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BAIN MARIE BAIN MARIE WITH CUPBOARD

“Professional In Kitchen”
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“Mutfakta Profesyonel”
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GENEL OZELLIKLER

Cok genis model secenegi olan servis tezgahlari genel olarak sicaklik dolaph ve sicaklik
dolapsiz olarak iki gruba ayrilir.

Her iki grup benmarilerin GN1/1 yada 50x50x15 cm boyutlarinda 2,3 ve 4 adet yemek kabi
alacak sekilde standart Gretimleri vardir. Ayrica degisik boyutlarda yapilabilmektedir.
Konstriksiyonu ¢ok dayanikli, Gretim teknolojisi st diizeydedir.

18/8 Cr-Ni paslanmaz celik sactan Uretilmistir. Ayaklar 18/8 Cr-Ni paslanmaz profilden
yapimistir.

Uluslararasi kalite normlarina uygundur.
Temizligi ¢ok kolay ve hijyendir.

MONTAJ

Tezgah lzerindeki koruyucu naylonu siyirarak cikariniz.

Cihazi duzgiin ve sert bir zemin Uzerine ayarlanabilir ayaklari ile teraziye alarak yerlestiriniz.
Servis Unitesi grubu icinde monte edilir.

Cihazin tzerine Ust raf ve 6niline stand monte edilir.

ELEKTRIK BAGLANTISI

Cihazin elektrik baglantisi elektrik devre semasina gore yaptimalidir. .
Kablo kesiti maksimum akimi tasiyacak kesitte secilmelidir.

Voltaj toleransi %10 sinirlarini gegmemelidir.

Cihaz mutlaka topraklanmalidir.

KULLANICI TALIMATI

Benmari cihazi, yiyecekleri servis siiresince sicak tutmak amacina yoneliktir.

Cihaz calistirilmadan 6nce bitin yizeyler 1lik sabunlu su ile iyice temizlenip kurulanmahdir.
ilk calistirma esnasinda cihazdan bir siire duman ve hafif koku yayilacaktir. Bu durum
izolasyon ve sac yuzeylerdeki yag ve benzeri nedenlerden meydana gelmektedir. Tehlikeli
olmayip bir sire sonra kendiliginden kaybolacaktir.

Havuzdaki suyun bosaltiimasi altindaki kiiresel vana ile yapilir.

Cihazi, rafi ve standini ¢izecek, deforme edecek malzemelerden ve darbelerden koruyunuz.

UYARI : Cihazi calistirmadan 6nce havuzun iginde su olup olmadigini kontrol ediniz. Eger
yoksa havuza su doldurunuz.

CALISTIRMA

1 - Elektrikli Model
Clhaz fisini prize takiniz.
"0-1" konumlu salteri "1" konumuna getiriniz. Bu durumda salterin sinyal lambasi yanacaktir.
Havuz termostadi 0-110 °C arasinda istenilen degere getirilir. Bu durumda termostadin
calismasini ifade eden sinyal lambasi yanar. Ayarlanan isiya geldiginde sinyal lambasi séner.
Cihaz eger sicaklik dolapli ise 0-90 °C kontrollii sicakhik dolabi termostadi istenilen degere
getirilir. Bu durumda bu termostadin sinyal lambasi yanar.



KAPATMA

1 - Elektrikli Model
"0-1" konumlu salteri "0 konumuna getiriniz.
Termostadi ( yada termostatlari) "0" konumuna getiriniz.
Clhaz fisini prizden ¢ekiniz.

BAKIM

Cihaz Uzerinde elektrik varken kesinlikle bakim yapmayiniz.

Cihazi, elektrik donanimina zarar vermemek icin direkt yada yiksek basinch su ile
temizlemeyiniz.

Cihazi her calisma guniniin sonunda tam olarak sogumadan 1lik sabunlu suya batiriimis bir
bez ve gida maddelerine zarar vermeyecek dezenfektan ile temizleyiniz.

Cihaz yuzeyi temizlenirken asindirici icerigi olan deterjanlar, tel fircalar vb. ylizeylerde ¢izik
yapabilecek malzemeler kullanmayiniz. E§er cihaz uzun muddet kullaniimayacaksa, yiizeyler
ince bir tabaka halinde vazelinle kaplanmalidir.

Cihazda tehlikeli bir durum goérulmesi halinde yetkili servise haber veriniz. Ehliyetsiz
Kisilerin cihaza miidahalesine izin vermeyiniz.

GENERAL CHARACTERISTICS

Hot Service units with a wide selection of types, are generally classified into two groups: the
ones with hot cupboard and the other ones without hot cupboard.

Both groups of Bain Marie are subject to standard production and can be produced in various
dimensions, in the size GN1/1, 2, 3, 4, 5 containers.

The construction is very resistant and the production technology is at the highest level.

It is produced from 18/8 Cr-Ni stainless steel sheet metal. Foot supports are made of 18/8
Cr-Ni stainless profile.

Conforms with international quality norms.

Easy to maintain and clean.

ASSEMBLY

Strip off the protective nylon on the unit and take it off.

Place the unit on a smooth and solid base together with its adjustable foot supports, having
made the adjusment through a scale.

It should be assembled by a competant supervisor.

The upper shelf is assemled on the appliance and the stand is in front of the device.

ELECTRICAL CONNECTION

The electrical connection must be carried out according to the diagram.
The appliance should be connected to the right power.

That cable section should be chosen which can bear the maximum current.
The voltage tolerance shoold not exceed the + 10 % limits.

The appliance should be absolutely earthed.



OPERATING INSTRUCTIONS

The appliance Bain Marie aims to keep food warm during the service period.

Before starting the unit, all surfaces should be thoroughly cleaned with warm soapy water and
then dried.

During the first operation, the device will produce smoke for a while. This situation is caused
by oil on the insulation and sheet metal surfaces of the unit. There is no danger and it will
automatically disappear after a while.

The discharge of the basin water is carried out through the spherical valve located on the
lover part.

Protect the unit from any materials and shocks which could scratch its shelf and stand and
deform.

WARNING : Before starting the unit, check whether there is water in the basin or not. If not, fill

wat

er in the basin.

OPERATION

1-E

lectrical Type

Plug in the unit

PPlace the switch to the position 1. In this case, the signal lamp of the switch will be lit.

The basin thermostat is arranged to the required value between 0 to 110 °C. In this case, the
signal lamp is illuminated, which indicates the thermostat function. When the set is reached
required temparature the signal lamp is off.

If the unit has a hot cupboard, the hot cupboard thermostat with 0-90 °C control, is adjusted
to the required value. In this case, the signal lamp of this thermostat is lit.

SWITCHING OFF

1-E

lectrical Type

Place the switch with positions "0-1" to the position "0".
Place the thermostat ( or thermostats) to the position "0".
Plug off the appliance.

MAINTENANCE

Do not do any maintenance work or cleaning when the power is connected.

Wipe the equipment with a damp soapy cloth before it cools down entirely.

Do not use any scrapers such as knife, wire brush or cleaning materials that may scratch your
equipment.

If necessary; use only chemical cleaning products.

Do not clean your equipment with water or pressured steam otherwise the electrical
installation can be defected.

In case of any defect, breakdown or problem call your distributors technical department, only
an expert person can take care of the equipment.

If the equipment will not be operated for a long time, apply a thin layer of vaseline on the
surface of the appliance.



