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TEKNIK OZELLIKLER

WIDTH DEPTH HEIGHT GAS ELECTRIC ) )
Aproximate Weight
MODEL NO (A) (B) ((¢)] POWER POWER VOLTAGE AMPS CABLE TYPE
(mm/inch) | (mm/inch) | (mm/inch) (kw) (BTU's) (kw) (V) (A) (mm?) (kg/1b)
7DGO6T 800/31,4" 780/ 30,70 902/23,7" 13 44 357
9DGO8T 800/31,4" 950/37,4" 902/23,7" 21 71654
9DG12T 1200/47,24" 950/37,4" 902/23,7" 30 102 364
T2
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) (D mm) (kg/h) (inch) (D mm) (ke/h) (inch) (D mm) (ke/h) (inch) (D mm) (m3/h) (inch) (D mm) (m3/h) (inch) (D mm) (m3/h)
7DGO6T "11,6 1,8 0,90037 "14,9 1,7 0,80311 "20 1,6 0,71141 "8 2,7 0,98691 "8 2,8 1,06137 10" 3 1,21841
9DGO8T "11,6 2,3 1,47006 "14,9 2,2 1,34500 "20 19 1,00319 "8 3,4 1,56498 "8 3,6 1,75451 10" 3,8 1,95487
9DG12T "11,6 2,6 1,87856 "14,9 2,5 1,73683 "20 2,4 1,60067 "g 43 2,16606 "g 46 3,16606 10" 4,7 3,27606
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UYARI: Bu cihaz yirlrlukteki mevzuata uygun olarak kurulmali
ve sadece iyi havalandirilan bir alanda kullanilmalidir. Yikleme ve
bu cihazi kullanmadan 6nce talimatlarina bakin.

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

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

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

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

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

Servis Ekibi gelene kadar

i. Elektrik aletleri yada elektrikanahtarlarini kullanmayin.
ii. Sigara yada kibrit yakmayin.

iii. Kapi ve perncereleri olduklari gibi birakin

iv . Disari ¢ikin

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

UYARI: Cihazin elektrik devre semasi kontol panelinin icindedir.

WARNING: Electrical circuit diagram of the appliance is inside the control panel.

BOSLUKLAR / CLEARANCES/ ESPACES

Yanici Yanmaz
Combustible Non-Combustible
Materials Materials
Incombustible Incombustible
Materials Materials
Zemin / Floor / N/A 2,547/ 10 mm
Plancher
Yanlar / Sides/Cotés N/A 2,54” 1 10 mm
\Arka / Back/Arriére N/A 2,54” /10 mm




MONTAJ TALIMATLARI

A UYARI: Bu cihaz yururlikteki mevzuata
uygun olarak kurulmali ve sadece iyi

havalandirilan bir alanda kullaniimalidir.
Yikleme ve bu cihazi kullanmadan 6nce
talimatlarina bakin.

UYARI: Cihazi ¢calistirmadan dnce
tim kagit koruma ve ambalajlarin
sokuldugunden emin olun. Bu cihaz
sadece kapali konumda monte
edilmelidir.

UYARI: Cihazi, elektrik aksamina
zarar vermemek i¢in direkt yada
yiksek basingli su ile temizlemeyiniz.

UYARI :Cihaz egitilmis

tarafindan kullaniimalidir.

personel

UYARI :Cihaz c¢alismadigi slrece
havuzun i¢inde bulunan suyun sicak
olmasi durumunda yanma tehlikesi

olabilir.

UYARI : Cihazin kapagini acarken veya
kapatirken sikisma meydana gelebilir.

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

UYARI Cihazin havuz sacinin
deforme olup olmadigini kontrol ediniz.
Herhangi bir deforme sonucunda
Cihazin
verebilir.

calisan  aksamina zarar

UYARI: Yanlis montaj, ayarlama,
degistirme, hizmet veya bakim maddi
hasar, yaralanma veya 0lime neden
olabilir. Kurmadan veya bu ekipmani
servis once kurulum, kullanim ve bakim
talimatlarini okuyun.

ACIKLAMA
Bu kilavuzdaki talimatlar makinanin emniyetli
montaji, kullanimi, temizligi ve bakimi hakkinda
onemli bilgiler icerir. Bu nedenle kilavuzu,
makinay kullanacak Kisi ve teknisyenin rahathkla
ulasabilecedi bir yerde saklayiniz.
Cihazin montaji, farkli gaz gruplari yada elektrik
girisi icin donustimlerin yapilmasi ve bakim
islemleri bu konuda vyetkili uzman bir Kisi

TR

tarafindan dretici firmanin talimatlarina uygun bir
sekilde yapiimalidir.

