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ILK BOLUM - URUNUN KURULUMUNU YAPACAK SERVIS iCiN

CIHAZIN KURULUMU

& Onemli! Garantinin gecerliligi acisindan firinin elektrik ve baca baglantilari mutlak suretle
konusunda uzman yetkili kisiler tarafindan asagida verilmis yonergeler dahilinde yapiimalidir.
1.Firinin montaj edilecegi mekanin topraklamasi cok iyi sekilde yapilmalidir. Uretici toprak
hattinin yetersizliginden veya uygunsuzlugundan kaynakli gergeklesecek bir hasari kabul
etmeyecektir.

2.Firina elektrik saglayacak kablolarin asagidaki sigorta amper degerlerine uygun olmasi gereklidir.
3.Modellere gore tahsis edilmesi gereken sigorta degerleri asagidaki gibidir.

MODEL NUMARASI | SIGORTA DEGERLERi | KACAK AKIM ROLESI DEGERLERI
PO401 20 A (monofaze) 25A-30mA
PO402 16 A (trifaze) 20A-30mA
PO501 16 A (trifaze) 20A-30mA
PO502 25 A (trifaze) 32A-30mA
PO601 20 A (trifaze) 25A-30mA
PO602 40 A (trifaze) 40A-30mA
PO901 16 A (trifaze) 20A-30mA
PO902 32 A (trifaze) 40A-30mA

4.Firnnin Gg faz + notr + toprak hattina baglantisi asagidaki gibi yapiimalidir.

PO402-P0502-PO601-P0O602 PO501
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IKINCi BOLUM — KULLANICI iCiN

CIHAZIN iLK DEFA CALISTIRILMASI

@' Finin calistirilmadan 6nce, icini disini nemlendirilmis bir bez ile silerek temizleyiniz. Firini ilk
defa calistirirken asagidaki yonergeleri izleyiniz. Asagida yapilacak islemler Griinin garantisinin
gecerligi bakimindan 6nemlidir.

1.Ana salteri aginiz termostati 100 °C’ ye ayarlayin. Bu islem esnasinda isitma 1si1g1 yaniyorsa firin
calisiyor demektir.

2.Firin ayarladiginiz sicakliga ulastiginda 1sik sénecektir. Bir saat bu sicaklikta firinin galismasini
saglayiniz.

3.Daha sonra termostat ayarini 200 °C’ ye getiriniz. Firin bu sicakliga ulastiginda tekrar 1 saat
kadar bekleyiniz.

4.Son olarak firini 300 °C’ ye gelinceye kadar calistirip Bir saat bekleyiniz. Daha sonra firinin
elektrik baglantisini kesip kapaklarini aginiz ve sogumasini bekleyiniz.

5.Firin soguduktan sonra nemli bezle son bir temizlik yapiniz ve firininizi kullanima hazir hale
getiriniz.

PiISIRME ICIN

Pisirme zamani sicakligi ve bu yonde olacak sicaklik dagilimi pisirilen gidanin cinsine ve firin
modellerine gore degismektedir.

Firinlar ayarlanan pisirme derecesine maksimum 20 dakika icerisinde ulasacaktir. Bu sicakliga
ulasildiginda firin otomatik olarak bu sicaklikta bekleyecektir.

Pisirme sicakhg ayarlanirken; dncelikle disik bir sicaklikta baslayin 6érnek olarak 200 °C dereceyi
secin ve belirlediginiz sireye gore pisme istediginiz gibi gerceklesmemis ise 10 °C araliklarla
arttirarak istediginiz degerlere ulasabilirsiniz.

Y Firini kesinlikle herhangi bir evcil hayvani kurutmak icin kullanmayiniz.

@ Firini yiksek sicakliklarda kullanirken mutlaka eldiven kullaniniz.



UCUNCU BOLUM - PROBLEM VE SORUN GiDERME

PROBLEM

SORUN

cO0zZUM

Firin hi¢ calismiyor.

-Ana sigorta atmis olabilir.
-Firinin i¢ tesisatinda bir sorun
meydana gelmis olabilir.
-Firinin  elektrik baglantisinda
kopma.

-Sigortayi kontrol edin.
-Yetkili servisi ¢cagirin.

-Baglantilari kontrol edin

Firinin ayarlanan sicakhigi
ile elde edilen sicaklik arasi
¢ok fazla veya firinin bir
bolgesi az 1sitiyor.

-Ana sigorta atmis olabilir.
-Elektrik fazlarindan biri yada
birkaci gelmiyor olabilir.
-Rezistanslardan bizi bozulmus
olabilir.

-Sigortayi degistirin.
-Elektrikginizi gagirip
kontroll yaptirin.
-Yetkili servisi ¢agirin.

faz

The product consists of over
cooked burns.

-Ust termostat sicaklik ayari cok
yuksek.
-Termostat bozulmus olabilir.

-Ust termostatin sicaklik ayarini
bir miktar distrin.
-Yetkili servisi ¢cagirin .

Pigirilen iiriiniin alt kismi
yaniyor.

