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1. CIHAZLA iLGiLi ACIKLAMALAR

Bu el kitabi cihaz modellerindeki uygulamalari agiklar.
Elinizde bulunan driin modeli hakkinda daha ayrintili bilgi
icin, “Teknik bilgi iceren” Tablo 1 “ e bakiniz.

Cihaz asagidaki ozelliklere sahiptir :

e Sicakhgin gérilmesi ve ayarlanmasi igin mikrostat

e Pisirilecek Urunlerin gekirdek sicakhginin élgulmesi igin
termostatik kontrolli 1si1 algilayicisi (cekirdek sicakligi is
algilayicisi)

e Firin i¢ kabin aydinlatmasi.

e Mutfaga ve cevreye daha az isi dagihmi saglanmasi ve
dusik firin disi sicakliklari igin ¢ift camli firin kapagi.

2. ANA BILESENLER

Tarali ¢izgi ile isaretlenmis bilesenler asagidaki
modellereiliskin belirtilmistir.
MKF-4, MKF-4P

ANAHTAR KELIMELER:

L rezistanslar

2 kontrol paneli
3 cam kapi

B firin fani

S su enjektori
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TABLO 1: TEKNIK BILGILER

BASLIKLAR TiP OZELLIKLERI
RAF KAPASITESI 4 x 600x400 4 x 600x400
MODEL MKF-4 MKF-4P
GIRIiS GERILiMi (VOLT) 220 220
FREKANS(Hz) 50 ° 60 50 ° 60
Elektrik enerjisi tiiketimi (Kw) 6,5 6,5
Akim siddeti (A) 14-16 14-16
Gii¢ kaynagi kablo kesiti (mm) 3x2.5 3x2.5
Fan motor giicii (Kw) 0,2 0,2
Konveksiyon giicii (Kw) 6 6
Max gida kapsitesi (kg) 30 30




3. ONLEMLER

Asagidaki sekiller cesitli tipteki tehlikeleri isaretlemek ve
tanimlamak icin kullanilir:

DIKKAT !
OPERATOR iCiN SAGLIK VE GUVENLIK
TEHDIDI

DiKKAT 1!
ELEKTRIK TEHLIKESI
TEHLIKELI VOLTAJ ICERIR

DIKKAT 1!
MAKINEYE ZARAR VERICi BIR UNSUR
MEVCUTTUR.

e Cihazin kurulumu ve devreye alinmasindan 6nce emniyet,
kullanim vecihazin bakimi hakkinda o6nemli bilgiler iceren
talimatlari dikkatli bir sekilde el kitabindan okuyunuz.

e Cihazin tekrar satilmasi ya da yer degistirmesi durumunda
kullanicilari veya gelecekteki sahipleri tarafindan kullaniimak
Gzere bu kullanici kitabini glivenli bir yerde saklayiniz .

Onemli: Cihazin montaj ve
bakimini ayni zamanda cihazin
yer degistirmesi gerekli
durumlarda, islemi sadece Uretici
tarafindan yetkilendirilmis bir
personel tarafindan
yapilmalidir.Aksi durumda cihaz
garanti disi kalir.

e Bu cihaz kesinlike yemek pisirmek icin tasarlanmistir. Baska tr
malzeme ya da nesne pisirmeye/isitmaya uygun degildir.

Cihaz sadece egitimli personel tarafindan kullanilmahdir.

® Bu cihaz ¢ocuklar ve fiziksel bakimdan engelli olan kisiler igin
tasarlanmamistirCihazi kullanan kisilerin gerekli tecriibe ve bilgiye
sahip olmalari gereklidir. Aksi durumda bu tip kullanimdan dogan
kusurlar ve zararlar kisilerin kendi sorumlulugundadir.

e (Cihaz arizali ya da c¢alisamaz durumda ise kullanmaya
calismayiniz

e Onarimlar sadece orijinal yedek pargalar kullanilarak
yetkili servis personeli tarafindan yapilmalidir.Bu
yikimlilige uyulmamasi, cihazin giivenligini tehlikeye
atar ve garantisi gecersiz kalir.

oEllerinizin yanmamasi icin firin sicak oldugunda firin
kapagini dikkatli bir sekilde eldiven kullanarak agin.
oFirinin igindeki yemeklerin Uzerine tuz serpmeyin
(“Kullanma talimat1” bolimine bakiniz).

Yiksek oranda tuz iceren (6rnegin deniz (rinleri)
yiyecekleri toplu bir sekilde pisirdikten sonra gilinlin
sonunda firin odasini su ile iyice durulayin.

e Cihazi basingl su ile yikamayiniz.

o (Celik ylzeyleri temizlemek igin klor iceren Urtnler
(camasir suyu, hidroklorik asit vb.) hatta seyreltilmis
veriyonlarini bile kesinlikle kullanmayiniz.

eCihazin taban yiizeyini temizlemek igin (tuzruhu vb.)
asindirict maddeler kullanmayiniz.

e Daha fazla bilgi icin “bakim ve onarim” boélimine
bakiniz.

3.1 KiSISEL KORUNMA EKIPMANLARI
Asagida makinenin kullanim émri igerisindeki islemlere
ait kisisel korunma ekipmanlari(KKE) ve kullanilacagi
islemler verilmistir.

***GUnlik normal kullanimlarda elleri koruyacak isiya
karsi dayanikli bir eldiven mutlaka kullanici tarafindan
giyilmelidir.

Kullanicilar tarafindan belirtilen islemlerde kullanilmayan
ekipmanlar sonucunda kimyasal risk ve hayati tehlike s6z
konusu olabilir..

Eldiven | Gozliik | Kulaklik | Maske | Glvenlik
kaski

Asama Giivenli
giysi

Ayakkabi

Nakliye

Tagima

Paketten
¢ikarma
Montaj

Gunluk
Kullanim
Yerlestirme

Rutin
Temizlik
Ozel
Temizlik
Bakim

Demontaj

I:I iHTIYAC DURUMUNDA GEREKLI
I:I GEREKLIi DEGIL



3.2  KALICI RiSKLER

Makine tasarim agisindan veya yeterli
kurulmasi ile ortadan kaldirilamayan bazi
Musterinin  tam bilgilendirilmesi i¢in kalici
belirtilmistir. Bu riskler dahilinyapilmasi bu nedenle kesinlikle

yasaktir.

KALICI RiSKLER

TEHLIKELi DURUMLARIN
ACIKLAMASI

Kayma veya diisme

Teknisyen zeminde bulunan su veya kir
nedeniyle kayabilir.