Cihazin gaz ve elektrik baglantilari bu kilavuzda
verilen tablolar ve elektrik semasina uygun olarak
yaptimahdir.

Uretici firma; kullanim kilavuzuna uymadan
yapilan herhangi bir islemden, yetkili teknisyenler
tarafindan  yapilmayan bakim veya teknik
mudahalelerden dolay! insanlara veya esyalara
karsi meydana gelen nihai zararlardan sorumluluk
kabdl etmez.

MONTAJ
Yerlestirme
Cihazi, koku ve duman olusumunu 6nlemek igin
yeterli  havalandirmanin  yapilabildigi  bir
davlumbaz altina yerlestiriniz.
Cihazi, asirt 1s1 artislarini 6nlemek icin yan ve
arka duvarlardan min. 10cm uzaga yerlestiriniz.
Cihaz (zerindeki koruyucu naylonu siyirarak
cikariniz.  Yilzey Uzerinde vyapiskan madde
artiklari kalirsa uygun bir ¢ézici ile temizleyiniz
(6rnegin Henkel-Helios).
Dizgin bir zemin (zerinde 4 adet ayarlanabilir
ayaklari ayarlayarak cihazi teraziye aliniz.
Tava kaldirma kolunu monte ediniz.

Gaz baglantisi

Cihazin gaz baglantisini yetkili servis elemanina
yaptiriniz.

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

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

Cihazin baglanan gaz tipine uygun olup
olmadigini kontrol ediniz. E@er degilse "Farkli
Gazlara Cevrim™ bélimune bakiniz.

Montaj igin gerekli tim parcalar imalat¢i firma
tarafindan saglanacaktir.

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

Su baglantisi

Su qgirisi ile su sebekesi arasinda bir muslukla
baglanti yapiimahdir.

Cihaz su girisine mekanik filtre monte edilmeli ve
cihaz icine girebilecek pislik veya metal
parcaciklar filtre vasitasiyla dnlenmelidir.

Son boru parcasini makinaya baglanmadan 6nce
bir miktar su disari atilarak biriken pislikler
temizlenmeli ve sonra baglanti yapiimalidir.
Baglanti noktalarinda su kagaklarinin olup
olmadigini kontrol ediniz.

Giris suyu basinci 1,5+2,5 bar arasinda olmalidir.



Elektrik Baglantisi

Cihaz yalnizca DIN VDE 0100 elektrik tesisati
standartlarina uygun bir sebekeye baglanmalidir.
Cihaz 220-230V 50-60Hz sebeke gerilimi ile
beslenmelidir.

Kablo en az HO7 RN-F kalitesinde ve Kkesiti
maksimum akimi tasiyacak sekilde segilmelidir.
Cihaz ve sebeke arasina otomat sigorta
konulmalidir.

Besleme tesisatina kacak akim  sigortasi
konulmasi tavsiye edilir.

Voltaj toleransi + % 10'u gegmemelidir.

Cihaz mutlaka topraklanmalidir. Topraklama yeri

" (5 " isarereti ile belirtilmistir.

Eger, cihazda frekans inventdrl kullaniliyorsa,
cihaz enerji girisinden once ( giris klemensinden)
AC/DC hassasiyetli TYPE B RCD ( kacak akim
rélesi) kullantimalidir.”

FARKLI GAZLARA CEVRIM
Cihaz 20mbar NG(G20) gaziyla calisacak sekilde
ayarlanmistir. Eger farkl bir gazla calisacaksa
asagidaki  islemler  yapilmahdir.  Gerekli
enjektorler ve yapiskanli etiketler cihazla birlikte
bir torba icinde verilmistir.

Brulor enjektoranin degistirilmesi(Sekil-1)
Cihazin kontrol panelini ¢ikarin.

“1”  enjektorind,  “2”  enjektér  baglama
parcasindan sokip cikarin.

“T2” tablosu’na bakarak kullanilacak gaza uygun
enjektori segin.

Yeni enjektorl “2” enjektor baglama parcasina
sikin.

Pilot brulér enjektortnin degistirilmesi
(Sekil-2)

Cihazin kontrol panelini ¢ikarin.

