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GAS HEATED CONVECTION OVEN
GAZ ISITMALI KONVEKSIYONLU FIRIN

INSTALLATION OPERATION AND MAINTENANCE MANUAL
KURULUM, KULLANIM VE BAKIM KILAVUZU

. This oven has been produced in our environmentally friendly modern facilities without harming the nature. ﬁ @. ( €

Bu firin gevreye duyarli modern tesislerimizde dogaya zarar vermeden Uretilmistir.
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. ANA OZELLIKLER

CIHAZLA iLGiLi ACIKLAMALAR

Bu el kitabi cihaz modellerinin sayisini agiklar.
Elinizde bulunan modeli hakkinda daha ayrintili bilgi
icin, “Teknik Bilgiler” Tablo 1 ‘ e bakiniz.

Cihaz asagidaki 6zelliklere sahiptir:

Sicakhgin gorilmesi ve ayarlanmasi igin mikrostat
Firin i¢ kabin aydinlatmasi.

Mutfaga ve cevreye daha az isi dagilimi saglanmasi
ve distk firin disi sicakliklari igin ¢ift camli firin
kapagi.

2. ANA BILESENLER

Tarali gizgi ile isaretlenmis bilesenler asagidaki
modellere iliskin belirtilmistir.
MKF-6G, MKF-10G, MKF-20G, MKF-40G

ANAHTAR SEKILLER:

Uk, WN

firin odasi bralord (konvektor)
kontrol paneli

gaz valfi

cam kapi

firin odasi fani

su enjektord

MKF-6G/10G/20G




MKF-40G




TABLO 1: TEKNIK BILGILER

BASLIKLAR
MODEL MKF-6G MKF-10G
RAFLAR 6 x 40x60 cm 10 x 40x60 cm
GUC KAYNAGI GERILiMi (VOLT) 220/230 220/230
FREKANS (Hz) 50/60 50/60
Elektrik enerjisi tiketimi (kW) 1 1.75
Gii¢ kaynagi kablo kesiti (mm) 5x2.5 5x2.5
Gaz baglantisi girisi 1ISO 7/1 Cap 1/2" M 1/2" M
Nominal isi girisi (kW) 8,5 13
Gaz kategorisi [I2H3B/P [I2H3B/P
Yapi tipi B21 B21
Duman ekzoz sistemi figiirii SEKIL 5-6 SEKIL 7-8
G20 dogal gaz giris basinci - (m bar) 20 20
L.P.G. G30 giris basinci (mbar) 29/50 29/50
L.P.G. G30 tiiketim (Kg/h)** 1,2 2,3
G20 dogal gaz (NG) tiiketimi (m3/h) ** 1,7 3,4
Max. gida yiikii (kg) 50 80

*** Firinin kullanilacagi yerde 90 m3/h temiz hava girisine ihtiyag vardir.




BASLIKLAR

MODEL MKF-20G MKF-40G
RAFLAR 20xGN 1/1 40 xGN 1/1
GUC KAYNAGI GERILiMi (VOLT) 380/400 380/400
FREKANS (Hz) 50/60 50/60
Elektrik enerjisi tiketimi (Kw) 1 1.75
Gii¢ kaynagi kablo kesiti (mm) 5x2.5 5x2.5
Gaz baglantisi girisi 1ISO 7/1 Cap 1/2" M 1/2" M
Nominal isi girisi (Kw) 16 32
Gaz kategorisi [I2H3B/P [I2H3B/P
Yapi tipi B21 B21
Duman ekzoz sistemi figiirii SEKIL 5-6 SEKIL 7-8
G20 dogal gaz giris basinci - (m bar) 20 20
L.P.G. G30 giris basinci (mbar) 29/50 29/50
L.P.G. G30 tiiketim (Kg/h)** 1,2 2,3
G20 dogal gaz (NG) tiiketimi (m3/h) ** 1,7 3,4
Max. gida yiikii (kg) 100 180

*** Firinin kullanilacagi yerde 90 m3/h temiz hava girisine ihtiyag vardir.




3. ONLEMLER

Asagidaki sekiller gesitli tipteki tehlikeleri isaretlemek ve
tanimlamak icin kullantlir.

DIKKAT!!!

OPERATOR ICIN SAGLIK VE GUVENLIK
TEHDIDI

DIKKAT!!!
ELEKTRIK TEHLIKESI
TEHLIKELI VOLTAJ iCERIR

DIKKAT!!!
MAKINEYE ZARAR VERICi BiR UNSUR
MEVCUTTUR.

e Cihazin kurulumu ve devreye alinmasindan 6nce emniyet,
kullanim ve cihaz bakimi hakkinda ©6nemli bilgiler iceren
talimatlar dikkatli bir sekilde el kitabindan okuyunuz.

e Cihazin tekrar satilmasi durumunda kullanicilari veya
gelecekteki sahipleri tarafindan danismak igin bu talimatlar el
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
halde cihaz garanti disi kalir.

® Bu cihaz ortak kullanim ve kesinlikle yemek pisirmek igin
tasarlanmistir. Herhangi bir baska kullanim yanhs sayilir.

Cihaz sadece egitimli personel tarafindan kullanilmahdir.

e e Bu cihaz cocuklar ve fiziksel bakimdan engelli olan kisiler
icin tasarlanmamistir. Cihazi kullanan kisilerin gerekli tecriibe ve
bilgiye sahip olmalari gereklidir. Aksi durumda bu tip
kullanimdan dogan kusurlar ve zararlar kisilerin kendi
sorumlulugundadir.

e Cihaz arizali veya hatali durumda ise cihazi kapatin.

e Onarimlar sadece orijinal yedek parcalar kullanilarak yetkili
servis merkezleri tarafindan yapilmalidir. Bu yukiimliiliige
uyulmamasi, cihazin giivenligini tehlikeye atar ve garantisini
gegersiz kilabilir.

e Ellerinizin yanmamasi i¢in firin sicak oldugunda firin kapagini
dikkatli bir sekilde agin.

oFirnin icindeki yemeklerin tizerine tuz serpmeyin (“Kullanma
talimat1” bolimine bakiniz).

Yiksek oranda tuz igeren (6rnegin deniz Grlnleri) yiyecekleri
toplu bir sekilde pisirdikten sonra giiniin sonunda firin odasini
su ile iyice durulayin.

o Cihazi su jetleri ile birlikte yikamayiniz.

o Celik ytzeyleri temizlemek igin klor iceren urlinler (camasir
suyu, hidroklorik asit vb.) hatta seyreltilmis versiyonlarini bile
kullanmayiniz.

e Cihazin alt ylzeyini temizlemek igin (tuzruhu vb.) asindirici
maddeler kullanmayiniz.

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

3.1  KIiSISEL KORUNMA EKiPMANLARI

Asagida makinenin kullanim édmri igerisindeki islemlere ait
kisisel korunma ekipmanlari (KKE) ve kullanilacag islemler
verilmistir.

***Glnluk 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..

Giivenlik
kaski

Maske

Guvenli | Ayakkabi | Eldiven | Gézliik | Kulakhk

giysi

Asama

Nakliye

Tasima

Paketten
¢ikarma
Montaj

Gunlik
Kullanim
Yerlestirme

Rutin
Temizlik
Ozel
Temizlik
Bakim

Demontaj

SIMGE: GEREKLI

iHTIYAC DURUMUNDA GEREKLI

I

GEREKLi DEGIL




3.2 KALICI RiSKLER

Makine tasarim agisindan veya vyeterli koruma cihazlarinin
kurulmasi ile ortadan kaldirlamayan bazi risklere sahiptir.
Musterinin tam bilgilendirilmesi icin kalici riskler asagida
belirtilmistir. Bu riskler dahilinde yapilmasi bu nedenle
kesinlikle yasaktir.

TEHLIKELi DURUMLARIN

KALICI RISKLER ACIKLAMASI

Teknisyen zeminde bulunan su veya kir

Kayma veya disme nedeniyle kayabilir.

