
alevi yanar kalacaktir. EJer olmazsa, batin
islemler dizisini tekrarlayin.



Atesleme islemi ve alevleri gozetleme deliginden

kontrol edebilirsiniz.

Briloriin ateslenmesi icin kontrol diigmesini pilot
briloéri  yakma konumundan istediginiz alev

konumuna (min. yada max. alev) cevirin.

Cihaz yizeyi temizlenirken asindirici icerigi olan
deterjanlar, tel fircalar gibi ylzeylerde c¢izik
yanabilecek malzemeler kullanmayiniz.

Yukarida saydiginiz yontemlerle temizlenmeyen
yuzeyleri kimyasal ¢ozicilerle temizleyiniz.
EQer cihaz uzun middet kullaniimayacaksa,

yizeyler ince bir tabaka vazelinle kaplanmalidir.
Cihazda olagan disi bir durum gérulmesi halinde
yetkili servise haber veriniz. Ehliyetsiz kisilerin
cihaza midahale etmesine asla izin vermeyiniz.

Kapatma

Gaz kontrol digmesini "Pilot brilori atesleme”
konumuna cevirin.

Dlgmeye yavasga basin ve onu pilot brilérini
kapatmak i¢in "Kapali” durumuna gevirin.

TEMIZLIK ve BAKIM
Cihazi yuksek basingli su ile yikamayiniz.
Temizlik yada bakim faaliyetine baslamadan
once cihazin gaz baglantisini mutlaka kesiniz.
Cihazi, her calisma gunid sonunda ilik sabunlu
suya batirilmis bez ile tam sogumadin siliniz.
Cihazin uzun sire daha verimli c¢alismasi ve
hijyenlik saglamak icin 1zgara yiizeyini giinde bir
kez spatula ile temizleyiniz.

Cakmagin én kapagini saat yénlnin tersine geviriniz.(2)

- CAKMAK PiLiNIN DEGiSTiRiLI\/IESi Eski pili ¢ikarip yeni pili takiniz(3). Kapagi saat yoniinde

Cihazin cakmak pilini degistirmeniz gerekirse asa§ida
belirtilen asamalari sirasiyla yapiniz.
cevirip kapatiniz




INSTALLATION INSTRUCTIONS :

WARNINGS
Installation, modifications and maintenance of the

appliance must be carried out by authorised personnel

in compliance with current safety standarts.

The manufacturer declines all responsibility for failure

to comply with these obligations.
The instructions contained in this manual give important
regarding security for installing and maintaining the

appliance. The manufacturer recommends that this

manual be carefully stored in the work zone where it can
be consulted by technicians and workers.

Gas connection of the appliance must be according to '

the instructions given in table “T1”.

Disrespect of the instruction given by producer with the -

appliance (Use, maintenance, gas connectin, technical
data table and data plate) may compromise the appliance
safety and will result in immediate loss of the warranty.

The manufacturer declines all responsibility for injury or .
damage to persons or things, due to disrespect of the .

instructions.

INSTALLATION
Positioning
The appliance should be placed under an exhaust hood
to remove smoke and smell which may
the cooking process.

Position the appliance at least 10 cm from surrounding -

walls. This distance may be reduced if the walls are
flameproof or protected by insulating material.
Assembly (Fig.-1)

Remove the protective nylon on the appliance. If sticky
particles left on the appliance, clean them with a suitable
solvent.

If you will use the appliance with cupboard, use -

reference pins to put the appliance on cupboard and set
the balance of unit with foot(4 pcs.) on flat floor.
If you will use the appliance on support leg system, use
reference pins to put the appliance on leg system.

If you will use the appliance on working table, use .
plastic foot at the bottom of appliance and drill a hole

for discharge of bain marie.

In the case of cantilever installations, refer to the

corresponding instructions.

Joining appliances together in line (Fig. 2)

Place the appliances side by side and level to the same
height.

Join the appliances by use of the special fixing holes on
the side of the fryer.

Connection to the gas supply

Before making the connection consult the gas supplier.
Gas inlet can be made from under or behind the
appliance.

Install a fast closing stopcock in an easily accessible’

position upline from the appliance.

occur during -

GB

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 30mbar
LPG(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 injector (Fig.3)

Remove the front control panel.

Unscrew the injector “E” from injector connection part
“AH.

Choose a suitable injector indicated in table “T2”.

Screw the new injector to injector connection part “A”.

Adjusting Burner air (Figure-3)

Ignite the main burner and set the control button to max.
stage.

Unsrew "C" screw and move "B" muff back and front
according to gas type to obtain ideal gas flame. Screw
"C" screw again.