Yaniklar

Teknisyenin bilerek veya bilingsizce
makine icindeki bilesenlere dokunmasi,
makinanin igindeki tepsileri eldiveni
olmadan veya sogumadan ¢ikartmak.

Elektrik bosalimi
tehlikesi
(Elektrik carpmasi)

Bakim islemlerinin yaratildaga sirada
elektrigi kesilmemis elektrik panosuna
temas edilmesi. Teknisyene midahale

Yukaridan diisme

(Elektrik baglantisi kesilmeden
makinenin islak zemine yatiriimasi)

Kullanici  makine Uzerinde bulunan
parcalara mudahale ederken uygun
ekipman  kullanmali  (merdiven vb.

basamakli arag gereg)

Yuklerin devrilmesi

Makinede bakim sirasinda ya da pisirme
esnasinda uygun olmayan aksesuar
kullanimi sonucunda zarara yol agilmasi

Kimyasal tehlike

Yeterli glivenlik 6nlemleri almadan kimy
asal maddeler ile temas ( 6rnegin
deterjan, parlatici, asindirici v.b.). Bu
nedenle sirekli kullanilan drinlerin
glvenlik uyari ve etiketlerine bakin.

3.3  TEKNIK BiLGI PLAKASI (iSiM ETIKETi)

koruma cihazlarinin
risklere sahiptir.
riskler asagida

M.MOD MKF10 SER.NO:041200001 MKS. MADE IN TURKEY
EL: 380V 3N 50-60 Hz 14 kW
Fan Motors Convection Unit Weight
0,36 kW 135 kW 115 kg

Dynamic water pressure : 6 bar m

MAKSAN ENDUSTRIYEL MUTFAK SAN.TiC.LTD.STi.
1181 SK. NO:1 SARNIC GAZIEMIR IZMiR TURKIYE IP X 4
I

Plaka uizerinde verilen kisaltmalarin anlam:

M.Mod: Griin modeli

Ser.No: Seri numarasi

MKS: Uretici: Maksan Mutfak San Tic. Ltd. Sti.
Made in Turkey:_ _iretim yeri

EL:. glc kaynagi, gerilimi, faz tipi

Hz: giic kaynagi frekansi

kw: max. glg girisi

EL: elektrikli 1sitmali

CE: CE isareti

IP: koruma derecesi

CEVRENIN KORUNMASI

4.1 Paketleme

e Kullanilan tiim ambalaj malzemeleri gevre dostudur.
Bunlar higbir risk teskil etmeden saklanabilir ve ya bir
yakma tesisinde yakilabilir. Geri donlsiime uygun plastik
malzemeler asagidaki semboller ile belirtilmistir:

Polietilen: dis ambalaj filmi, talimat kitapgigI ¢antasi
Polipropilen: st ambalaj panalleri ve askilari
Genisletilmis polistiren: ¢evresel elemanlari koruyucu

4.2. KULLANIMI

° Makinalarimizin sahip oldugu tasarimi ve
mikemmelligi sayesinde, ylksek seviyede performans ve
verimini laboratuar testleriyle garantilemistir. Bunun
yaninda enerji tliketimi minimize edilerek kapagin
acllmasi  halinde bile optimal performansa ulasma
konusunda yuksek verimlilige sahiptir. Kullanimdan
hemen oOnce cihaza On Isitma vyaptirilmasini tavsiye
ederiz.

4.3 Temizlik

Atmosfere zararli gaz emisyonunu en aza indirmek igin,
en azindan %90 biyolojik trunler ile cihazi temizleyiniz
(gerektiginde dahilive disaridan)

4.4 imhaetme

e Aletler servis 6mriniin sonuna dogru ihma
edilmelidir.

° Cihazlarimiz %90 geri donlslimli malzemeden
yapilmaktadir (paslanmaz c¢elik, demir, aliminyum,
galvaniz sac, vb). Bu malzemeler klasik bir geri dontsiim
tesisinde istenildiginde uygun olarak geri
donastirilebilir.

® Gli¢c kablosunu keserek cihazi kullanilmaz hale getiriniz.
Ayrica c¢ocuklarin cihazin igersinde sikisma ihtimalini
ortadan kaldirmak igin cihaz Uzerinde takili herhangi bir
kapatma aygitini kaldiriniz.

Bu ﬁ\/ sembolirinin evsel atik olarak muamele
goérmemesi gerektigini gosterir, ancak c¢evre ve insan
saghgl icin muhtemel olumsuz sonuglari 6nlemek
amaciyla dogru bir sekilde imha edilmelidir. Bu
UrGnlngeri donltstumdile ilgili olarak,satis acentesiya da
Urlinlinsaticisi,sizinsatis sonrasi servisinizveya uygunatik
bertaraf servisiile irtibata gecmeniz 6nerilir.



Il. MONTAJ TALIMATLARI

Onemli: Firin dis kapaklarinin bu bélimde
' aciklanan  islemleri  gergeklestirmek igin
° ¢ikarilmasi gereklidir. Bazi ayarlamari yapmak
icin cihazin agik olmasi gerekmektedir bu andan
itibaren cihazin “hareketli” pargalari gevresinde
calisirken azami 6zen gosterin.

Dikkat : Cihazin Ust kismindaki bakimlarda
korumali merdiven kullanimi gerekmektedir.

© =D

1. MONTAIJ YERI

e Cihaz yalnizca yeterince havalandirilmig kurulum alanlarina
monte edilmelidir.Cihazin bulundugu yerin iistiinde gerekli
olmasi durumunda bir davilumbaz ve tahliye fanlar
bulunmalidir.

2. CiHAZI YERLESTIRME

e Cihaz ambalajindan c¢ikarin dikkatlice dis govde saglari
Gzerindekii koruyucu filmi ¢ikarin. Paneller Gzerinde kalan
yapistirict  artiklarini  gidermek  icin  uygun  birsolvent
kullanabilirsiniz.

e Koruyucu eldiven kullanarak dis ambalaji ¢ikarin.

oBir forklift ile cihazi kaldirin, paleti altindan ¢ikarin ve kullanim
yerine yerlestirin.

e Koruyucu filmi c¢ikarin ve ambalaj malzemesinin etrafa
dagilmamis oldugundan emin olun. Ambalaj malzemesini uygun
imha yontemleri ile imha edin.

e Ambalaji “cevre korunmasi” ile ilgili bolimde
anlatildig gibi atiniz.

o Cihazin genel boyutlari ve baglantilari icin bu el
kitabinin basinda bulunan kurulum semalarina bakiniz.