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

Yaniklar

Bakim islemlerinin yurataldigl sirada

Elektrik bosalimi elektrigi kesilmemis elektrik panosuna

tehlikesi

lektrik temas edilmesi. (Elektrik baglantis
(Elektrik carpmasi) kesilmeden makinenin islak zemine
yatirilmasi)
Kullanict makine Uzerinde bulunan

Yukaridan diisme parcalara miidahale ederken uygun

ekipman kullanmali  (merdiven vb.
basamakli arag gereg)

Yiiklerin devrilmesi | pakinede bakim sirasinda ya da pisirme

esnasinda uygun olmayan aksesuar
kullanimi sonucunda zarara yol agilmasi

Yeterli glivenlik dnlemleri almadan kimy
asal maddeler ile temas ( 6rnegin
deterjan, parlatici, 6lgek gikarici v.b.).
Bu nedenle her zaman kullanilan
Urlinlerin glvenlik kartlari ve
etiketlerine bakin.

Kimyasal

3.3  TEKNIK BiLGi (iSiM PLAKASI)

MAKSAN MUTFAK SAN.TICLTDSTL
Fatib Mah. 1181 Sok. Neul Sarnig Gaziemir Lemir Tarkiye

Gaz ysitmal konveksiyoniu firin
MODEL : MKF-40G

Elektrik gicii : 380V AN 50/60 Hz 1.75 kW
Uriin 11l giicii: ¥ Qn /32kW G30 23 kg/h - G20 3.4m'h

Kategori : SR/

T g Lo SERI NO ; 081200001
lipi: AL

ULKE ! TR

CIHAZI KULLANMADAN ONCE KULLANMA KILAVUZUNU MUTLAKA OKUYUNUZ

IPX4 &

Plaka tizerinde verilen kisaltmalarin anlami:

Model: Uriin modeli

SeriNo: | Seri numarasi

MAKSAN | Uretici: Maksan Mutfak San.Tic.Ltd.Sti.
Uke: Uretim yeri

Elektrik glicii: Gug kaynagi, gerilimi, faz tipi

Hz: Gug¢ kaynag frekansi

kw. ... Max. gl girisi

EL: Elektrikli isitmal

ce- CE isareti

IP: Koruma derecesi

4. CEVRENIN KORUNMASI

4.1 Paketleme

e Kullanilan tiim ambalaj malzemeleri ¢evre dostudur. Bunlar
hicbir risk teskil etmeden saklanabilir ve ya bir yakma tesisinde
yakilabilir. Geri déntsime uygun plastik malzemeler asagidaki
semboller ile belirtilmistir:

Polietilen: dis ambalaj filmi, talimat kitapgig ¢antasi
Polipropilen: (st ambalaj panelleri ve askilari L
Genigletilmis polistiren: cevresel elemanlari koruyucu

4.2. KULLANIMI

° Makinalarimizin sahip oldugu tasarimi ve mikemmelligi
sayesinde, yiiksek seviyede performans ve verimini laboratuvar
testleriyle garantilemistir. Bunun vyaninda enerji tiketimi
minimize edilerek kapagin acgilmasi halinde bile optimal
performansa ulasma konusunda yliksek verimlilige sahiptir.
Kullanimdan hemen o&nce cihaza 6n isitma yaptiriimasini
tavsiye ederiz.

4.3 Temizlik

o Atmosfere zararl gaz emisyonunu en aza indirmek igin, en
azindan %90 biyolojik trtnler ile cihazi temizleyiniz
(gerektiginde dahili ve disaridan)

4.4 imhaetme

e Cihazlar servis 6mriiniin sonuna dogru imha edilmelidir.

e Cihazlarimiz %90 geri donisiimli malzemeden yapilmaktadir
(paslanmaz celik, demir, aliminyum, galvaniz sac, vb). Bu
malzemeler klasik bir geri donlisim tesisinde istenildiginde
uygun olarak geri donistirulebilir.

o Gili¢ kablosunu keserek cihazi kullanilmaz hale getiriniz.
Ayrica ¢ocuklarin cihazin igerisinde sikisma ihtimalini ortadan
kaldirmak igin cihaz (zerinde takili herhangi bir kapatma
aygitini kaldiriniz.

Bu sembol f{iy Urlintin evsel atik olarak muamele gérmemesi
gerektigini gosterir, ancak ¢evre ve insan saghgi icin muhtemel
olumsuz sonuglari 6nlemek amaciyla dogru bir sekilde imha
edilmelidir. Bu Grliniin geri dontsimi ile ilgili olarak, satis
acentesi ya da Urln(n saticisl, sizin satis sonrasi servisiniz veya
uygun atik bertaraf servisi ile irtibata gegmeniz dnerilir.




Il. MONTAJ TALIMATLARI

Onemli: Dis firin panellerinin bu bdliimde
aciklanan islemleri gergeklestirmek icin
cikarilmasi gereklidir. Bazi ayarlamalari
yapmak icin  cihazin  aglk  olmasi
gerekmektedir bu sartlarda cihazin “canl”
parcalari cevresinde calisirken azami 6zen G
gosterin.

Dikkat: Cihazin tist kismindaki bakimlarda '
koruma merdiveni kullanimi gerekmektedir. ‘l'l ‘

1. MONTAIJ YERI

e Cihaz yalnizca yeterince havalandirilmig binalara ve
ortamlara monte edilmelidir.

1.1 REFERANS STANDARTLARI

e Cihaz gegcerli glivenlik standartlarina uygun olarak monte
edilmelidir.

2. KONUMLANDIRMA

e Cihazi agin ve dikkatlice dis panellerdeki koruyucu filmi
¢ikarin. Paneller Gzerinde kalan yapistirici artiklarini gidermek
icin uygun bir solvent kullanin.

e Koruyucu eldiven kullanarak koruyucu ambalaji gikarin.

e Bir forklift ile cihazi kaldirin, tabani ¢ikarin ve kullanim yerine
yerlestirin.

e Koruyucu filmi cikarin ve ambalaj malzemesinin etrafa }, : ,,» >

dagilmamis oldugundan emin olun. Ambalaj malzemesini r > A -

uygun imha yontemleri ile imha edin. 4 \ 7 " p
g 1 Ve

Ambalaji “cevre korunmasi” ile ilgili boliimde anlatildigi gibi ’ > %,

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

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

e Diiz bir ylizey lizerinde cihazi konumlandirmak ve gerekirse
ayaklar vasitasi ile tezgahtan yuksekligini ayarlamak gerekir.

e Cihaz yerlesik bir kurulum igin uygun degildir.




3. GAZ EGZOZ SISTEMI

3.1 TANITIM

Gaz isitmal konveksiyon  firinlar  kullanilan  yanma
teknolojisine  gbére temelinde “yapi  tdrine”  gore
siniflandiriirlar.  Cihazin  her tiri bu nedenle gegerli
standartlarda 6ngorilen belirli gaz egzoz sistemi ile
donatilmig olmahdir.

Egzoz sitemi kurulmadan 6nce asagidaki hususlara dikkat
edilmelidir.

a) Tablo 1 (Teknik bilgiler) ve ya cihazin kimlik plakasini
referans alarak cihazin “yapi tiirlini” belirleyiniz.

b) Kurulum yerinden egzoz gazi tahliyesi icin gereken gaz
egzoz sisteminin tlrlnl asagida gosterilen yapr tipi
diyagramlarindan seginiz (6r: davlumbaz, disaridan-kanall
veya merkezi baca egzoz sistemi altinda egzoz borusu).

3.2 AKSESUARLARIN KURULUMU

Aksesuarlari, bir referans olarak asagida gosterilen sekil ve
karsilik gelen tus ile kolaylikla monte edilebilir.

Aksesuar sabitleme vida delikleri i¢in “A” bilesenin Uzerinde ve
3,5 mm capindadir. Bu deliklerin karsiliklari firinin Gzerinde
isaretlenmis olup es merkezlenerek civata yardimiyla
montajlanacaktir.




3.3 GAZ ve EGSOZ SISTEMi UYARILARI

Sistemi kurmadan 6nce yurirlikteki standartlar tarafindan sart kosulan duman egzoz sistemi tahliye sisteminin kapasitesinin,
(Baca emis, davlumbaz emisi) cihaz tarafindan Uretilen egzoz gazinin daha biyik oldugundan emin olun.

Buna ek olarak cihaz eger bir davlumbaz altinda kullanilacak ise davlumbaz ile baca ¢ikisi arasindaki mesafe “D” simgesiyle
gosterilen gikis agiz capinin 2 kati mesafede olmalidir. (sekil 2)

Disaridan kanalli veya merkezi baca sistemi uygulamalarinda (sekil 1, 5) egzoz kanallarinin uzunlugu 3 metreyi asmamalidir. Ayni
zamanda baca c¢api rutin olarak kontrol edilmelidir. Kesit daralmasi yasanmamasi igin kirlilik durumlarinda mutlaka
temizlenmelidir.