The burner should be operated at the highest posituon
for a few minutes, then set the control button to
minimum stage. Meanwhile, the burner should be at the
constant burning position.

In case the burner flame extinguishes or it's higher than
the normal burning it should be adjusted to get low
flame output by using "VM" adjustment screw which is
on the gas valve.(Figure-4)

Replacement of pilot burner injector(Fig-5)
Remove the front control panel.

Unscrew the connector "A" and substitute the injector
“B” with that indicated in table “T2".

Screw in the connector "A".

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

SETTING UP
Operation check
Operation the appliance in accordance with the
instructions for use, check the correct lighting of the
burners, cheek the appliance for gas leaks and make sure
the gas exhaust system functions correctly.
If necessary, consult the " Typical Malfunctions” below.



Checking the 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
“T4H.

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 “T4”. °

To check the inlet pressure, follow the instructions
indicated in the section "Checking the inlet pressure”.

Checking the 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 “PP” 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 “T3”. If not, switch off the appliance and
contact your local Gas Supply Authority immediately.

Disconnect the manometer pipe and retighten the screw -

“PP” in pressure point.

TROUBLESHOOTING GUIDE

Difficult or unsuccessful pilot ignition
Insufficient gas supply pressure.

The gas line or injector is clogged.

Gas valve defective.

Piezoelectric igniter, ignition switch or cable defective.

Extinguishing of main burners and pilot during
use

Thermocouple defective, insufficiently heated or
incorrectly connected to the gas valve.

Gas valve defective.

Gas pressure has dropped.

Difficult or unsuccessful burner ignition
Insufficient gas supply pressure.

The injector is clogged.

Gas valve defective.

Difficult or unsuccessful temperature control
Gas valve defective.

REPLACEMENT OF SPARE PARTS

Always cheek for gas leaks after carrying out
maintenance work or repairs on the appliance.

Burners, pilot, thermocouple, pilot
switch, piezoelectric igniter, gas valve

Remove the control panel from the appliance, disconnect

the pipes defective part and replace it.

USE AND MAINTENANCE '

INSTRUCTIONS

ignition -

9

WARNINGS
Danger of burns !
The appliance is designed for professional use, and
should only be used by trained persons. It should be
used for cooking food, which is placed directly on the
plate (steak, hamburgers, fish, vegetables). Any other
application will be considered improper.
Never use the plate for indirect cooking or heating of
foods by placing pots, pans, frying pans, etc. on the
plate
In the event of fault, disconnect the electric connection
of the grill.
For repairs, refer to authorised service centres; demand
original spare parts only.
The cooking surfaces are smooth and ribbed. If you
would like to grill a hamburger meatball, it is advised to
use smooth surface.
Some smoke and smell may occur at the first oparetion
beacause of isolation materials and grease on the surface
of the appliance. This situation is not dangerous and will
die down after a while.
The appliance should be operated at max. stage for an
hour during the first operation.
Before using the grill, carefully clean all surfaces likely
to come into contact with food.

USE
Use of hot plates
The control knob indicates the following :
- - Off
¥¢- Pilot Ignition
§ - Minimum flame

SS - Maximum flame

Burner Ignition

Press and turn the knob to the ¥« position.

Press the knob down fully and light the pilot (by means
of the piezoelectric lighter if fitted). Maintain the knob
pressed down for about 20 seconds, before releasing it.
If the pilot goes out repeat the operation.

Turn the knob to any position between s and ss.

Burner Extinction
To turn off the burner, turn the knob to position .
To turn off the pilot, press and turn the knob to position

CLEANING AND MAINTENANCE
Do not wash the appliance with jets of water.
Before carrying out any cleaning operation close the gas
valve.
Make sure the water circuit is free of ferrous particles.
Any such particles deposited in the bottom of the well
may cause it to rust.
Do not use corrosive substances to clean the floor
underneath the appliance.



The appliance should be cleaned with a cloth wetted -

with warm soapy water when it’s still warm.

Please clean the grill plate with spatula in the end of day
to obtain hygiene and long life of appliance.

Do not use any abrasive detergents or materials such as
wire brushes that may scrape the stainless steel surface
of the appliance.

If the appliance can not be cleaned by above mentioned
methods apply chemical solvents.

If the appliance will not be operated for a long time,
apply a thin layer of vaseline on the stainless steel
surfaces of the appliance.

In case of noticing any failure at the appliance, call the
authorized technical service. Do not allow any
unexperienced person to control the appliance.

CHANGEMENT DE LA PILE DU BRIQUET

- If the lighter battery of the device is required to be
replaced, perform the indicated actions respectively
Remove the front lid of lighter by turning
counterclockwise.(2) Replace the old battery with a new
one. (3). Close the lid by turning it on clockwise.
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