® Makinenin kurulum esnasinda sol tarafinda en yakin 10
cm kalacak sekilde bosluk birakilmalidir.Sag tarafinda ise
kolay erisim saglamak amaci ile bitisik ylizeylerden en az
50 cm uzaga kurulmahdir.

e Diz bir ylzey uzerinde cihazi konumlandirmak ve
gerekirse ayaklar vasitasi ile c¢alisma tezgahlarina
goreyiksekligini ayarlamak gereklidir.

e Cihaz yerlesik bir kurulum igin uygun degildir.



3. ELEKTRIK BAGLANTISI

e Cihaz, gerekli yonetmeliklere uygun olarak elektrik
sebekesine bagl olmasi gerekmektedir.

e Cihazi elektrik sebekesine baglamadan 6nce cihazin bilgi
plakasinda gosterilen gerilim ve frekansinin mevcut giig
kaynagi ile uygun oldugundan emin olun.

e Cihaz bir HO5-RN-F tipi kablo kullanilarak kalici bir sekilde
elektrik sebekesine bagli olmasi gerekir. Gli¢ kablosu bir
metal ve ya sert plastik boru ile korunmaldir.

e Kontak araliklari 3 mm olan kesici sigorta binanin kalici
elektrik sisteminden gelen bir hat ile cihazin yanina monte
edilmelidir.

e Bakim sirasinda agik konumda kitlenebilir aygitlar cihazin
onunde kurulu olmalidir (kilitli fis, anahtar ya da benzeri
kilitlenebilir aletler).

e Cihaz uygun sekilde topraklanmalidir. Topraklama iletkeni
baglanti ucu Uzerindeki sembolile isaretlenmis terminale
baglanmalidir.

Ayrica cihaz bir espotansiyellik sistemine bagh olmalidir.
Cihazin disinda bulunan giic kablosu girisi baglantisi
sembolii ile isaretlenmis durumda vida kullanilarak yapilhr.
Espotansiyel telin kesiti minimum 10mm?2 olmalidir.

3.1 GUG KABLOSUNUN MONTAJI

Glg kaynagi kablosunu baglamak igin, asagidakileri yapiniz:

e Giic kablosu ¢ikisi cihazin sag arka kismindadir..

e Sigorta uclarina baglanabilecek halde hazirlanmistir.

e Cihazin bulundugu yerin arkasindaki duvara hazirlanmis
olan 32A-30 mA kacak akim rdlesine sahip bir sigorta
sistemine kablo uglari yetkili personelce montaj edilecektir.

Uretici,kullanicilarin  mevcut kaza 6nleme standartlarina
uymamasi halinde herhangi bir sorumluluk kabul etmez.

4. SU SEBEKE BAGLANTILARI

(El kitabinin basindaki kurulum semalarina bakin).

Sebeke suyu makinenin su giris agzina makine ile birlikte verilen

hortum yardimiyla montajlanacaktir.Su akisinin tikanmamasi igin

makinenin su giris hortumundan ileri bir noktaya filtre takilmasi

tavsiye edilir.

e Su girisi max.6 barbasincli ile bir igme suyu kaynagina bagl
olmalidir

4.2  SU TAHLIYE SISTEMI

Makine icerisindeki suyun tahliyesi kabin merkezinde yer alan
tahliye borusu yardimiyla alk kisimdaki tahliye tavasina
akmaktadir. Bu tavada biriken artiklarin periyodik olarak
bosaltilmasi gerekmektedir.

Tim tahliye hatti boyunca katlanma ve kistirma i¢in metal
borular lizerinde hortum ve dirsekleri kontrol edin ve
tahliye hatti sisteminde su toplanmasini 6nlemek icin 5° en
az egim oldugundan emin olun.

Onemli: Cihazin altindaki
havalandirma ve tahliye sisteminin
aktif calisiyor olmasina dikkat
ediniz.

5.GUVENLIK AYGITLARI

Cihaz asagidaki giivenlik aygitlari ile donatiimistir:

Koruma sigortalari kontrol panelinin arkasina monte
edilmistir (elektrik semasina bakiniz).

Degistirmek icin, kapag sokiin ve yanmis olan
sigortayla, o sigortayla ayni derecede olan baska bir
sigortayla degistirin. Dogru derecede gelen sigorta
plaka tizerinde gosterilir.

Firin sicaklik emniyet termostati( manuel sifirlama
tipi) kontrol panelinin arkasina monte edilmistir.
Emniyet termostatinin firin 1sitma sisteminin giicinu
gerekli durumlarda kesmek igin ayarlanmistir Emniyet
termostati sadece YETKIiLI TEKNISYENLER tarafindan
resetlenebilir.

Fan motorunun termal korunmasi Fanmoturunun
asirt 1sinmasi durumunda termik sigortasicihazin
kapatilmasina sebep olur (elektrik baglanti semasina
bakiniz).

Termik firrnda meydana gelebilecek agir hasarlari
ontline gecilmesi maksathdir. Termiigin motorlari devre
dist  birakmasi asirt 1sinma kaynakhdir. Devreye
alinmasi ancak Yetkili Servis teknisyeni tarafindan
saglanabilir ve bu sorunun nedenleri yetkili kisi
tarafindan tespit edilecektir.

6. CALISMA TESTI

- Kullanim talimatlarini izleyerek cihazi ¢alistirin.

- Kullanim kilavuzunda yer alan bilgiler kullanicinin rutin
calistirma ve temizlik bilgilerini iceriri ve istenilen
sekilde yapilmasini saglar.

Onemli:

-Firinin dis cephesi kullanim sirasinda
sicak oldugundan belirli alanlarda gerekli
Ozeni gosterin.

-Cihazin Ustinde yer alan egzos cikisini
kesinlikle 6rtmeyiniz.




7.SERVIS

Rutin bakim gerektiren bilesenlere erisim sag yan gévde kapagi
ve arka kapaklar agilarak saglanabilir.Bu islem sadece Yetkili
Servis personeli tarafindan gergeklestirilecektir.

8.SORUN

Bazi hatalar cihazin normal kullanimi sirasinda olusabilir:
Firin odasi verimsiz isitiyorsa ya da hig isitmiyorsa

Sebebi:

e Pisirme sicakligi dizenleyicisinde (dijital kontrol Unitesi)
ayarlanma sorunu varsa

Rezistanslarin arizalanmasi.

Rezistanskontaktori hasarlidir.

Termokuplhasarhdir

Anahtarlarin arizalanmasi.