Onemli: Tesisat ve davlumbaz igindeki filtrelerin bilesenleri yanici olmayan malzemelerden yapilmis
oldugundan emin olun. Egzoz gazlar ok yilksek sicaklklara ulasabilir (sekilde gosterildigi gibi tmax). Belirli
araliklarla filtreleri kontrol ediniz ve eger kirliyse temizleyin. Cok yagl olan filtreler aspirator sisteminin
performansini bozabilir ve hatta yanginlara sebep olabilir.

Tmae=350 "G

. R ANAHTAR iSARETCILER
£ E ; A
A A: Manifolt aksesuar (ayri paketlenmis,
. opsiyonel)
c G € G C: Firin konvektori gaz egzoz cikisi;

E: Baca cevirici adaptor halka (Ureticiden
temin edilebilir)

G: Sabitleme vidalari (opsiyonel)

B11 B11 H: Y.onlc.endlrlu (Greticiden temin ed.l|ebl|lr)
*: Ticari uzatma borulari. (Dis tedarik)

Diga kanallh veya merkezi baca sistem! | Daviumbaz altinda egzoz gikig borulu
egzoz baglantilar) sistem baglantilar:

3 Filter 4 5
.
Tmax=380 *C Timea=360 *C
Tmax: 500 *C F A"‘u 3 it Mace
G I
.
c E
E H
C C
Daviumbaz altinda direk egzoz gikigh Daviumbaz altinda duz egzoz gikis Diga kanall veya merkezl baca sistemi
borulu sistern baglantilan manifoliu egzoz baglantilan

11



4. ELEKTRIK BAGLANTISI

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

e Cihazi elektrik sebekesine baglamadan 0Once cihazin
plakasinda gosterilen gerilim ve frekansinin giic kaynag ile
uygun oldugundan emin olun.

e Cihaz lizerinde bir HO5-RN-F tipi kablo ile hazirlanmistir Bu
sekilde elektrik sebekesine bagh olmasi gerekir. Gl¢ kablosu
bir metal ve ya sert plastik boru ile korunmalidir.

e Kontak araliklari 3 mm olan 16A kesici sigorta binanin kalici
elektrik sisteminden gelen bir hat ile cihazin yanina monte
edilmelidir.

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

e Cihaz uygun topraklanmalidir. Topraklama iletkeni baglanti
kablosu lzerindeki ilgili kabloya baglanmalidir.

Ayrica cihaz bir es potansiyel sistemine bagl olmalidir.

Cihazin disinda bulunan gii¢ kablosu girisi baglantisi sembolii
ile isaretlenmis durumda vida kullanilarak yapihr.

Es potansiyel telin kesiti minimum 10mm2 olmahdir.

5.SU SEBEKE BAGLANTILARI

(Bu el kitabinin basindaki kurulum semalarina bakin).

Sebeke suyu ve su giris borusu “W” arasina makine icerisine
sudaki kalici partikillerin  girmemesi maksath bir filtre
konulmalidir.

e Su girisi 150-250 kPa (1.5-2.5 bar) basinca sahip uygun
sertlikte bir su kaynagina bagli olmalidir.

5.2 KABIN iCi SIVI TAHLIYE SISTEMi

Firin icerisinde meydana gelen pis su akintilarini toplama
maksatli firinin altinda bir toplama tavasi mevcuttur. Bu tava
periyodik olarak kullanici tarafindan temizlenmelidir.

6. GAZ BAGLANTISI

6.1 UYARILAR

e Cihaz ile gazin baglantisinin uyumlu oldugundan emin olun.
Cihaz gaz kaynag: ile uyumlu degilse, asagidaki 7.boliimde
verilen talimatlan izleyerek donisiimini gergeklestiriniz.
(“Gazin farkl tipte donusimi”).

e Gaz baglantisi montaj agzi sari renklidir.

e Cihazi kurmadan 6nce tahmini tliketimi ve gaz talebinizin
uyumlulugunu kontrol etmesi igin yerel gaz tedarikginize
basvurun.

® Gaz hattini cihaza baglamadan 6nce cihaz lizerindeki plastik
gaz baglantisi kapagini gikarin.

e Tehlike aninda acil bir gaz kesme vanasi kolay ulasilabilir bir
konumda cihazin yakininda bulunmalidir.

e Cihaz monte edildikten sonra, baglanti noktalarindaki gaz
kagaklarini kontrol etmek i¢in sabunlu su kullanin.

e Yanma icin gerekli havalandirma sartlarinda degisiklik
yapmayin.

e Farkli bir gaz besleme baglantisinda (“islem test”) 8. bolimde
aciklanan test yiratilecektir.

6.2 NOMINALISILGUC

Nominal sl glic hakkinda ayrintil bilgi icin “Teknik Bilgiler” Tablo
1’e bakiniz. Nominal 1sil glic gaz giris basinci ve yakici
enjektorlerin ¢api ile tanimlanir. Farkh gaz tedarik edilirken, var
olan cihaz dénustdriliirken, cihazin bakimi yapilirken veya yeni
bir cihazi montaj edilirken nominal isil gli¢ daima yetkili bir servis
personeli veya yerel gaz tedarikgisi tarafindan test edilmelidir.

6.3 GAZ GiRiSi BASINCI TESTi
(sekil. “6”)

Giris basinct 0,1 mbar hassasiyete sahip bir basingdlcer
kullanilarak cihazin galisma durumunda gaz valfi ile gaz kesme
vanasl arasinda Olgulir. Gaz giris basincini  6lgmek igin
asagidakileri yapin:

1) Kontrol panelini agin. Basing noktasi ve manometre borusu
baglantisi Uzerindeki isaretli civatayr “C” gikarin.
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2) Okunan basing degerleri ile asagidaki tabloda gosterilen
degerlerin birbirini karsiladigindan emin olun:

GAZ TiPi BASINGC (MBAR)
Nominal
Dogal gaz
G20 20
L.P. G. G30 29/50

Giris basinci yukardaki degerlerle uyumlu degilse, cihaz
¢alismaz.

Bu durumda hemen yerel gaz tedarikginize basvurun.

3) Giris basinci 6lgiimleri yapildiktan sonra pisirme dongisiini
durdurmak ve gaz kesme vanasini kapatmak gerekmektedir.

4) Basing gostergesini ¢ikarin ve kilidi “C” yeniden sikin.

5) Cihazi kapatin.




7. FARKLI TIPTE GAZLARIN
DONUSUMU

Onemli: Cihazin Uzerinde belirtilen fabrika

ayarli gaz tipi hem cihazin hem de paketin

N tizerindeki yapigkanli etikette belirtilmistir.
f‘ Shf Farkh bir gaz tedarik etmek amaciyla cihazi
donusturmek igin titizlikle asagida belirtilen

yonergeleri izleyin ve firin ile birlikte igerisine
koyulmus enjektorleri kullanin.

PARCALARIN TEMINi

(sekil. “7” ve “8” e bakiniz)

7.2 ANA BRULOR ENJEKTORUNU DEGiSTIRMEK
(sekil. “7")

° Ana brilor enjektorlerine erisebilmek igin sag yan panel
sacini yerinden sokiiniz.

° “A” vidasini gevsetin ve “C” vidasini geri alin.

° Tablo 2’'de gosterilen gaz kaynagi, tipine karsilik gelen
enjektori gikanin yerine takin

° Enjektér capi enjektor govdesi lizerinde yazili 6lgliniin
yizde birini belirtir (6rnegin a 3,5 mm @ enjektér icin 350
isaretlenir).

° Uygun yeni enjektéri “C” in aerator “B”, orijinal yerine

sikarak yerlestirin.

7.3 ANA BRULORU ACIK TEMEL HAVA TESTIi

(sekil “7”)

® Briilor sogukken alev ayrilmaz ya da brilor sicakken geri tepme
olmadig1 zaman birincil hava debisi dogrusu.

e Birincil hava akis hizini ayarlamak icin asagidakileri takip edin:

e “A” vidasi gevsetilir ve Tablo 2 de gosterildigi gibi mesafe “H”
ile havalandirict “B” ayarlanir.

e “A” vidasini tekrar sikin.