"A" vidasini s6kin ve "B" enjektérinu “T2”
tablosuna bakarak degistirin.

"A" vidasini tekrar sikin.

UYARI : Eger cihazda farkh bir gaza doniisim
yapildi ise mutlaka kullanilan gaza uygun
yapiskanli etiketi cihazin gorilebilir bir yerine
yapistiriniz.

KULLANIM ONCESI
KULLANIM ONCESI

Gaz parcalari ¢calisma kontroli

Cihazi  kullanma talimatina uygun olarak
calistinimiz,  bralér  ateslemeyi  ve  alev
uygunlugunu kontrol ediniz. Gaz kacaklarini ve
baca sisteminin diizgiin ¢alistiindan emin olunuz.

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

Elektrik parcalari ¢calisma kontroll

Cihazi  kullanma talimatina uygun olarak
calistiriniz ve asagidaki kontrolleri yapiniz.
Termostad Termostadin ~ farkhi  sicaklik
degerlerinde 1sI ayari yapip yapmadigini kontrol
ediniz.

Emniyet termostadi : Termostadin arizalanmasi
durumunda cihazin elektrik baglantisini kesen
emniyet termostadi vardir.

Efer emniyet termostadi devreyi keserse tekrar
calistirmak icin on kontrol panelini ¢ikarin ve
emniyet termostadindaki reset butonuna basiniz.
Mikrosvic: Bruldr calisirken tavanin kaldiriimasi
durumunda mikrosvi¢c gazi keser, tava calisma
konumuna getirildiginde bruldr tekrar calismaya
baslar. Bu fonksiyonun calisip calismadigini
kontrol ediniz.

Isil Gug Kontrol

Montaj yapildiktan sonra, farkh gazlara cevrim
yapildiginda yada herhangi bir bakim operasyonu
sonrasl, cihazin isil guci kontrol edilmelidir.
Cihazin 1sil gucti “T1” tablosunda verilmistir.
Cihazda farkli gazlarda calismak icin enjektor
degisikligi yapildiginda cihazin 1sil giici ve giris
basinci  “T1” tablosundaki degerlere uygun
olmalidir. Giris basincinin kontroli icin “Giris
basinci kontroli” kismina bakiniz.

Giris Basinci Kontroll (Sekil-3)

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

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

Brilorii galistirin ve giris basincini 6lgiin. Olgiilen
deger “T2” tablosuna uygun olmalidir. Eger
degilse yetkili servise haber veriniz.

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

OLASI PROBLEMLER - COZUMLERI

Pilot brilor ateslemiyor yada zor atesliyor

Gaz giris basinci yetersizdir.

Gaz borusu yada enjektor tikalidir.
Gaz muslugu arizahdir.

Cakmak atesleme sistemi arizalidir.
Emniyet termostadi arizalidir.

Pilot briloér calisma sirasinda séniyor

Gaz muslugu arizalidir.
Emniyet termostadi arizali yada hatalidir.



Ana brulér ateslemiyor yada zor atesliyor

Gaz basinci yetersizdir.

Enjektor tikahdir.

Gaz muslugu arizalidir.

Termostat arizalidir.

Tava kaldirma mikrosvic’i arizalidir.

Sicaklik kontroll yapilamiyor

a

Gaz muslugu arizahdir.
Termostat arizalidir.
Tava kaldirma mikrosvi¢’i arizahdir.

YEDEK PARCALARIN DEGISTIRILMESI

ONEMLI : Bakim faaliyetine baslamadan 6nce
cihazin gaz ve elektrik baglantisini kesiniz.
Cihaz Uzerinde vyapilan her bakim/onarim
faaliyeti sonrasi -efer gerekiyorsa- gaz kacak
kontroll yapiniz.

Bralér, pilot, termokupl, gaz muslugu,
buji, cakmak atesleme butonu, termostat,
emniyet  termostadi, tava kaldirma
mikrosvici

On kontrol paneli ¢ikarin.

Baglanti parcalarini yada elektrik baglantilarini
sOkerek parcay! yenisi ile degistirin.

Tava kaldirma tekeri ve baglama civatasi
Kaldirma tekeri tizerindeki civatayi sokin.
Parcayi yenisi ile degistirin.

Su doldurma muslugu

On paneldeki kontrol dugmesini ve 6n paneli
cikarin.

Baglanti parcalarini sokerek parcay! yenisi ile
degistirin.