Firin sicakhgini ayarlamak imkansizlasirsa

Sebebi:
e Pisirme sicakligl dizenleyicisi (dijital kontrol Gnitesi) hatasi

Firinin kapananirsa

Sebebi:

e Motorunun asiri Isinmasiyla sigortanin atmasi
e Kontrol devre elemanlarinin sigortasinin atmasi

9. ANA BILESENLERIN YERLESiMI

(Cihazin icindeki tiim galigmalar sadece iiretici firmanin
gorevlendirdigiYetkiliServis Elemani tarafindan
yapilmalidir.)

Asagidaki bilesenlere ulagmak cihazin sag yan kapagini aginiz.
e Su selonoid valfi.

Not:Cihazin tiim elektrik bilesenlerine, glic terminali ve sigorta
da dahil olmak lizere hepsinesag yan kapagin agiimasi ile
erisim saglanabilir.(ayrica disaridan cihazin altina da

erisilebilir).

e Arka kapagin/kagaklarin cikarilmasi ile rezistanslar ve fan
motorlarina erisim saglanabilir.



I1l. KULLANIM TALIMATLARI

Cihazi agmadan once dikkatli bir sekilde cihazin dogru ve
verimli kullanimi hakkinda énemli bilgiler iceren bu kullanma
kilavuzunu mutlaka okuyunuz. Firin ozellikleri ve pisirme
performansi hakkinda daha fazla bilgi icin, litfen uUrini
aldiginiz bayiye danigin.

Duman ve buhar egzoz kanallarinin tikanmamasi icin firinin
lizerine tava veya mutfak esyalari koymayin.

Her alti ayda bir briilor alev diizguinlGgu ve briloriin ilgili diger
pargalari  yetkili  bir teknisyen tarafindan  kontrol
edilmelidir.(Gaz isitmali modellerde)

Periyodik olarak (en az yilda bir kez) cihaza genel kontrol
yapilmalidir. Bu amagla Yetkili Servis ile bir hizmet s6zlesmesi
yapmanizi tavsiye ederiz.

Uriin, finn merkez sicakhigini 6lgen s algilayicisi ile
donatilmistir. Firin igerisindeki malzemeleri ¢ikartilirken 6n
paneli darbeleri ve hasarlar onlemek icin
o6zengosterilmelidir.(6zellikle araba firin icerisine
yerlestirilirken). Garanti, Mikrostat’in (sicaklik 1s1 algilayicisi
ve analog gostergesi) yanhis kullanimi nedeniyle olusan
hasarlari kapsamaz.

Nemlendirme ile pisirme uygulanirken 200-210°C sicakliklari
asmamak gerekir aksi takdirde firin odasinin contalarina zarar
verebilir.

Firin  kullaniirken  icindeki  sicak hava  dolasimini
kolaylastirmak icin her kabin arasinda en az 40mm bosluk
birakilmahdir. Firin 30 ile 300 °C g¢alisma sicakligi araligina
sahiptir.

Ozellikle nemlendirme ile pisirme uygulamalar sirasinda,
firin icine tuzlu gidalar vermeyin.

Yuksek alkollii yanici sivilari firin igerisinde pisirmeyin.

1. KONTROL PANELi TANIMI

1.1. TANITIM

Firin fonksiyonlarina alismayi kolaylastirmak icin, bu
kitapgigin  sonundaki kontrol panelini gosteren
katlanmig sayfaya bakiniz.

Cesitli modellerdeki farkli islevler asagida belirtilmistir.

Digerleri sadece belli modellerde mevcut iken,
bazilari tim modeller igin ortaktir.

1.2. KONTROL PANELI

(kitapgigin sonundaki kontrol paneli sekline bakin)

A - Termostat lambasi

B - Termostat anahtari

C - Timer lambasi

D - Timer anahtar

E - I¢ kabin aydinlatma anahtari

F- Buhar anahtari (manuel)



FIRIN KULLANIMI

2. TALIMATNAME

(Latfen kitapcigin sonundaki kumanda paneli
sekline bakiniz)

Bilgilendirme
Cihazi agmadan Once, cihazin topraklama hattina veglic

kaynagina bagh oldugundan emin olun. Su ag¢ma/kapama
vanasinida agin.

2.1 CiHAZ ACILDIGINDA

. “B” Termostat anahtari kullanilarak istenilen sicakliga
ayarlanir ve “A” termostat lambasindan 1sigin yandigi kontrol
edilir.

e “D” Timer anahtari kullanilarak istenilen pisirme zaman
ayarlanir. Zamanin aktif oldugu “C” Timer lambasi ile gézlenir.

e Termostat lambasinin sénmesi firinin istenilen sicakliga
ulastigini gosteriri timer lambasinin sénmesi ise pisirme

siiresinin sona erdigini gosterir.

e “E” i¢ kabin aydinlatma anahtari kullanilarak firinin i¢ kismi
aydinlatilir. Pisirilen Grtinklerin mevcut durumu izlenilebilir.

e “F” Buhar anahtar kullanilarak firinin buharli pisirmesi

saglanir. Bu tus manueldir kullanici tarafindan istenilen
aralikta baslatilip durdurulabilir.

2.2 FIRINI KAPATMA

e Kapagl aciniz.

oFirinin i¢ kabinin sogudugundan emin olun
e “D” Timerin sifirlandigindan emin olun.

e “B” Termostat anahtarini sifir konumuna getiriniz.

° Ana glic kaynagini pirizden ¢ekin.Makinenin elektrik
baglantisini kapattiginizdan emin olun.

3. PiSIRME PERIYODU

(kitapgigin sonundaki sekillere bakin)

Cihaza glic gelince (gosterge “H”)

3.1 “NEMLENDIRME iLE” ISITMA DONGUSU

Pisirme esnasinda nemlendirme yapmak igin istenilen
arahkta “F” buhar anahtan kullanilarak bu islemmanuel
olarak gerceklestirilmelidir.

4.HATALAR DURUMUNDA FIRINI
KAPATMA

Hatalarin gorilmesi durumunda cihazi asagidaki gibi
kapatin:

° Ana gilc¢ kaynagina bagl cihazipirizden c¢ekin ve
sumuslugunui kapatin.

° Uretici  tarafindanyetkilendirilmis,  egitimli
personele sahip Yetkili TeknikServis
merkezinebasvurun.

5. BAKIM VE ONARIM

° Ana glg kaynagina bagh cihazipirizden gekin ve su
muslugunu kapatin.