7.4 PiLOT YAKICI ENJEKTORUN DEGISTiRILMESI
(sekil. “8”)

e Pilot atesleme elektrotu “C” yerinden sokiilur.

e Pilot hat lizerindeki baglanti elemani sokilerek “A” geri alinir

e “B” enjektoriinu ¢ikarin ve gaz kaynag tipine karsilik gelenin
yerine takilir. Tablo 2 de tip belirtilmistir.

® Enjektor kimlik numarasi enjektor gévdesi Gizerine kazinmistir.
e “A” baglanti elemani ile pilot hatti yeniden yerine baglanir.

e Atesleme elektrotu “C” tekrardan monte edilir.

® Gaz kesme vanasi minimum ayar vidasina sahip degildir. Bu
sebeple yakicinin islevi sade agma ve kapamadir. (On-Off)

Dikkat: Donusiim sonrasi firinin dis panel
saglari yerlerine takiniz.

7.5 GAZ DONUSUM PLAKASI

Cihaz farkh bir gaz kaynagina donisturilirse, firinin disinda
gorlinlr bir yerde yeni gaz tlriniu gosteren dogru etiketi
yapistirin. ilgili etiket cihazla birlikte verilen ambalajin icinde
mevcuttur.

8. GUVENLIK AYGITLARI

Cihaz asagidaki gtivenlik aygitlari ile donatiimistir:

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

Degistirmek igin, kapagl sokiin ve yanmig olan sigortayla, o
sigortayla ayni derecede olan bagka bir sigortayla degistirin.
Dogru derecede gelen sigorta plaka lizerinde gosterilir.

Firin sicakhk emniyet termostati ( manuel sifirlama tipi)
kontrol panelinin arkasina monte edilmistir. Emniyet
termostatinin firin 1sitma sisteminin glctinii gerekli durumlarda
kesmek icin ayarlanmistir Emniyet termostati sadece YETKILI
TEKNISYENLER tarafindan resetlenebilir.

Fan motorunun termal korunmasi Fan motorunun asiri
iIsinmasi durumunda termik sigortasi cihazin kapatiimasina
sebep olur (elektrik baglanti semasina bakiniz).

Termik firinda meydana gelebilecek agir hasarlarin oniine
gecilmesi maksathdir. Termigin motorlari devre disi birakmasi
asiri 1sinma kaynaklhdir. Devreye alinmasi ancak Yetkili Servis
teknisyeni tarafindan saglanabilir ve bu sorunun nedenleri
yetkili kisi tarafindan tespit edilecektir.

9. CALISMA TESTI

- Kullanim talimatlarini izleyerek cihazi ¢alistirin.

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

Onemli:

-Firinin dis cephesi kullanim sirasinda sicak
oldugundan belirli alanlarda gerekli 6zeni
gosterin.

-Cihazin Ustiindeki egzoz gikiglarini kesinlikle
ortmeyin

ol

10. SERVIS

Rutin bakim gerektiren bilesenlere erisim yan sag sa¢ panelini
ve arka sa¢ paneli ¢cikartarak kolaylikla elde edilebilir.




TABLO 2: GAZ CESITLERINE GORE ENJEKTORLER VE AYARLARI

SEKILLER
RAFLAR 6 40x60 10 40x60
Model MKF-6G MKF-10G
ENJEKTOR BILGISI ()} # () #
G30 L.P.G. Propan Gaz 2,4 mm 220 (220) 2,4 mm 255 (255)
Briilér ana yakici
enjektori
Boliim 7,2
G20 Dogal Gaz (NG) 3,5mm 300 (300) 3,5mm 300 (300)
G30 L.P.G. Propan Gaz n°24 (n°24) n°24 (n°24)
Pilot yakici enjektorii
Bolim 7,4
G20 Dogal Gaz (NG) n°25 (n°27) n°25 (n°27)
G30 L.P.G. Propan Gaz (NG) 31 (31) 25 (25)
Ana yakici havalandirma
uzakhgi “H” (mm)
Bolim 7,3
G20
Dogal Gaz (NG) 34 (34) 27,5 (24)
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A toplayici somun
B rekor
C enjektor
ana brulor

pilot brulor
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SEKILLER
RAFLAR 10GN 2/1 20GN 2/1
Model MKF-20G MKF-40G
ENJEKTOR BILGISI ()} # )} #
G30 L.P.G. Propan Gaz 2,4 mm 220 (220) 2,4 mm 255 (255)
Briilér ana yakici
enjektori
Bolim 7,2
G20 Dogal Gaz (NG) 3,5mm 300 (300) 3,5mm 300 (300)
G30 L.P.G. Propan Gaz n°24 (n°24) n°24 (n°24)
Pilot yakici enjektorii
Bolim 7,4
G20 Dogal Gaz (NG) n°25 (n°27) n°25 (n°27)
G30 L.P.G. Propan Gaz (NG) 31 (31) 25 (25)
Ana yakici havalandirma
uzakhgi “H” (mm)
Bolim 7,3
G20
Dogal Gaz (NG) 34 (34) 27,5 (24)
&) @) (&)
H
\
\
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A toplayici somun
B rekor
C enjektor

ana brulor

pilot brulor
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11. SORUNLAR VE COZUMLER

Bazi hatalar cihazin normal kullanimi sirasinda olusabilir:

Pilot yakicinin alev almamasi

Sebebi:

e Elektrotun koti sabitlenmesi ya da yanlis baglanmasi

o Elektrikli ateslemenin veya elektrot kablosunun hasar almasi
® Yetersiz gaz basinci

e Tikanmis pilot enjektor.

e Gaz valfi hatasl.

Atesleme diigmesi birakildiginda pilot yakicinin alevinin sonmesi
Sebebi:

e Pilot brilor tarafindan iyi isitilamayan veya hatali termokupl

e Valfteki dislik gaz basinci.

e Hatali gaz valfi.

e Atmis giivenlik termostat ( lari )

Pilot yakici yanarken briiloriin tutusmamasi

Sebebi:

® Gaz borularindaki diisiik basing

e Tikanmis enjektor

e Gaz valfi hatasi

e Tikanmis brilor gaz cikis delikleri.

e Motor termik kesmesi atmis.

e Hatali zamanlayici.

e Hatali kapi mikro anahtari ya da tam kapanmamis kapi.
® Zarar gormiis isletim termostati ya da lambasi.

Firin sicakhgi kumandasi ¢alismiyor.
Sebebi:

e Hatali isletim termostati

e Hatali gaz valfi

12. ANA BILESENLERININ DUZENiI

(Cihazin igindeki tim c¢alismalar sadece (liretici firmanin
gorevlendirdigi egitimli bir tesisatgi tarafindan yapilmahdir.)

Asagidaki bilesenlere ulasmak igin cihaz izerindeki kontrol panelini
ve LH yan panelini aginiz.

® Su selenoid valfi.

e Glivenlik ve isletim termostatlari

Emniyet termostati Gzerindeki ampuli degistirmek icin, su sekilde
devam edin:

- Cihazin arka kapagindaki sabitleme civatasini ¢ikartin.

- Duman tahliye borusu (varsa) cikarin.

- Kapagin arka LH tarafini kaldirin.

- Termostat ampuliiniin degistiriimesinde, yeni ampuliin yuvasina
iyice oturduguna 6zen gosterin

e Pilot briloér ve ana brilor enjektorlerini degistirmek ve sokmek
icin ilk olarak sabitleme vidalarini ¢ikartin.

Onemli Not:

Cihazin tiim gaz ve elektrik bilesenlerine, gl¢ terminali ve
sigorta da dahil olmak lzere hepsine sag panel saci agarak
erisim saglanabilir (ayrica disaridan cihazin altina da
erisilebilir).

Gaz valfini degistirmek igin pilot hatti baglantisini, termokupl,
gaz giris ve cikis baglantisini kesiniz.

e Motorlarin sokilebilmesi icin 6ncelikle difizor saglari
sokllmesi ve fanlarin yerlerinden sokiilmesi gereklidir.
Daha sonra arka panel saci sokiilerek motorlar ilgili baglant
civatalarinin sékilmesiyle motorlar makine govdesinden
ayrilir.