KULLANIM ve BAKIM
TALIMATLARI

UYARILAR

Cihazin sicak yulzeylerine temas etmemeye
dikkat ediniz!

Cihaz profesyonel kullanim igin tasarlanmistir ve
sadece bu konuda egitim almis Kisiler tarafindan
kullaniimahdir.

Cihaz yemek pisirme amacina y6neliktir, bunun
disindaki bir amag icin kullanmayiniz.

Herhangi bir ariza durumunda cihazin gaz giris
vanasini kapatiniz ve elektrik baglantisini kesiniz.
Bakim icin sadece yetkili servisleri ¢agiriniz ve
orjinal yedek parca kullaniniz.

Cihazi kullanmaya baslamadan once Ozellikle
yiyeceklerin temas edecedi yuzeyleri dikkatlice
temizleyiniz.

DIKKAT : Cihazl, 1zgara ve fritdz amaci ile
kullanmayiniz. Pisirme havuzu bosken asla
cihazi calistirmayiniz.

Ilk calisma esnasinda cihazdan kisa bir sire
duman ve koku yayilacaktir. Duman ve koku
izolasyon malzemesi ve sac ylzeylerdeki yag vb.
maddelerden meydana gelmektedir. Bu durum
tehlikeli olmayip kendiliginden kaybolacaktir.
Cihaz, ilk kullanim sirasinda 1 saat stire ile en
yiksek calisma derecesinde calistiriimalidir.

ilave emniyet elemanlari

Emniyet termostadi, termostadin arizalanmasi
nedeni ile tava sicakliginin maksimum kontrol
sicakligini asmasi durumunda brilorlere gaz
girisini keserek calismayi durdurur. Bu durumda
cihazin gaz giris vanasini kapatiniz ve yetkili
servise haber veriniz.

Cihaz calisirken tavanin kaldirilmasi durumunda
mikrosivic gazi keserek brulorleri kapatir.

KULLANIM

: ,j Tava Kaldirma Butonu

Tava indirme Butonu

107 17

Tavanin kontroli
Termostat kontrol diigmesi pozisyonlari asagidaki

gibidir.
0 Kapall
50°C Minimum sicaklik

100+250°C Orta sicakliklar
300°C Maksimum sicaklik

Gaz kontrol digmesi konumlari asagidaki gibidir.
e Kapall
v" Pilot atesleme

SS Maksimum alev

Bralorleri Atesleme

Gaz sebekesi tzerindeki besleme vanasini aginiz.
Gaz kontrol  digmesini  "Pilot atesleme"
konumuna getiriniz ve basiniz. Ayni anda ¢akmak
atesleme butonuna basiniz. Bu sekilde pilot alevi
icin kivilcim

meydana gelir. Yaklasik 20 saniye sonra gaz
kontrol digmesini birakiniz. Pilot alevi yanmaya
devam edecektir. EJer yanmazsa  atesleme
islemini tekrar ediniz. Atesleme “alev gdzetleme
deligi”’nden kontrol edilebilir.



- CAKMAK PILININ

D

Brilorleri yakmak i¢in gaz kontrol digmesini
"maximum alev" konumuna getiriniz.

Termostat kontrol dugmesini istediginiz pisirme
sicakhgina ayarlayiniz.

Havuza su almak icin 6n sacta bulunan su alma
butonunu kullaniniz.

DIKKAT : Cihazi kullanirken tavanin tam yatay
pozisyonda olmasina dikkat edilmelidir. Aksi
halde mikrosivic ana brilére giden gaz
kesecektir.

DIKKAT : Isinmis yagin icine atilacak olan
gidalarin nemli olmamasina ve 1sinmis yagin igine
su damlamasina dikkat ediniz.

Braldrleri Kapatma

Termostat kontrol digmesini  “0” konuma
getiriniz.

Gaz kontrol digmesini “kapali” konuma getiriniz.
Gaz sebekesi Uizerindeki vanay! kapatin.

Tavanin kaldiriimasi

Tavay!l kaldirmadan 6énce su doldurma muslugu
gagasini disa dogru geviriniz.

Tava 0zel mekanizmasi vasitasiyla kaldirilip
indirilebilir.

DIKKAT : Tava st kapagini kaldirmadan tavay!
kaldirmaya calismayiniz.