° Her ginin sonunda Uriin tedarikgisi tarafindan
verilen firin stipurgesi ile firinin igini temizleyin. Plastik telli
stptlirge (opsiyonel)

° Cihazi basingli su ile yikamayiniz.
° Celik ylizeyleri temizlemek igin klor iceren {rlnler
kullanmayiniz hatta seyreltilmis olsa bile kesinlikle

kullanmayiniz. (camasir suyu, hidroklorik asit vb).

° Cihazin altindaki zemini temizlemek i¢in asindirici
maddeler kullanmayiniz (6rn: tuz ruhu).



BAKIM, MUAYENE, KONTROL

VE TEMIZLiK Sl

KLIK

Rutin temizlik

Makinanin ve gevresinin genel temizligi

Gunliik

Mekanik koruma cihazlari

Cihazlarin sokilen pargalari ve ya gevseyen
pargalari igin ve deformasyonlara karsi
durumlarini kontrol edin

Ayhik

Kontrol ve makine yapisi

Herhangi bir kirllma veya deformasyon igin
mekanik kisimlari kontrol ediniz. Etiket ve
sembollerin okunabilirlik durumunu kontrol edin

Yilhik

Elektrik baglanti kablosu ve fisi

Baglanti kablosu ve fisi kontrol edin (gerekirse
degistirin)

Yilhk

e Firin temizleme gorevini kolaylastirmak icin firin arabasi monte

birimi raylarini, firin fan emis panellerini gikariniz.

e Finnin icindeki fan emis panelini demonte etmek igin,

asagidakileri uygulayin.

Panelin baglantilari 4 adet baglanti elemani ile alttan ve Ustten
olmak Uzere yapilmistir. Bu elemanlarin sékiilmesiyle fan
emis paneli serbest kalacaktir. Bu sekilde firinin igerisinden

¢ikarilip temizlenmesi miimkandur.

Not: Panel Uzerindeki 2 ok firinin altindaki civatalar igin

deliklerin konumunu gostermektedir.

Fan panelini tekrardan monte etmek icin yukardaki islemleri

basitce tersten tekrarlayin.
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° Yagdanlik her 3 pisirme donglisiinde en az bir
kere temizlenmelidir

Temizlenmemesi pisirme performansina etki
edebilir.Benzer sekilde asirid derecede dolmasi ve
tasmasi cevreye olumsuz yonde etki edecektir.

Firinin altinda kizaklarin igerine yerlestirilmis
yagdanligi ilerigeri hareket ettirerek sokiip ¢ikarmak
mimkiindir.Bununyapilmasi periyodik olarak
belirtildigi sekildegergeklestirilmelidir.

Firin i¢ tahliye borusunu temizleme

Firinin igindeki tahliye borusunu periyodik olarak
temizleyin.

° Gunlak 1k sabunlu suyla paslanmaz c¢elik
ylzeyleri temizleyin. lyice durulayin ve dikkatlice
durulayin.

° Paslanmaz celik ylzeyleri temizlemek igin
celik ytinl, demir firgalar ya da kaziyicilar gibi asindirici
maddeler kullanmayin. Bu tip maddeler paslanmaz
celik ylizeyinde oksitlenmeye sebep olan demir
partikilleri birakarak paslanmasina sebep olur.

e Cihaz uzun siire beklemede kalmis ise, asagidakileri
uygulayin:

- Su muslugunu kapatin yalitim anahtarini ise
elektriksel glic kaynagindan ¢ikartin;

- Vazelin yagina batirilmis bir bezi kullanarak, yizeyler
iyice yaglanan kadar paslanmaz yizeyleri iyice
ovalayin;

- Tesisleri periyodik bir bicimde havalandirin.

Firin ampuliinii degistirme

Firin ampuli disarida ise, asagidakileri uygulayin:
e Ana gl kaynagini prizden gekin.
e Makinenin kapagini agin tepsi tasima aparatlarini

yerinden gikarin.

Halojen lambanin dis muhafaza camini el ile sokiin
ardindan duya takili lambayi yavasga sékiin yerine ayni
Ozelliklerdeki  (12V-20/25W-300°C) lambayi takin,
parmaklarinizla dogrudan temasi 6nlemek igin temiz bir
bez pargasi ya da kagit pargasi kullanin.

Dis muhaafazayr yerin takin ve civatalarini benzer
sekilde yerine takin.

Bu islemleri gerceklestirirken firinin diger tesisat
kablolarina kesinlikle miidahele etmeyin ve ana
salterikapatmadan bu islemi
kesinliklegerceklestirmeyiniz.
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. MAIN CHARACTERISTICS

1. DESCRIPTION OF APPLIANCE

This handbook describes a number of appliance models.
For more detailed information about the model in your
possession, refer to “ Technical Data” table 1.

The appliance has the following features:

e Temperature-reading thermometer.

e Thermostatically-controlled probe for measuring the
core temperature of products (core temperature
probe) (only available on certain models).

e Oven chamber lighting.

e Double-glazed oven door for reduced heat dispersion

into the kitchen and low external oven temperatures.

(Excluded 6GN 1/1)

2. MAIN COMPONENTS

The components marked by a hatched line are not
installed on the following models:
MKF-4, MKF-4P

KEY:

1 resistance

2 control panel

3 door with glass

4 oven chamber fan
S water injector

500

f 795
/ 930
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TABLE 1: TECHNICAL DATA

TITLES TYPE PROPERTIES
SHELVING CAPACITY 4X600X400 4 X600 X 400
MODEL MKF-4 MKF-4P
INPUT VOLTAGE (VOLT) 220 220
FREQUENCY (Hz) 50 ° 50 °
Electricity Consumption (kW) 6,5 6,5
CURRENT SEVERITY 16-18 16-18
Power supply cable section (mm) 3X2,5 3X2,5
Fan Motor Power (kW) 0,20 0,20
Convection Power (kW) 6 6
The Maximum Food Capacity (Kg) 30 30

Noise emissions data: The noise generated by the
functional components of the appliances described in
this handbook do not exceed 60 dB (A)



3. PRECAUTIONS

The following symbols are used in the manual to mark and
identify the various types of hazards:

ATTENTION!!!
HEALTH AND SAFETYHAZARDTOTHE
OPERATOR

ATTENTION!!!
ELECTRICAL HAZARD
CONTAINS DANGEROUS VOLTAGE

ATTENTION!!!
ELEMENT OF THE MACHINEIS
AVAILABLEDAMAGING

e Before installing and commissioning the appliance, carefully
read this instructions handbook which cantains important
information about the safety, operation and maintenance of the
appliance.

e Keep this instructions handbook in a safe place for consultation
by users or future owners if the appliance is resold.