I1l. KULLANIM TALIMATLARI

Cihazi agmadan o6nce dikkatli bir sekilde cihazin dogru ve en
uygun kullanimi hakkinda 6nemli bilgiler iceren bu kullanma
kilavuzunu okuyunuz. Firin ozellikleri ve pisirme performansi
hakkinda daha fazla bilgi igin, litfen yerel saticiniza danigin.

e Duman ve buhar egzoz kanallarini tikamamak igin firinin
Uzerine tava ve ya mutfak esyalari koymayin.

e Her alti ayda bir brilor alev diizglinlGgi ve braloran ilgili
diger parcalan vyetkili bir teknisyen tarafindan kontrol
edilmelidir.

e Periyodik olarak (en az yilda bir kez) cihaza muayene
yapiimaldir. Bu amagla bir hizmet sozlesmesi yapmanizi
tavsiye ederiz.

e Nemlendirme ile pisirme donguleri kullanilirken 200-220°C
sicakhklari asmamak gerekir aksi takdirde firin kabini kapak
contalarina zarar verebilir.

e Firin  kullanilirken igindeki sicak hava dolasimini
kolaylastirmak icin her tepsi (kiivet) arasinda en az 40mm
bosluk birakin.

Firin galisma sicakligi olarak 30 ile 300 °C sicakhk araligina
sahiptir.

e Ozellikle nemlendirme ile pisirme dongiileri sirasinda, firin
odasinin icine yogun tuzlu gidalar vermeyin.

o Yiiksek alkollii yanici sivilari pisirmeyin.

1. KONTROL PANELi TANIMI

1.1. TANITIM

Firin  fonksiyonlarina alismayi kolaylastirmak igin, bu
kitapgigin sonundaki kontrol panelini gosteren katlanmis sayfaya
bakiniz.

Cesitli modellerdeki farkli islevler asagida belirtilmistir.

Digerleri sadece belli modellerde mevcut iken, bazilar tiim

modeller igin ortaktir.

1.2. KONTROL PANELI
(kitapgigin sonundaki sekillere bakin)
A - Termometre

B - Pisirme Tipi Segim Anahtari
C - Ariza lambasi

D - Firinisitma lambasi

E - Glig lambasi

F - Termostat

G - Zamanlayicl

H - Aydinlatma lambasi

| - Atesleme Anahtari

J - Gozetleme Deligi

FIRIN KULLANIMI
2.TALIMATNAME

(kitapgigin sonundaki kumanda paneli sekline bakiniz)
Bilgilendirme

Cihazi agmadan once, gui¢ kaynagina baglayin, su ve gaz kesme
vanalarini da agin. Firinin kapagini kapali halde tutun

2.1 CiHAZIN CALISTIRILMASI

e Su giris vanasini ve cihazi besleyen ana salteri aginiz.

o ilk olarak “B” numarali anahtari “5” numarali pozisyona aliniz.
“E” numarali glic lambasi yanacaktir.

e “I” numaral gaz anahtarini saga ¢evirip basili halde tutarak
atesleme konumunda bekleyiniz. Bir kag saniye sonra pilotun
yandigini géreceksiniz. Yanigi “J” numarali gézetleme noktasindan
kontrol ediniz.

e Pilot yanmis vaziyette numarall gaz anahtarini tekrar saga
cevirerek yanma pozisyonuna aliniz.

e “B” numarali anahtar yardimiyla istenilen pisirme tipini seginiz.
e “F” numaral anahtar yardimiyla pisirme sicakligini ayarlayiniz
(30-300 °C)

e “G” numarali anahtar ile pisirme siresini ayarlayiniz.

® Finn calismaya baslayacaktir ve “D” numarah aktif pisirme
lambasi yanacaktir.

® Pisirme esnasinda firin i¢ kabin aydinlatma lambalari “H”
numarali anahtar vasitasiyla aktif hale getirilebilir.

e Hedef siirenin sonunda firin pisirme islemini sonlandirdigina
dair bir uyari sesi verecektir.

Not: Uzun pisirme dongiilerinden 6nce firin i¢ kabini 100 °C
sicaklik degerinde bir kuru 6n 1sitma yapilmalidir.
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2.2 FIRININ KAPATILMASI

® Pisirme tip anahtarini “B” tekrar “0” giic lambasi “E”
sonecektir.

® Gaz anahtarini “ kapal konuma “e” (off) aliniz.
e Termostati 0 °C derece konumuna aliniz.

e Pisirme zamanlayicisini “0” konumuna aliniz.

e Gaz ve su vanalarini kapatiniz.

® Ana glic kaynag ile cihaz baglantisini kesiniz. Elektriksel

baglantinin kesildiginden emin olunuz.

3. PiSIRME PERIYODU

(kitapgigin sonundaki sekillere bakin)

E” numarali gli¢ lambasi yandiktan sonra istenilen tip segilebilir.
3.1 “NEMLENDIRME iLE” ISITMA DONGUSU

Su kesme vanasinin acik oldugundan emin olun!!!

Pisirme esnasinda nemlendirme yapmak icin istenilen tipe gore
“B” numarali anahtar kullanilarak bu islem gerceklestirilmelidir.

1- Dislik nemlendirmeli isitma
2- Orta nemlendirmeli 1sitma
3- Yiiksek nemlendirmeli 1sitma

Bu islemden 6nce “F” termostat vasitasiyla sicaklik , “G“ timer ile
de istenilen siire ayarlanmalidir.

3.2 KURU ISITMA DONGUSU

Nemlendirme islemi olmadan yapilacak bir 1sitma doéngusi igin
“B” numaral anahtar “5” numarali konuma alinarak pisirme
islemi gerceklestirilebilir.




3.3 HIZLI FIRIN SOGUTMA

Bir pisirme islemi sonrasi hizli bir sogutma igin asagidakileri takip
edin:

e Firin kapagini agin ve “B” numarali anahtari “4” numaralari
konuma alin. Fan c¢alisma siiresi operatér tarafindan kontrol
edilmelidir.

4. HATALAR DURUMUNDA
KAPATMA

Hatalarin durumunda cihazi agsagidaki gibi kapatin:

e Yalitim anahtari, ana gl¢ kaynagini kapatin. Su ve gaz
musluklarini kapatin.

o Uretici tarafindan yetkilendirilmis ve egitimli personel
ile teknik servis merkezine basvurun.

5. BAKIM VE ONARIM

e Yalitim anahtari, ana gl¢ kaynagini kapatin. Su ve gaz
musluklarini kapatin.

e Her ginin sonunda riin tedarikgisi tarafindan verilen firin
stpdrgesi ile firinin icini temizleyin (opsiyonlu).
e Cihazi basingli su ile yikamayiniz.

o Celik vylzeyleri temizlemek igin klor
kullanmayiniz  hatta seyreltilmis olsa bile
hidroklorik asit vb.)

e Cihazin altindaki zemini temizlemek icin asindirict maddeler
kullanmayiniz (6r: tuz ruhu).

FIRINI

Grtnler
suyu,

iceren
(¢camasir

BAKIM, MUAYENE, KONTROL

VE TEMIZLIK SIKLIK

Rutin temizlik

Giinliuk
Makinanin ve gevresinin genel temizligi

Mekanik koruma cihazlar

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

Ayhk

Kontrol ve makine yapisi

Herhangi bir kirllma veya deformasyon
icin mekanik kisimlari kontrol ediniz.
Etiket ve sembollerin okunabilirlik
durumunu kontrol edin gerekirse
reticiden bu sembolleri talep edin.

Yilhk

Elektrik baglanti kablosu ve figi

Baglanti kablosu ve fisi kontrol edin Yillik
deformasyon ezilme durumlarini kontrol

edin. (gerekirse degistirin)

Firin temizleme gorevini kolaylastirmak i¢in firinin tabani (varsa)
araba monte birimi raylarini, firin tepsilerini destekleyici yanal
hava diftizorleri ve firin emis panelini kaldirin.

e Firinin icindeki fan emis panelini “A” de monte etmek icin,
asagidakileri uygulayin.

Panelin baglantilari 2 adet baglanti eleman: ile “D” ustten
baglantili ve nemlendirme borusuna “E” ge¢cmis durumdadir. Alt
kissmda oklarla gosterilmis 2 adet baglanti elemani daha
mevcuttur. (SEKIL 9)

Baglanti elemanlari uygun anahtar ile sokilerek difizor yerinden
cikarilir ve firin i¢ kabinin temizlenmesi saglanir.

Fan panelini tekrardan monte etmek igin yukardaki islemleri
basitce tersten tekrarlayin.