-Alt termostat sicaklik ayari ¢ok
yuksek.
-Termostat bozulmus olabilir.

-Alt termostatin sicaklik ayarini
bir miktar dustrin.
-Yetkili servisi ¢agirin.

Pisirme uzun zaman aliyor.

-Sicaklik ayari ¢ok disuk.

-Termostat sicaklik ayarini bir

-Anahtar yada lamba bozulmus
olabilir.

-Rezistans yada termostat | miktar yikseltin.

arizali. -Yetkili servisi cagirin.
Firin aydinlatma lambasi | -Anahtar dogru pozisyonda | -Lamba anahtarini On
yanmiyor. olmayabilir. konumuna getirin.

-Yetkili servisi ¢agirin.




HAVALANDIRMA VE BACA BAGLANTILARI

Y Bnemli! Firinin calistirilacagi mekanin havalandirmasi muhakkak yapilmalidir. Baca
baglantisi davlumbaz yardimiyla ya da direk olarak yapilabilir. Baca emis gliciintin ortalama olarak
150 m3/saat olmasi énerilir.

Firin duvarin iceresine gomme olarak yerlestirilecek ise firin ile duvar arasina minimum 60
mm bosluk birakilmalidir. Firininizin uzun émdurli bir sekilde faaliyet gostermesi bu agidan ¢ok

onemlidir.
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KORUMA VE BAKIM

Firinin yag ve kirlere karsi emiz kalmasi icin periyodik olarak iginin ve disinin diizenli olarak silinip
temizlenmesi onerilir.
1.Pisirme artiklarini ve kirintilari pisirme bolmesi icerisinden bir firca yardimi ile aliniz.

?:-,/:2.Kapak camlarinin igi ve disi nemli sabunlu yada deterjanh bir bezle silinmelidir. FIRIN SICAK
IKEN KESINLIKLE CAMLAR SiLINMEMELIDIR. SOGUMASI BEKLENMELIDIR. Cam sicakhgi ile bez
sicakligindaki fark fazlalastikca camin kirilma riski mevcuttur. Litfen bu hususa dikkat ediniz.
3.Firinin dis temizligi kesinlikle su dokulerek yapilmamalidir.

4.0zel olarak uretilmis olan i¢c bdlme taslari 1siya dayanikli olup Ust yiizeyinde herhangi bir gida
maddesi pisirilebilir. Fakat taglar Uzerine yapisan yag ve gida artiklarini temizlerken dikkatli
olunmalidir. Kaba kirler firca ve spatula yardimiyla dikkatlice ve fazla bastiriimadan alinma tas
ylizeyi nemli sabunlu yada deterjanli bir bezle temizlenmelidir. Makinenin taslarinin oldugu kisma
kesinlikle su dokilmemelidir.

S CiHAZIN HERHANGI BiR SEKILDE ZARAR GORMEMESi VE GARANTi SARTLARININ
GECERLI OLABILMESI iCIN MUTLAK SURETLE YETKiLi SERVISLERININ BAKIM VE TAMIR
ISLEMLERINi YAPMASINI SAGLAYINIZ.
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GENERAL DIMENSION DIAGRAM & TECHICAL DETAILS
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C TEKNiK 6ZELLIKLER - TECHNICAL SPECIFICATIONS 3=

Technical Details | PO401 PO502 | PO601 PO901
E:\Evg?;rt‘.lapg;;ly Electric Electric Electric Electric Electric Electric Electric Electric

———
Kablo kesiti mm 325 5x2.5 5x2.5 5x2.5 5%2.5 5x4 5x2.5 5x4
1252?20%]§r(kW) 4 6 5 10 6 12 8 16
Eggiﬂltfy @25ecmx4 | @25cmx8 | @30cm x4 | @30cmx8| @30cm x6 | @30cm x 12| @30ecm x9 | @ 30cm x18
Kumanda tipi
Command type Analog Analog Analog Analog Analog Analog Analog Analog
Iﬁ;n::*nnoqﬁ:qﬁer Optional Optional Optional Optional Optional Optional Optional Optional
ic ebat (WxDxH) mm
Internal dimentions | 5106510x100 [ 510x510x100 | 615x615x150 | 615x615x150 | 920x615x150 | 920x615x150 [ 920x920x150 | 920x920x150
E}"{’tj:’:;(g‘:r’:?:ﬂ)lg’: 770x705x360 | 770x705x525 | 900x825x440 | 900x825x770 | 1210x830x440 | 1210x830x770| 1210x1130x440| 1210x1130x770
Gerilim (V) 220V/1N ~ 50| 380V/3N ~50( 380V/2N ~ 50| 380V/3N ~ 50| 380v/2N ~50] 380V/3N ~ 50| 380V/3N ~ 50| 380V/3N ~50
Voltage Hz Hz Hz Hz Hz Hz Hz Hz
Net Agirlik (k
Net V\?;;h,(( 3()9) 50 83 69 122 97 169 151 227
zrrfs‘:‘%'g'l':h(:%)(g) 59 94 83 137 112 185 168 246
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FIRST PART — INSTALLATION

@ Attention!!! Guarantee the validity of the electric furnace and chimney connections in terms of
absolute expert by authorized persons must be made within the guidelines given below.