Important: The installation
andmaintenance ofdisplacement
ofthe deviceif necessary, at the
same time, the process should be
done only by personnel authorized
by the manufacturer

e This appliance is intended for collective use and is expressly
designed for cooking food. Any other use is deemed improper.
The appliance must only be used by trained staff.

e This appliance is not intended for use by people (including
children) with limited physical, sensor yor mental abilities or
without experience and knowledge of it, unless they are
supervised or instructed in its use by a person responsible for
their safety.

e Switch off the appliance if it breaks down or malfunctions.

e Reoairs must only be carried out by authorised service centres

using original spare parts. Failure to comply with this obligation
may jeopardise the safety of the appliance and invalidate the
guarantee.
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e When the oven is hot, open the door with care to avoid
burning your hands.

e Do not sprinkle salt on food already in the oven (see
“Instructions for use”).

When batch cooking foods with a high salt content (i.e.
seafood), thoroughly rinsethe oven chamber with water at
the end of the day.

e Do not wash the appliance with jest of water.

e Do not use products containing chlorine (bleach,
hydrochloric acid etc.) even diluted, to clean the steel
surfaces.

eDo not use corrosive substances (i.e. muriatic acid) to
clean the flor underneath the appliance.

e For further information, refer to the chapter on “Care
and maintenence”.

3.1 PERSONAL PROTECTION EQUIPMENT

Give below is a summary table of the Personal Protection
Equipment (PPE) to be used during the various stages of
the machine’s service life.

(*) During Normal use, gloves must be heatproof to
protect hands when removing the hot pan from the
appliance. Failure to use the personal protection
equipment bye operators, specialised technicians or users
can involve exposure to chemical risk and possible damage
to health.

Asama Givenli | Ayakkabi | Eldiven | Gozliik | Kulaklik | Maske | Glivenlik
giysi kaski

Nakliye

Tasima

Paketten
gikarma

Montaj

Gunluk
Kullanim

Yerlestirme

Rutin
Temizlik

Ozel
Temizlik

Bakim

Demontaj

SIMGE:
GEREKLI

{HTIYAC DURUMUNDA GEREKLI

GEREKLIi DEGIL

I



3.2 RESIDUAL RISKS

The machine has several risks that were not completely
eleminated from a desing standpoint or with the installation of
adequate protection devices. Fort he Customer’s complete
information, the residual risks remaining on the machine are
indicated below: such actions are to be considered incorrect and
therefore strictly forbidden.

RESIDUAL RISK

DESCRIPTION OF HAZARDOUS
SITUATION

Slipping or falling

The operator can slip due to water or
dirt on the floor

Burns

The operator deliberately or
unintentionally touches some
components inside the machine or
dishes at the outfeed without using
gloves or witout allowing them to cool.

Danger of electric
discharge
(Electrocution)

Contact with live parts during
maintenance operations carried out
with the electrical panel powered. The
operator intervenes (wwith a power
tool or without disconnecting the power
to the machine) lying down on the floor.

Falling from above

The operator intervenes on the machine
using unsuitable systems to access the
upper part (e.g. Rung ladders, or climbs
on it)

Tipping of loads

During maintenance on the machine or
the packing containing the machine with
the use of unsuitable accessories or
lifting systems or with load unbalanced.
When handling pans containing food.

Chemical

Contact with chemical substances (e.g.
Detergent, rinse aid, scale remover,
etc.) without taking adequate safety
precautions. Therefore always refer to
the safety cards and labels on the
products used.

3.3  TECHNICAL DATA PLATE

M.MOD MKF10 SER.NO:041200001 MKS. MADE IN TURKEY
EL: 380V 3N 50-60 Hz 14 kW
Fan Motors Convection Unit Weight
0,36 KW 135kW 115 kg

Dynamic water pressure : 6 bar m

MAKSAN ENDUSTRIYEL MUTFAK SAN.TIC.LTD.§Ti.
1181 SK. NO:1 SARNIC GAZIiEMIR iZMiR TURKIYE IP x 4

LM

Meaning of fi elds given on the plate:

M.Mod: Product Model

Ser.Nr. Serial number

MKS manufacturer: Maksan Mutfak San. Tic.
Ltd Sti

Made in Turkey place of manufacture

EL: [C] power supply voltage, [D] phase

Hz power supply frequency

kw_ max. power input

EL: [H] electrical prearrangement

CE__ CE marking

e Degree of protection

4. SAFEGUARDING THE
ENVIRONMENT

4.1 Packaging

e All the packaging materials used are environmentally
friemdly. They may be stored at no risk or burnt at an
authorised incineration plant. Plastic materials suitable for
recycling are marked with the following symbols:

Polyethtlene: external wrapping film, instructions
booklet bag and gas injectors bag.
Polypropylene:  top packaging panels and straps

Expanded polystyrene: protective surround elements

4.2. USE

e Our appliances have been designed and prefected by
means of laboratory tests to guarantee high levels of
performance and efficiency. However, to minimise
energy consumption (electricity, gas and water), avoid
using the appliance under no-load conditions or
conditions that impair optimal performance, i.e., with
the door open. We also recommend preheating the
appliance immediately prior to use.

4.3 Cleaning

e To minimise the emission of harmful substances into
the atmosphere, clean the appliance (externally and,
where necessary, internally) with products which are at
least 90% biodegradable.

4.4 Disposal

e The appliances must be disposed of properly at the
end of its service life.

e Our appliances are made from %90 recyclable
materials (stainless steel, iron, aluminium, galvanised
sheet steel, etc.). These materials may therefore be
recycled in accordance with local waste disposal
regulations at a conventional recycling

plant.

o Make the appliance unusable by cutting off the power
cord. Also remove any closure device fitted on the
appliance to prevent children from becoming trapped
inside

The symbol ﬁ on the product indicates that this
product should not be treated as domestic waste, but
must be correctly disposed of in order to prevent



possible negative consequences for the environmet and the
human health. Regarding the recycling of this product, please
contact the sales agent or dealer of your product, your after-sales
service sor the appropriate waste disposal service.

Il. INSTALLATION INSTRUCTIONS

Important: the external oven panels must be
removed to perform the operations described in
this chapter. Since the appliance must be
switched onto make certain adjustments,
exercise the utmost care when working in the
vicinity of the appliance’s “live” parts.

Attention: Maintenance in the upper part of the
appliance requires the use of ladders with
protection (guard)

1. INSTALLATION PLACE

e The appliance must only be installed in adequately ventilated
premises.