LSS LSS LSS L LAY

® Yagdanlk her 3 pisirme dongisinde en az bir kere
temizlenmelidir.

Temizlenmemesi pisirme performansina etki edebilir. Benzer
sekilde asiri derecede dolmasi ve tasmasi gevreye olumsuz yénde
etki edecektir.

Firinin altinda kizaklarin iglerine yerlestirilmis yagdanhg: ileri geri
hareket ettirerek sokip c¢ikarmak mimkiindir. Bunun yapilmasi

periyodik olarak belirtildigi sekilde gercgeklestirilmelidir.

Firin i¢ tahliye borusunu temizleme

Firinin igindeki tahliye borusunu periyodik olarak temizleyin.

e GUnlik 1hk sabunlu suyla paslanmaz gelik yuzeyleri temizleyin.
lyice durulayin ve dikkatlice durulayin.

e Paslanmaz celik ylzeyleri temizlemek igin gelik ylinl, demir
fircalar ya da kaziyicilar gibi asindirict maddeler kullanmayin. Bu
tip maddeler paslanmaz gelik ylizeyinde oksitlenmeye sebep olan
demir partikilleri birakarak paslanmasina sebep olur.

e Cihaz uzun siire beklemede kalmis ise, asagidakileri uygulayin:

- Su ve gaz musluklarini kapatin yalitim anahtarini ise elektriksel
gl¢ kaynagindan gikartin;

- Vazelin yagina batinlmis bir bezi kullanarak, ylizeyler iyice
yaglanan kadar paslanmaz yiizeyleri iyice ovalayin;

- Tesisleri periyodik bir bicimde havalandirin

Firin ampuliinii degistirme (Sadece vyetkili servis personeli
tarafindan yapilmalidir)

Firin ampuli disarida ise, asagidakileri uygulayin:

® Ana gli¢c kaynagini prizden gekin.

e Makine sag yan kapagini yerinden ¢ikarin lambanin duyunu
muhafaza eden saci tutan 2 adet civatayi sékiin muhafazayi bosa
cikarin.

e Halojen lambayi el ile sokin ve yerine ayni 6zelliklerdeki (12V-
20/25W-300°C) lambayi takin, parmaklarinizla dogrudan temasi
onlemek icin temiz bir bez pargasi ya da kagit pargasi kullanin.

e Muhafazay! yerin takin ve civatalarini benzer sekilde yerine
takin.

Bu islemleri gerceklestirirken firinin diger tesisat kablolarina
kesinlikle miidahale etmeyin ve ana salteri kapatmadan bu islemi
kesinlikle gerceklestirmeyiniz.




MKF-6G/10G/20G/40G
KONTROL PANELIi TANIMI

A - TERMOMETRE

B - PISIRME TiPi SECIM ANAHTARI

C - ARIZA LAMBASI
D - ISITMA LAMBASI
E- GUC LAMBASI

F - TERMOSTAT

J - GOZLEM DELIGI

G - ZAMANLAYICI

H - AYDINLATMA LAMBASI

|- ATESLEME ANAHTARI
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D: Drain (grease box)
P: Power supply inlet
W: Water supply connection (0,5-5 °F) %”"M




I.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 and configurating microstat.

e 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.

2. MAIN COMPONENTS

The components installed on the following models:
MKF-6G, MKF-10G, MKF-20G, MKF-40G

KEY FEATURES

T oven chamber burner (convector)
2 control panel

3 gas valve

4 door with glass

5 oven chamber fan

6 water injector

MKF-6G, MKF-10G, MKF-20G




MKF-40G
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TABLE 1: TECHNICAL DATA

FIGURES
MODEL MKF-6G MKF-10G
SHELVES 6 x 40x60 cm 10 x 40x60 cm
POWER SUPPLY VOLTAGE (VOLT) 220/230 220/230
FREQUENCY (Hz) 50/60 50/60
Electrical power consumption (kW) 1 1.75
Power supply cable cross-section (mm) 5x2.5 5x2.5
Gas connection inlet ISO 7/1 Diameter 1/2" M 1/2" M
Nominal heat input (kW) 8,5 13
Gas category II2H3B/P [I2H3B/P
Construction type B21 B21
Fume exhaust system figure Fig. 5-6 Fig. 7-8
G20 natural gas inlet pressure - (m bar) 20 20
L.P.G. G30 inlet pressure (mbar) 29/50 29/50
L.P.G. G30 consumption (Kg/h) 1,2 2,3
G20 natural gas consumption (m3/h) 1,7 3,4
Max. food load (kg) 50 80

***A clean air inlet of 90 m3/h is needed at the place where the oven will be used.




FIGURES

MODEL MKF-20G MKF-40G
SHELVES 20xGN 1/1 40xGN 1/1
POWER SUPPLY VOLTAGE(VOLT) 380/400 380/400
FREQUENCY (Hz) 50/60 50/60
Electrical power consumption (Kw) 1 1.75
Power supply cable cross-section (mm) 5x2.5 5x2.5
Gas connection inlet ISO 7/1 Diameter 1/2" M 1/2" M
Nominal heat input (Kw) 16 32
Gas category II2H3B/P [I2H3B/P
Construction type B21 B21
Fume exhaust system figure Fig. 5-6 Fig. 7-8
G20 natural gas inlet pressure - (m bar) 20 20
L.P.G. G30 inlet pressure (mbar) 29/50 29/50
L.P.G. G30 consumption (Kg/h) 1,2 2,3
G20 natural gas consumption (m3/h) 1,7 3,4
Max. food load (kg) 100 180

*** A clean air inlet of 90 m3/h is needed at the place where the oven will be used.




3. PRECAUTIONS

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

CAUTION!!!
HEALTH AND SAFETY HAZARD TO THE
OPERATOR

CAUTION!!!
ELECTRICAL HAZARD
CONTAINS DANGEROUS VOLTAGE

ATTENTION!!!
AN ELEMENT THAT DAMAGES THE
MACHINE

e Before installing and commissioning the appliance, carefully
read this instructions handbook which contains 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: Installation and
maintenance of the appliance and its
conversion to a different gas supply,
must only be performed by a qualified
installer authorised by the
manufacturer.

e When the oven is hot, open the door with care to avoid
burning your hands.

eDo 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 rinse the oven chamber with water at the
end of the day.

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.

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

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

3.1 PERSONAL PROTECTION EQUIPMENT

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

Glove | Glasses | Earmuff | Mask | Safety

Helmet

Stage Safety Shoe

Clothing

Transport

Handle

Unbox

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, sensory or 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 Repairs must only be carried out by authorised service
centers using original spare parts.

Failure to comply with this obligation may jeopardise the
safety of the appliance and invalidate the guarantee.

Installation

Daily Use

Settlement

Routine
Cleaning

Detailed
Cleaning

Maintenance

Demount

. -

NECESSARY
IF NEED NECESSARY

NOT NECESSARY

il

(*) 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 by operators, specialised
technicians or users can involve exposure to chemical risk and
possible damage to health.
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3.2 RESIDUAL RISKS

The machine has several risks that were not completely eleminated
from a design standpoint or with the installation of adequate
protection devices. For the 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 DESCRIPTION OF HAZARDOUS
RISK SITUATION
Slipping or The operator can slip due to water or dirt on
falling the floor
The operator deliberately or unintentionally
Burns touches some components inside the
machine or dishes at the outfeed without
using gloves or without allowing them to
cool.
Contact with live parts during maintenance
Danger of . . - .
electric operations carried out with th'e electrical
discharge panel powered. The operator intervenes

(with a power tool or without disconnecting
the power to the machine) lying down on
the floor.

(Electrocution)

The operator intervenes on the machine

Falling from using unsuitable systems to access the

above upper part (e.g. Rung ladders, or climbs on
it)

Tipping of Dur|r.1g malnte.nfance on the rpachl.ne or the

loads 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

MAKSAN MUTFAK SANTICLTD.STL
Fatih Mah. 1181 Sok. No:l Sarmaq Gazbemir Lemir Tirkiye

Gas heated convection oven

MODEL : MKF40G

Electric power : 380V N 50/60 Hz 1,75
Thermal power: £ Qn /32kW G30 23 kg/h - G20 3.4m*/h/h

)

Category: 2H3B/P
Type: i SERIAL NO : 081200001

COUNTRY : TR
BEFORE USING OVEN BE SURE READING USERS MANUAL

IPX4 &

Meaning of fields given on the plate:

MMod: Product Model

Ser.No: Serial Number

MKS: Manufacturer: Maksan Mutfak
San.Tic.Ltd.Sti.