Cihazi yuksek basingli su ile yikamayiniz.
Temizlik yada bakim faaliyetine baslamadan
once cihazin gaz ve elektrik baglantisini
mutlaka kesiniz.

Cihazi, her calisma gund sonunda 1hk sabunlu
suya batirilmis bez ile tam sogumadan siliniz.
Cihaz yizeyi temizlenirken asindirici igerigi olan
deterjanlar, tel fircalar gibi yizeylerde c¢izik
yapabilecek malzemeler kullanmayiniz.

Yukarida saydigimiz yontemlerle temizlenmeyen
yuzeyleri kimyasal ¢oziculerle temizleyiniz.
EQer cihaz uzun middet kullaniimayacaksa,
yizeyler ince bir tabaka vazelinle kaplanmalidir.
Cihazda olagan disi bir durum gorilmesi halinde
yetkili servise haber veriniz. Ehliyetsiz kisilerin
cihaza midahale etmesine asla izin vermeyiniz.
Tava kaldirma sistemini 90 giinde bir isiya
dayanikli gresle yaglayiniz.

TEMIZLIK ve BAKIM

EGISTIRILMESI

Cihazin cakmak pilini
degistirmeniz  gerekirse asagida
belirtilen  asamalari  sirasiyla
yapiniz.

Cakmagin  6n  kapa§ini  saat
yonlnun tersine geviriniz.(2) Eski
pili cikarip yeni pili takiniz(3).
Kapag! saat yoniinde
cevirip kapatiniz




INSTALLATION INSTRUCTIONS

WARNING: This device must be installed in

A accordance with the current legislation and

should only be used in a well-ventilated area.

Refer to the instructions manual before installing
and using this device.

WARNING: Make sure that all paper

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

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

A WARNING: The device must be used by
trained personnel.

& WARNING: There might be a risk of fire
when the device is operational if the water

inside the pool is hot.

WARNING: Jamming may occur when
opening or closing the device’s cover.

A ATTENTION! Operate the device at suitable

gas and water pressure values. Information
concerning suitable pressure values is given in the
"T2" table.

WARNING: Check whether the metal plate
of the device is deformed. Any deformation
may damage the operational parts of the Device.

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

WARNING: Incorrect installation, adjustment,
replacement, service or maintenance may result in
material damages, injury or death. Read
installation, operation, and maintenance
instructions before installing or servicing this
equipment.

GB

WARNINGS
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.
The installation, the modification for another type
of gas, input voltage and maintenance of the
appliance must be performed by qualified and
authorised installers, in compliance with current
safety regulations. The manufacturer declines all
responsibility for consequences due to failure to
observe the above warning.
Gas and electrical connection of the appliance
must be according to the instructions given in
table “T1” and electric scheme.
Disrespect of the instruction given by producer
with the appliance (Use, maintenance, gas and
electric 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
Only install the appliance in well-ventilated
premises.
This is a type "A" appliance and therefore the
premises must be ventilated as stipulated by
current technical regulations.
Position the appliance at least 10 cm from the
walls of adjacent units. This distance may be less
if the adjacent walls of units are insulated or heat
resistant.
This appliance is not designed for built-in
installation.

Assembly

Carefully remove the protective film from the
external panels to avoid leaving any trace of glue.
Use a suitable diluent to remove any glue residue.
Level the appliance and, if necessary, adjust its
height using the adjustable feet.

Gas connection

Before installing the appliance, contact the local
Gas Supply Authority to cheek the compatibility
of the gas supply.

A rapid-action gas shut-off valve must be fitted
upstream of the appliance in an easily accessible
position.



Make sure the appliance corresponds with the gas
supply to which it is connected. If it does not,
convert as instructed in the section "Adaptation to
different type of gas".

Once the appliance has been installed, cheek for
gas leaks at the connection points.

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.

Electrical connections

The appliance is designed to operate at the
voltage indicated on the data plate.

Each appliance must be connected to the power
supply by a suitably dimensioned independent
line (the total power is indicated in the "T1"
table). A flexible rubber cable with insulation
specifications not lower than type H 07 RN-F
must be used for connection to the temiinals.

The length of conductors between the cable clamp
and terminals must be such that the live wires are
pulled taut before the ground wire (yellow-green)
if the cable is worked loose from the clamp.
Multi-pole main isolating switches of suitable
current ratin. (with minimum contact-breaking
distance of 3 mm) must be installed, as well as
automatic residual current switches of suitable
high sensitivity.