1 - Installation of oven space will be very good grounding should be done. Manufacturer of ground caused
by the failure or non-compliance will not accept any damage that occurs.

2 - Oven will power cable is required to comply with the following insurance ampere.

3 - Fuse value should be assigned according to the model are as follows.

MODEL NO VALUE

PO-401 20 A (monophase)

PO-402 16 A (three phase)

PO-501 16 A (three phase)

PO-502 3x25 A (three phase)/50 A (mono phase)
PO-601 20 A (three phase)

PO-602 40 A (three phase)

PO-901 16 A (three phase)

PO-902 32 A (three phase)

4- Terminals are marked on the power cable. Please check and obey this signs.

5- ¥ Attention!!! The oven will be operated ventilation space must be made carefully. Or direct
connection to the chimney hoods can help. Flue suction power as the average of 150 m®* / h is
recommended.

6 - Oven wall to flush fitted to contain a minimum of 60 mm clearance between the stove and the wall
should be. A long-lasting way to operate your oven in this respect is very important.



SECOND PART - USER

STARTING DEVICE FOR THE FIRST TIME

Before starting up the oven, the outside to wipe clean with a damp cloth. When running the oven for the
first time, follow the instructions below. Below the action is important for the validity of the product
warranty.

1- Turn on the main switch and set to thermostat 100 ° C. During this process, if the heating light is on, the
oven is working.

2 - Set the oven light will go out when it reaches the desired temperature. Oven operation at that
temperature for one hour Ensure.

3 - Configurate the thermostat setting to 200 ° C. One hour wait when oven reaches that temperature.

4 - Finally configurate oven to 300 ° C for an hour to wait until the run. Then open the oven door and
disconnect the power and allow to cool.

5 - After the oven has cooled down and make a final cleaning with a damp cloth ready to use your oven in
your browser.

FOR COOKING

Temperature and cooking time temperature distribution in this direction will be the type of food
being cooked and the oven varies according to models.

e Bakery set cooking temperature will reach a maximum within 20 minutes. When this temperature is
reached, the oven will automatically expect at this temperature.

e While adjusting the cooking temperature; Start first at a low temperature of 200 °C, for example, by
the time you specify your choice and unrealized If you like cooking at intervals of 10 ° C can reach
the desired value increasing.

¥ oven to dry absolutely no use for a pet.

@ When using the oven at high temperatures always wear gloves.



PROTECTION AND MAINTENANCE

Our against oil and dirt to the oven periodically to keep the interior and exterior wiped clean on a regular
basis is recommended.

1 - Cooking residue and crumbs in the baking chamber with the help of a brush you get.

2 - Inside and outside of the cover glass soap or detergent and a damp cloth should be deleted. HOT OVEN
WINDOW WHILE NEVER be deleted. Should be allowed to cool. The difference in temperature and the
temperature of the glass cloth grow, there is a risk of breaking the glass. Please be sure to pay attention to
these matters.

3 - Cleaning the outside of the oven should be made absolutely water is poured.

4 - The internal chamber are designed specifically blocks are heat resistant and on the upper surface of any
food can be cooked. But clinging onto the stones should be careful when cleaning grease and food residue.
Coarse dirt brush and spatula carefully and be more suppressed stone surfaces without soap or detergent
and a damp cloth to be cleaned. The machine is definitely water must be poured on the portion of the
stone.

~" APPLIANCE WARRANTY OF ANY DAMAGE AND CONDITIONS order to be valid, absolutely NOT
AUTHORIZED SERVICE Ensure the maintenance and repair of.



THIRD PART — PROBLEMS&SOLVES

have a problem occurred.
-Electrical connection of the
oven could be off

PROBLEM ISSUE SOLUTION
Oven is not working. -Main fuse could be off. -Check the main fuse.
-Oven interior installations may | -Call service.

-Check the connections

Oven set temperature
between the temperatures
obtained with too much or
less of an area of the furnace
heats.

-Main fuse could be off.

-One or more of the phases may
not be receiving power.

-One of the heaters could be
broken.

-Change the main fuse

-Call a technician for checkin
your phases

-Call service.

Surface of the baked foods is
on fire

-Upper thermostat degree is
configurated too much
-Thermostat could be broken

-Reduce the temperature
setting of the upper thermostat
a little bit down

-Call service.

The bottom of the food
cooked on fire.

-Lowerthermostat configurated
too much
-Thermostat could be broken

-Reduce the temperature
setting of the lower thermostat
a little bit down.

- Call service.

Cooking takes too much
time.

-Temperature degree is low
-Rezistance or thermostat could
be broken

-Raise the thermostat
temperature setting amount.
-Call service.

Indicating lamb is not

working

-Switch is not in corret position.
-Switch or lamb could be
broken

-Turn the on position lamp
switch
-Call service.




CONTROL PANEL
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