Made in Turkey: Place of manufacture

EL: ] Power supply voltage, phase
Hz: Power supply frequency
kW . Max. power input

EL: ] Electrical prearrangement
ce: CE marking

w. Degree of protection

4. SAFEGUARDING THE

ENVIRONMENT

4.1 Packaging

o All the packaging materials used are environmentally
friendly. 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:

ﬂ polyethtlene:  external wrapping film,
instructions booklet bag and gas injectors bag.
Fal .
L Polypropylene: top packaging panels and straps
Fal .
[ Expanded polystyrene: protective surround
elements
4.2. USE
e QOur 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

® 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

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

e QOur 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 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 environment and the human health.
Regarding the recycling of this product, please contact the
sales agent or dealer of your product, your after-sales
services or the appropriate waste disposal service.




Il. INSTRUCTIONS FOR USE

Important: The external oven panels must be
removed to perform the operations described in
this chapter. Since the appliance must be
switched on to 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.

1.1 REFERENCE STANDARDS

e The appliance must be installed in compliance with current
Safety Standards.

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 Remove the packing using protective gloves.

e 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.

e Dispose of the packaging as instructed in the chapter on
“Safeguarding the environment”.

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

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

e Position the appliance on a flat 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.
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GAS EXHAUST SYSTEM

3.1 INTRODUCTION

Gas-heated convection ovens are classified according to
“Construction type” on the basis of the combustion
technology used. Each type of appliance must therefore be
fitted with the specific gas exhaust system stipulated by
applicable standards.

Before installing the exhaust system, you must therefore:

a) ldentify the “Construction type” of your oven model by
referring to Table 1 (Technical Data) or the appliance
identification plate;

b) Select the construction type diagram from those
illustrated below featuring the type of gas exhaust system
needed to evacuate the exhaust gas from the installation
site (e.g.: exhaust pipe under extractor hood, externally-
ducted or centralised flue exhaust system).

3.2 INSTALLATION OF ACCESSORIES

The accessories may be easily mounted using the figures
and corresponding key illustrated below as a reference.

The fixing screw holes for accessory “A” are 3.5 mm in
diameter. These holes must be drilled on site where
marked on top of the oven.




3.3 GAS EXHAUST SYSTEM WARNINGS

Before installing the system, make sure the extracting capacity of the fumes exhaust system is greater than the exhaust gas
generated by the appliance, as stipulated by applicable standarts.

In the case of exhaust pipes installed under an extractor hood, make sure the end of the exhaust pipe is positioned the specified
distance from the bottom edge of the filters on the extractor hood as shown in the figure below. This distance is defined by
diameter “D” of the exhaust pipe (fig “2” and ”4”).

In case of externally-ducted or centralised flue exhaust systems (Fig. “1” and “5”), the exhaust ducting must NOT exceed 3
metres in length OR vary in diameter and must be routinely checked and cleaned.

Important: Make sure any extension ducting and the filters inside the extractor hood are made from non
flammable materials since the exhaust gasses generated can reach extremely high temperatures (as shown in
the figure). Periodically check the condition of the filters and, if dirty, clean. Filters which are very greasy may
impair the performance of the extractor system and even cause fires.

1 2

Nhur

Tmas~350 *C 3m Max

s e KEY SIGNS

A 1 A: Manifold accessory (packed separately)
y C: Oven convector gas exhaust outlet

c E: Adapter ring for commerical ducting
(available from manufacturer)

G: Fixing screws (optional)

H: Draught diverter (available from
manufacturer)

*: Commerical extension pipes (not
supplied)

0

Externally-ducted or centralised flue
exhaust  system with manifold and] Exhaust pipe with manifold under

draught diverter extractor hood

3 4 5

Tmax=350 *C Tmax=350 ‘C
Tmax: 500 °C o~ F ":m am Max
c . ' E
o) E H
C C

Direct exhaust under extractor hood Non-ducted direct exhaust pipe under | Externally-ducted centralised flue

extractor hood exhaust system with manifold
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4.ELECTRICAL CONNECTION

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

e 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.

e The appliance must be connected following the instructions
shown in the enclosed electrical diagram with the phase wires
(L) and neutral (N) connected as indicated on power cable.

e 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 metal 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 rating with a contact
breaking distance of at least 3 mm, and a 16 A delayed-action T
type fuse must be fitted upstream of the appliance. The isolating
switch must be installed near the appliance in the permanent
electrical system of the premises.

e A devices (interlocked plug, lockable switch or similar devices)
lockable in the open position during maintenance must be
installed ahead of the appliance.

e 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.

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

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

e The water inlet must be connected to a drinking water supply
with pressure of 150-250 kPa (1.5-2.5 bar).

5.2 WATER DRAINAGE SYSTEM

For removing dirty water and oil inside the oven cabinet there is
a collection pan under the oven. This pan should be cleaned
periodically by the user.

6. GAS CONNECTION
6.1 WARNINGS

o Make sure the appliance corresponds with the gas supply to
which it is connected. If the appliance does nor correspond
with the gas supply, convert following the instructions given in
section 7 below (“Conversion to different type of gas”).

® The gas connection fitting is signed yellow color.

e Before installing the appliance, contact the local gas supplier
to check the compatibility of the gas supply with estimated
consumption.

e Before connecting the appliance to the gas line, remove the
plastic cover from the gas connection on the appliance.

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

® Once the appliance has been installed, test for gas leaks at the
connection points using a soapy water solution.

e Do not modify the aeration supply necessary for

combustion.

e Following connection to a different gas supply, carry out the

operation test described in section 9 (“Operation test”).

6.2 RATED THERMAL POWER

Refer to “Technical Data” Table 1 for details about the rated

thermal power. The rated thermal power is defined by the gas

inlet pressure and the diameter of the burner injectors. The

rated thermal power must always be tested by an authorised

installer or the local gas supplier when installing a new

appliance, converting an existing appliance to different gas

supply or when servicing the appliance.

Do not readjust the rated thermal power after this check.

6.3 TESTING THE GAS INLET PRESSURE

(Figs. “10a”)

The inlet pressure is measured upstream of the gas control

valve with the appliance operating (after eventual conversion

to a different gas supply) using a pressure gauge with minimum

resolution of 0.1 mbar. To measure the gas inlet pressure,

proceed as follows:

1) Open the control panel. Remove sealed bolt “C”
from the pressure point and connect the pressure

gauge pipe.

2) Make sure the pressure reading corresponds with the

values shown in the table below:

=)
g -2 .
‘ D
I (¢

MKF-6G

MKF-10G
MKF-20G
MKF-40G

GAS TYPE PRESSURE (MBAR)
Nom.
Natural gas G20 20
L.P.G. G30 29/50

If the inlet pressure does not correspond with the above
values, the appliance will not function.

If this is the case, contact your local gas supplier immediately.
3) Once the inlet pressure has been measured, stop the
cooking cycle and close the gas shut-off cock.

4) Disconnect the pressure gauge and retighten sealed bolt
“c”.

5) Close the appliance.




7.CONVERSION TO DIFFERENT TYPE
OF GAS

Important: The appliance is factory-set to the gas

type indicated on the adhesive labels affixed to

both the appliance and packaging. To convert the

ik aplliance to a differenet gas supply, scrupulously

follow the instructions indicated below, and use
the injectors in the bag supplied with the oven.

7.1  ACCESS TO COMPONENTS
(See Figs. “7” and “8” following)
7.2 REPLACEMENT OF MAIN BURNER INJECTOR

e To gain access to the main burner injectors, remove the RH
side panel.

® Slacken screw “A” and undo injector “C”. (fig. “7”)

® Remove the injector “C” with the one corresponding to the
type of gas supply, as indicated in Table 2.

o The injector diameter is indicated in hundredths of a
millimetre on the injector body (i.e. a3.5 mm @ injector is
marked 350).

e Fit the new injector “C” in aerator “B”, remount the assembly
in its original position and tighten down the injector.

7.3 TESTING THE PRIMARY AIR ON THE MAIN
BURNER (Fig. “8”)

e The primary air flow rate is correct when the flame does not
detach when the burner is cold or backfire when the burner is
hot.