There should be a automate fuse between the
appliance and the network.

Voltage changes should not exceed + %10V.

Ground connections and equipotential bonding
The appliance must be connected to the ground
circuit using the terminals marked by the symbol

1
= located next to the connection terminals.

The metal structure of all the electrical appliances
must also be connected to the ground circuit using

the terminals marked by the symbol @
located next to the earth terminals (equipotential
bonding system).

If, frequency inventor is being used in the equipment,
TYPE B RCD (residual current relay) with AC/DC
sensitivity must be used before the equipment power
inlet (from the mains block terminals).

Water connection

Install a fast closing stopcock in an easily
accessible position upline from the appliance.
There must be a mechanic filter between the valve
and the appliance. The dirt and the metal particles
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which oxidize the interior surface of the appliance
are hold by the filter.

Before connecting the last pipe, the dirt should be
discharged by means of water flow and then the
connection should be done.

Confirm the absence of leaks at the connections.
The control knob for the supply of water is on the
front of the appliance.

The water supply pressure must be between 150
and 250 kPa.

ADAPTATION TO DIFFERENT TYPE
OF GAS
The appliance has been adjusted to operate with
20mbar NG(G20). To convert the appliance to a
different gas supply, scrupulously follow the
instructions indicated below.
Use the injectors and adhesive labels in the bag
supplied with the appliance.

Replacement of main burner
(Fig.1)

Remove the control panel from the appliance.
Unscrew the injector “1” from injector connection
part “5”.

Choose a suitable injector indicated in table “T2”.
Screw the new injector to injector connection part
“5”,

injector

Replacement of pilot burner
(Fig.2)

Remove the control panel from the appliance.
Unscrew fitting “A” and replace injector “B” with
the one indicated in Table “T2”.

Retighten fitting “A”.

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

injector

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 operation of electrical devices
Operate the burners according to the instruction
manual, cheek the correct functioning of the
controls and of the safety devices:
Operating thermostat: Cheek the
regulation at various temperatures.

heating



Burner extinction microswitch in case of lifting of
the pan: Lift the pan with the burners lit. Check
their extinction during this phase and their
relighting when the pan returns to the cooking
position.

The appliance is fitted with an internal safety
thermostat that cuts off the electrical power
supply to the heating elements if the main
thermostat malfunctions.

To reset the safety thermostat after it has cut in,
remove the screw on the front panel, insert the tip
of a screwdriver through the hole and press the
thermostat reset button.

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 “T2”.

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 “T2”. To check the inlet
pressure, follow the instructions indicated in the
section "Control of inlet pressure".

Control of inlet pressure (Fig. 3)

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 “T2”. 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.

TYPICAL MALFUNCTIONS
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.

Safety thermostat defective.

Pilot burner goes out during use
Gas valve defective.
Safety thermostat damaged or defective.

Difficult or unsuccessful burner ignition
Insufficient gas supply pressure.
The injector is clogged.
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Gas valve defective.
Thermostat defective.
Pan lifting microswitvh defective.

Difficult or
control

Gas valve defective.

Thermostat defective.

Pan lifting microswitvh defective.

unsuccessful  temperature

REPLACEMENT OF SPARE PARTS

IMPORTANT : Before making repairs, close
the gas valve and disconnect the appliance
from the electrical supply at the general
switch.

After every intervention, check for gas leaks, if
necessary.

Pilot, Thermocouples, Pilot lighter spark,

Remove the front panel of the appliance and
replace the component.

Burner

Remove the front panel of the appliance.

Remove the burner to be replaced by undoing the
fixing screws “D” and the nut of the gas supply
tube.

Remount the parts previously removed.
Reposition correctly the air regulator on the
burner “D”.

Gas valve

Remove the front panel of the appliance.
Disconnect the electrical connections to the other
devices.

Disconnect the tubing and the thermocouple and
replace.

Operating thermostat and
thermostat with manual reset
Remove the front panel and upper control panel
of the appliance.

Free the thermostat bulb to be replaced in its
holder under the pan, fixed with a front plate.
Disconnect the electrical connections to the other
devices.

Replace the component.

safety

Pan lifting microswitch

Remove the front panel of the appliance.
Disconnect the electrical connections of the
device.

Replace the component.