2. POSITIONING

e Unpack the appliance and carefully remove the protective film
from the external panels. Use a suitable solvent to remove any glue
residue left on the panels.
e Rremove the packing using protective gloves.
o Lift the appliance with a lift truck, remove the base, and position it
the place of use.
e Remove the protective film and make sure the packing material
is not dispersed in the environment but disposed of according to
the current regulations in the country where the product is used.
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e Dispose of the packaging as instructed in the chapter
on “Safeguarding the environment”.

° Refer to the installation diagrams at the beginning
of this handbook fort he appliance’s overall dimensions
and connections.

e The LH side of the appliance must be installed at least
50 cm from adjacent surfaces to provide easy Access
for maintenance, while the RH side must be installed
10 cm from surfaces made from flammable materials.

® Position the appliance on a fl at surface and, if
neccessary, adjust the height of the worktop by means
of the adjustable feet.

e The appliance is not suitable for built-in installation.




3.

3.1

ELECTRICAL CONNECTION

The appliance must be connected to the mains power supply
in compliance with current regulations.

Before connecting the appliance to the mains power supply,
make sure the voltage and frequency shown on the appliance
rating plate correspond with that of the power supply.

The appliance must be permanently connected to the mains
power supply using an HO5 RN-F type cable. The power supply
cable must be protected by a maetal or rigid plastic tube. If
the appliance is connected using an existing cable, do not
insert the installation tube in the appliance. Also make sure
the tube has no sharp edges.

An isolating switch of suitable current raiting with a contact
bearking distanceof at least 3 mm, and a 16 A delayed-action
T type fuse must be fitted upstream of the appliance. The
isolating switch must beinstalled near the appliance in the
permanent electrical system of the premises.

The appliance must be suitably earthed. The earthing conduc-
tor must therefore be connected to the terminal marked by
the symbol on the connection terminal board.

The appliance must also be connected to an equipotential
bonding system.

This connection is made usingthe stop screw marked by the
symbol located on the outside of the appliance near the
power cable inlet.

The equipotential wire must have a minimum cross-section of
10mm?,

INSTALLING THE POWER SUPPLY CABLE
(Fig. “9”)

To connect the power supply cable, proceed as follows:

e Undo the two screws “V” fixing the terminal board panel
underneath the appliance on the front LH side.

e Feed the power supply cable through cable clamp inlet “B”.

e Connect the cable to terminal board “A” as shown in the
enclosed wiring diagram and fasten with the corresponding
cable clamp.

® Remount the panel and secure with the fixing screws.

The manufacturer declines any responsibility for failure to

4,

comply with existing accident prevention standards.

WATER MAINS CONNECTIONS

(Refer to the installation diagrams at the beginning of this
handbook).

Fit

a mechanical fitler and shut-off cock between water inlet

pipe “C” and the mains water supply. Before connecting the
fitler, run off a certain amount of water to remove any ferrous
particles from the piping.

The water inlet must be connected to a drinking water

supply with pressure of 150-250 kPa (1.5-2.5 bar)

4.2 WATER DRAINAGESYSTEM

Connect drain fitting “C” to a drain pipe of the same diameter
which is between 0.5 and 3 metres in lenght and is resistant to
temperatures of at least 100°C. The drain pipe must be
siphoned (height 80 mm) to an open drain “O” (“Air-Break”) or
floor grating in order to prevent any back-flow from thw sewage
system from reaching the piping inside the oven or oven
chamber.

Check the hoses and elbows on metal pipes for kinks or
pinching along the entire drain line and make sure the drain
line has a minimum gradient of 5° to prevent water collecting
inside the system.

Important: The drain system must be installed
so that any vapours from the open drain (Air-
Break”) do not enter the aeration vents under
the appliance.

5. SAFETY DEVICES

The appliance is fitted with the following safety devices:

Protection fuses (see electrical wiring diagram) mounted
behind the control panel.

To replace, unscrew the cap and replace the blown fuse
with another of the same rating. The correct rating is
indicated on the corresponding fuse plate.

Oven chamber safety thermostat ( manual reset type)
mounted behind the control panel. The safety
thermostat shut off the power supply to the convection
heating system. The thermostat must only be reset by
qualified technicans after first eliminating the cause of
the fault.

Thermal cut-out inside fan motor. If the fan motor
overheats, the thermal cut-out trips and blows fuse F1,
causing the appliance to shut down (see electrical wiring
diagram).

The thermal cut-out must only be reset by qualified
technicans after first eliminating the cause of the fault
and replacing fuse F1 with another of the same rating. To
replace the fuse, open the control panel, unscrew the
cap an replace the blown fuse with another of the same
rating. The correct rating is indicated on the
corresponding fuse plate.

6. OPERATION TEST

- Switch on the appliance following the instructions for
use.

- Test the appliance for gas leaks.

- Test the operation of the gas exhaust system.

- Test burner ignition and flame uniformity by removing
the LH side panel (where necessary) and checking the
flame through the corresponding ports.

- Using the instructions manual, explain the operation,
routine maintenance and cleaning instructions to the
user.

Important:

-Exercise due care since certain areas of the
oven exerior get hot during use.

-Do not cover the exhausts on top of the
appliance.

o )




7. SERVICING

Access to components requiring routine maintenance may be
easily gaind by opening the control panel or removing the LH side
panel and rear panel.

8.TROUBLE SHOOTING

C ertain faults may ocur during normal use of the appliance:

The oven chamber heats inefficiently or not at all.
Causes:

e The cooking temperature regulator has intervened.
Damage resistances.

Resistance contacter coil damaged.

Thermostat sensor damaged (error EPt1)

Damaged controller.

Oven temperature regulation impossible
Causes:
e Operational thermostat faulty.

Oven switches off

Causes:

e The F1 motor overheating fuse has tripped.

e The F2 control circuit component fuse has tripped.

9.LAYOUT OF MAIN COMPONENETS

(All work inside the appliance must only be carried out by
a trained installer authorised by the manufacturer.

The following components may be easily accessed by
removing the control panel and left side panel of the
appliance:

- Water selonoid valve.

Note:

The control panel may be opened to gain access to all the
appliance’s gas and electrical components, including the
power terminal block (also accessible externally from
underneath the appliance) and the fuse.

e Removing the rear panel gives access to the electrical
motor by removing the exhaust panel and the fan.



lll. INSTRUCTIONS FOR

USE

Before switching on the appliance, carefully read this
instructions manual which contains important information
about correct and optimum use of the appliance. For further
information about the oven’s features and cooking
performance, consult your local dealer.

Do not place pans or utensils on top of the oven to avoid
obstructing the fume and steam exhaust ducts.