® To adjust the primary air flow rate, proceed as follows:

e Slacken screw “A” and adjust aerator “B” to distance “H” as
shown in Table 2.

® Retighten screw “A”.

7.4 REPLACEMENT OF PILOT BURNER INJECTOR

(Fig. “8”)

® Remove ignition electrode “C”.

e Undo fitting “A” on the pilot line.

® Remove injector “B” and replace with the one corresponding
to the type of gas supply, as indicated in Table 2.

e The injector identification number is stamped on the injector
body.

® Reconnect the pilot line with fitting “A”.

® Remount ignition electrode “C”.

® The gas shut-off valve is not fitted with a minimum
adjustment screw. The operation of the burner is therefore ON
or OFF.

Attention:
After conversion, refit the oven outer panels.

£\

7.5 GAS CONVERSION PLATE

If the appliance is converted to a different gas supply, affix the
correct adhesive tag indicating the new gas type in avisible
location on the outside of the oven. The relevent tag is selected
from those contained in the bag supplied with the appliance.

8.  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.

9. 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
RH side panel (where necessary) and checking the flame
through the corresponding ports.

- By 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 exterior get hot during use.
% -Do not cover the exhausts on top of the
appliance.

10. 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.




TABLE 2: INJECTORS AND ADJUSTMENTS FOR GAS TYPES

FIGURE 7-8

SELVES 6 40x60 10 40x60

Model MKF-20G MKF-40G
INJECTOR DATA @ # [0} #

G30 L.P.G. Propan Gas

2,4 mm 220 (220) 2,4 mm 255 (255)

Main burner injector (AU)
Section 7,2
G20 o c_'i\')at“ra' Gas | 3cmm | 300(300) | 35mm | 300 (300)
G30 L.P.G. Propan Gas n°24 (n°24) n°24 (n°24)
(AU)
Pilot burner injector
Section 7,4
G20 Natural Gas (NG) n°25 (n°27) n°25 (n°27)
Main burner aerator G30 L.P.G. Propan Gas 31 (31) 25 (25)
For distance “H”
(mm) refer to
Section 7,3
G20 N(al\fg;al Gas 34 (34) 27,5 (24)

\
IR
| A collector nut
| B uniyon
. C injector

main burner

33

pilot burner




FIGURE 7-8
SELVES 10GN 2/1 20 GN 2/1
Model MKF-20G MKF-40G
INJECTOR DATA 1) # 1) #
G30 L.P.G. Propan Gas (AU) | 2,4 mm 220 (220) 2,4 mm 255 (255)
Main burner injector
Section 7,2
G20 n GN)at“ra' Gas | 3cmm | 300(300) | 35mm | 300 (300)
G30 L.P.G. Propan Gas (AU) n°24 (n°24) n°24 (n°24)
Pilot burner injector
Section 7,4
G20 Natural Gas (NG) n°25 (n°27) n°25 (n°27)
Main burner aerator G30 L.P.G. Propan Gas 31 (31) 25 (25)
For distance “H”
(mm) refer to
Section 7,3
G20 Natural Gas 34 (34) 275 (24)

(NG)

sH@

\ 3
VI
| A collector nut
| B uniyon
. 8 injector

main burner

34

pilot burner




11.TROUBLESHOOTING

Certain faults may ocur during normal use of the appliance:

The pilot burner does not ignite

Causes:

° Electrod poorly fixed or incorrectly connected.
° Electric ignition or electrode cable damaged.
. Insufficient gas pressure.

° Pilot injector clogged.

° Gas valve faulty.

The pilot burner goes out when the ignition buton is released.
Causes:

° Thermocouple faulty or not sufficiently heated by pilot
burner.

° Gas pressure low at valve.

° Gas valve faulty.

° Safety thermostat(s) tripped.

The burner does not ignite when the pilor burner is lit.
Causes:

Low pressure in gas pipes.

Injector clogged.

Gas valve faulty.

Gas outlet holes on burner clogged.

Motor thermal cut-out tripped.

Timer faulty.

Door micro-switch faulty or door not closed properly.
Operating thermostat or bulb damaged.

The oven temperature control does not work.

Causes:
° Operating thermostat faulty.
° Gas valve faulty.

12. LAYOUT OF MAIN COMPONENETS

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

Open the control panel and LH side panel on the appliance to
gain access to the following components:

e Water solenoid valve.

e Safety and operating thermostats.

To replace the bulb on the safety thermostat, proceed as
follows:

- remove the fixing screw on the cover at the rear of the
appliance.

- Remove the fume exhaust pipe (if fitted).

- Raise the back LH side of the cover.

- Replace the thermostat bulb, taking care to correctly position
the new bulb in its seat.

e To replace and remove the pilot burner and main burner
injectors, first remove the fixing screws.

Note:

The control panel may be opened to gain access to all the

appliance’s gas and electrical components, including the power

terminal board (also accessible externally from underneath the

appliance) and fuse.

To replace the gas solenoid valve, disconnect the pilot line and

thermocouple and disconnect the gas inlet and outlet

connection.

o The rear panel may be removed to gain Access to the electric
motor after first removing the fan suction panel and 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.

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

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

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

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

e 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.

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

e 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 - Thermometer

B - Cooking type selection switch
C - Service lamp

D - Heat lamp

E - Power lamp

F - Thermostat

G - Timer

H - Lighting lamp

Ignition switch

J - Observation hole

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
and gas shut-off valves.

2.1 TURNING ON THE APPLIANCE

e Turn the water inlet valve and the main switch that feeds

device.

® First turn selector knob “A” to position “5”

illuminates to indicate that appliance is powered up.

® Press and turn gas knob ”I” flame position (pilot ignition).

Hold the knob pressed in for a few seconds until the flame

ignates and then release (manuel type ignition models hold

knob pressed in and simultaneously press ignation button “red

color” until the pilot flame ignites. Make sure the flame is

correctly lit by looking through inspection port “J” . If the

flames has gone out repeat the above operation.

e Turn gas knob to right position (burner setting)

e Turn selector knob “B” to the required cooking cycle

e Set the cooking temperature using thermometer knob “A”

e Set the cooking time using timer knob “G”. Indicator led

“D” illuminates to indicate activation of cooking cycle

e At the end of cooking cycle the oven emits a signal for about

finishing the cooking (optional)

® Checking the status of the material which is cooked in the

oven can be made by using "H" lighting button.

e If oven door does not close the oven would not work.

Similarly, when you open the oven door heating process would

end automatically.

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 Turn knob “B” back top position “0” indicator led “E” goes

out

e Estinguish the pilot flame by turning knob to back position

(off).

® Get thermostat 0 °C.

® Be sure to reset the timer.

e Close the gas and water shut-off cocks.

e Unplug the main power source. Be sure to turn off the
electrical connection to the machine.

3.COOKING CYCLES
3.1 HEATING CYCLE “WITH HUMIDIFICATION”

Make sure the water shut-off cock is open. During the cooking
cycle if you want to increase the humidiciation level inside the
oven proceed as follows: Turn the selector knob “B” to the
required cooking cycle from those levels,

1- Heating with low humidification

2- Heating with medium humidification

3- Heating with high humidification

® Program the required temperature and time settings for
cooking.

power led




3.1 “DRY HEATING” CYCLE

® To program a dry cooking cycle (without humidification)
simply turn the selector knob “B” to position “5” and set the
required cooking temperature and time.

3.3 RAPID OVEN COOLING

To rapidly cool down the oven after a cooking cycle, proceed
as follows:

e Open the oven door, and the selector knob "B" to position
“q”,

The fan motor operating time is cotrolled by the operator.

4. TURNING OFF THE OVEN IN THE
EVENT OF FAULTS

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

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

e Contact a technical service center 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 4

surrounding area.

Mechanical protection devices

Check condition and for any deformation, Monthly

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.

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

- Lift the diffusor and rotate to release the two front pins.
After this is 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. “9”) 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 for the 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.

e 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 will lubricated.

- Periodically air the premises.

Changing the oven light bulb
e Should be done only by qualified service personnel.
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MKF-6G/10G/20G/40G
CONTROL PANEL DESCRIPTION

A - THERMOMETER

B - COOKING TYPE SELECTION SWITCH

C - SERVICE LAMP
D - HEAT LAMP

E- POWER LAMP
F - THERMOSTAT

J- OBSERVATION HOLE

G- TIMER

H - LIGHTING LAMP

—> |- IGNITION SWITCH