Screw nut and manual
movement

Disconnect the screw from the handwheel shaft.

system pan



Replace the part. 0 Thermostat off

. 50°C minimum temperature
Water filler cock 100 + 250°C intermediate temperature
Remove the control knobs on the front panel. 300°C maximum temperature
Remove the front panel. - The control knob of the gas valve has the
Replace and disconnect the component. following positions:
o Off

INSTRUCTIONS FOR USE AND v' Pilot ignition
MAINTENANCE SS Maximum flame

WARNINGS

Beware of the appliance’s hot surfaces!

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

It is exclusively designed to cook food. Any other
use is considered improper.

In the event of fault, close the main gas stopcock
and disconnect the electrical supply at the general

Lifting and lowering pan

Before lifting pan, turn the mouth of water filler
cock to outside.

The cooking pan can be lifted or lowered at any
moment during cooking by means of the
movement device:

Manual control with front hand crank. Turn the
crank clockwise to lift and empty the pan and anti-

switch, installed upline from the appliance. : i
Repairs should only be carried out by authorised gloos?t(i\é)vr:se to return the pan to the cooking

service centres using original spare parts. . Bef he lifti L
AATTENTION This appliance must not be used AIMF.)ORTANT : Be_oret el ting operat!on |t_|s
advisable to position a suitable container in

asa fryer ! correspondence with the outlet of the pan
Before using the appliance, carefully clean all the . '
g bp y Do not try to lift when the pan cover closed.

surfaces which will come into contact with food.
Never operate the appliance when the pan is
empty.

Some smoke and smell may occur at the first
oparetion beacause of isolation materials and

IMPORTANT : Pay attention to the dampness
of the foods to be thrown into the heated oil and
to the dropping of water into the heated oil.

grease on the surface of the appliance. This Igniting the pan burners

situation is not dangerous and will die down after - Turn the gas valve knob to “pilot ignition”
a while. position. Press it right down and ignite the pilot,
The appliance should be operated at max. stage simultaneously activating the piezoelectric igniter.
for an hour during the first operation. . Keep the knob pressed down for approximately

20 seconds, then release it (if the pilot goes out,
repeat the procedure).

The pilot can be observed through the hole
located on the front.

To ignite the burner, turn the gas control knob
from “pilot ignition” position to “max. flame”
position.

Turn the temperature control (thermostat) knob to
the required cooking temperature.

Approximately 10 minutes are required to reach a
temperature of 300°C at the base of the pan.

Additional safety devices

The appliances are fitted as standard with:

A safety thermostat that cuts off the gas supply to
the burners if the main thermostat malfunctions,
causing the pan to exceed the maximum
temperature control limit. If the problem persists,
disconnect the appliance from the gas supply and
contact a service engineer.

A pan lifting micro-switch that automatically cuts
off pan heating when the pan is raised.

L OPERATION - Knob "3" should be used for filling water into the
D Y - pan.
Y Pan Lifting Button CAUTION : The pan should be in horizontal
e position while using the appliance. Otherwise,
[:.-' ) FanDownload Button microswitch may cut off the gas flowing to the
' main burner.
Use of the Pan Extinguishing the burners
The control knob of the thermostat has the - In order to extinguish the burners, turn the
following position: temperature control knob to position “0”.
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In order to extinguish the pilot, completely depress - Do not use sharp objects which can scratch and

the gas valve knob and turn it to position “e”. damage steel or coated surfaces.

Do not use corrosive products to clean the floor

CLEANING AND MAINTENANCE under the appliance.

Do not wash the appliance with water jets. - If the equipment will not be operated for a long
Before carrying out any cleaning or maintenance time, apply a thin layer of vaseline on the stainless
operation close the gas valve and disconnect the steel surfaces of the appiance and it should stay in
electrical supply. a properly ventilated room.
Ensure that the water in the system does not - In case of any failure at the appliance, call the
contain or circulate any ferrous residues. If these authorized technical service. The appliance should
are deposited on the base of the pan, they can be examined by professional technical staff
produce serious corrosion. - The lifting mechanism should be lubricated with
Clean the stainless steel surfaces daily with water heat-resistant grease in every six months.

and ordinary non-abrasive detergents, rinse well
and dry carefully. Do not use steel wool or
products containing chlorine.
Remove the front lid of lighter by turning
counterclockwise.(2) Replace the old battery with a new
CHANGEMENT DE LA PILE DU BRIQUET one. (3). Close the lid by turning it on clockwise.
If the lighter battery of the device is required to be
replaced, perform the indicated actions respectively
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