Once every six mounths the burners, burner flame
uniformity and other related components must be
inspected by a qualified technician.

Periodically (at least once a year) the appliance should
undergo a general inspection. For this purpose we
recommend taking out a service contract.

Some models are equipped with a temperature probe
which measures the core temperature of products. This
is a precision instrument which must be handled with the
utmost care to avoid knocks or damage caused by
insertion or removal of the lead ( particularly when using
trolley-mounted units). The guarantee does not cover
damage to the temperature prob caused by improper
usage.

When using cooking cycles with humidification, do not
exceed cooking temperatures of 200-210°C, which might
otherwise damage the oven chamber seals.

When using the oven, leave a gap of at least 40 mm
between each container to facilitate the correct
circulation of hot air inside the oven.

The oven has a tempreature range of 30 to 300°C.

Do not salt foods inside the oven chamber, particularly
during cooking cycles with humidification.

Do not cook with flammable liquids such as high-alcohol
spirits.

1. DESCRIPTION OF
CONTROL PANEL

1.1. INTRODUCTION

To facilitate familiarisation with the oven’a
functions, refer to the fold-out page at the end of
this booklet, illustrating the control panel.

The different functions available on the various
models are described below.

Some functions are common to all models while
others are only available on certain models.

1.2. CONTROL PANEL

(refer to figure at end of booklet)

A - Thermostat lamp

B - Thermostat switch

C - Timer lamp

D -Timer switch

E - Oveninterior cabinlight switch
F - Steam switch (Manuel)



USING THE OVEN

2. COMMISSIONING

(see figure at end of booklet)

Introduction

Before switching on the appliance, connect the appliance to
the power supply at the isolating switch and open the water
shut-off valves.

2.1  TURNING ON THE APPLIANCE

° The desired temperatureis set tousingthe
thermostatswitch"B" and lightburningis controlled bythe
thermostatbulb"A"

e Setthe desiredcooking timeusing atimer switch “D”.
Timeis activatedis observedwithtimer lamp “C”.

o The thermostatlightblinkingindicates thatthe ovenhas
reachedthe desired temperature.

Timerlightblinkingindicatestheend ofcooking time.

e Interior ofthe oveninterior cabinis lightenedbylight
switch “E”. Viewedthe current state ofbakedproducts.

o Oven humidification cook by using the steam key “F”
provide. This key ismanueldesiredby the userstart
andstoprange.

Note: Before running a cooking cycle with humidification,

preheat the oven chamber to about 100°C using the dry
heating cycle.

2.2 TURNING OFF THE OVEN

e Open the door.
e Make surethe ovenhas cooled downinsidethe cabin
e "D" Make sure youresetthetimer.

e "B" Thermostat switchthe zeroposition.

e Unplugthe main powersource. Besure to turn offthe
electricalconnection tothe machine.

3. COOKING CYCLES

(see figure at end of booklet)

Power up the appliance ( indicator “H” on).

3.1 HEATING CYCLE “WITH
HUMIDIFICATION”

Moistureduring cookingto make thedesired
range"F"humidificationby using the key, this
process be carried outmanually.

4. TURNING OFF THE OVEN IN
THE EVENT OF FAULTS

In the event of faults, switch off the appliance as follows:

e Disconnect the appliance from the main power
supply at the isolating switch and close the water and
gas cocks.

e Contact a technical service centre with personel
trained and authorised by the manufacturer.

5. CARE AND MAINTENANCE

e Disconnect the appliance from the main power
supply at the isolating switch and close the water and
gas cocks.

e At the end of each day clean the oven interior with an
oven cleaner, following the directions given by the
product supplier.

e Do not wash the appliance with jets of water.
e Do not use products containing chlorine (bleach,
hydrochloric acid etc.) even diluted, to clean the steel

surfaces.

e Do not use corrosive substances (i.e. muriatic acid) to
clean the floor underneath the appliance



MAINTENANCE, INSPECTIONS, CHECKS

AND CLEANING FREQUENCY

Routine cleaning

Dail
General Cleaning of machine and aty

surrounding area

Mechanical protection devices

Check condition and for any deformation, Mounthly

loosening or removed parts.

Control and Machine structure

Check mechanical part for any breakage or
deformation, tightening of screws. Check
readability and condition of words, stickers
and symbols and restore if necessary.

Yearly

Electrical connection cable and plug

Check connection cable (replace it if Yearly

necessary) and plug.

To facilitate the task of cleaning the oven, remove the
trolley mounted unit runners in the oven base (if fitted),
and also the lateral air diffusors supporting the oven trays,
and the fan suction panel.

To remove the air diffusors inside the oven, proceed as
follows:

- Lift the diffusor and rotate to release the two front pins.
This done, remove the diffusor by detaching the hooks
from the slots in the fan panel.

To remount the diffusor, simply repeat the above
procedure in reverse order.

e To remove fan suction panel “A” (Fig. “12”) inside the
oven, proceed as follows:
- Remove the lateral air diffusors, ondo the two fixing
screws “D” and , if necessary, lower humidifier “E”, by
slackening the corresponding fixing screws.
- Lift the panel and detach from the two bolts at the
bottom of the oven

Note: The two arrows on the panel indicate the position of
the holes fort he bolts at the bottom of the oven.

To remount the fan panel, simply repeat the above
procedure in reverse order.
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Cleaning the oven chamber drain pipe

Periodically clean the drain pipe from inside the oven.

° Clean the stainless steel surfaces daily using
lukewarm soapy water. Rinse thoroughly and dry
carefully.

] Never use abrasive materials such as steel
wool pads, iron brushers or scrapers to clean the
stainless steel surfaces, since they may leave ferrous
particles on the steel surface, causing it to rust.

° If the appliance is to remain idle for long
periods, proceed as follows:

- Disconnect from the electrical power supply at the
isolating switch and close the water and gas cocks;

- Using a cloth soaked in vaseline oil, vigorously rub the
stainless steel surffaces until they are wrll lubricated;

- Periodically air the premises.

Changing the oven bulb (Fig. “14”)
If the oven bulb out, replace as follows:

° Disconnect the appliance from the main power
supply.
° Unscrew the four screws fixing ring nut “A” to

the light fixture and remove glass shield “V” together
with seal “G”.

° Remove halogen lamp “L” and replace with on
the same (12V - 20W - 300°C) using a clean piece of
paper/cloth to prevent direct contact with your fingers.
° Make sure the safety glass is correctly fitted
inside the seal and remount. This done, fix the ring nut
using the four screws after first lubricating the seal with
non-toxic silicon grease.
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