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PO SERIES

PlZZA OVEN
PlZZA FIRINI

INSTALLATION OPERATION AND MAINTENANCE MANUAL
KURULUM, KULLANIM VE BAKIM KILAVUZU

UNICERT @.
This pizza oven has been produced in our environmentally friendly modern facilities without harming the nature. ﬁ .
Bu pizza firini cevreye duyarli modern tesislerimizde dogaya zarar vermeden uretilmistir. [H[ C E



PO-401 / PO-402 / PO-501 / PO-502 / PO-601 / PO-602 / PO-901 / PO-902

MONTAJ ONCESi SON KULLANICI TARAFINDAN YAPILMASI GEREKENLER

ONEMLI: Yetkili servis teknisyenini cagirmadan dnce, liitfen asagidakilerin tam ve eksiz yapilmis olduguna dikkat
edin. Asagidakilerden herhangi birinin eksik olmasindan kaynaklanacak bir aksaklik nedeniyle montaj yapilamaz
ise “yol ve saat Ucreti” tarafinizdan talep edilecektir.

URUN MODELi | OTOMATIK SIGORTA | KACAK AKIM ROLESi | KABLO KESIiTi | ELEKTRIK BAGLANTISI
PO-401 20A MONOFAZE 25A-30 mA 3x2.5 mm2 220V /1N /50-60 Hz
PO-402 16A TRIFAZE 20A-30mA 5x2.5 mm2 380V /3N /50-60 Hz
PO-501 16A TRIFAZE 20A-30mA 4x2.5 mm2 380V /3N /50-60 Hz
PO-502 25A TRIFAZE 32A-30mA 5x2.5 mm2 380V /3N /50-60 Hz
PO-601 16A TRIFAZE 20A-30mA 4x2.5 mm2 380V /3N /50-60 Hz
PO-602 32A TRIFAZE 40A-30mA 5x2.5 mm?2 380V /3N /50-60 Hz
PO-901 16A TRIiFAZE 20A-30mA 3x2.5 mm?2 380V /3N /50-60 Hz
PO-902 32A TRIiFAZE 40A-30mA 5x2.5 mm?2 380V /3N /50-60 Hz

ONEMLI UYARILAR

- TUim Urinlerin tabloda belirtilen sigorta ve kagak akim rolesine bagh bir tesisatta kullanilmasi zorunludur.

- Makineye kadar elektrik tesisatinin ¢ekilmesi muisterinin sorumlulugundadir. Elektrik tesisatinda duvara priz
konmayacaktir. Cihazin ihtiyacini karsilayacak elektrik panosu ve otomatik sigorta grubu yerden 180 cm
yukarida bulunmali ve makinenin arkasinda sag yaninda olmadir.

- Tasin temizligi nemli bir bez ile silinerek yapilmalidir. Su ve deterjan ile yikanamaz. Bulasik makinesi ile
yikanmaya uygun degildir. Su ile yilkanmasi tasin kullanim esnasinda ¢atlamasina neden olabilecegi gibi
gozenekli yapisi deterjani blinyesinde tutar. Tasin tGzerinde kalintilar olur ise bir spatil ya da bigak ucu ile
kazinarak temizlenebilir.

MAKINELERE YETKILi SERViISLER HARiICINDE YAPILAN MUDAHALELERDE MAKINE GARANTiI KAPSAMI DISINDA KALIR.
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MAKINENIZi KULLANMAYA BASLAMADAN ONCE KULLANMA KILAVUZUNU MUTLAKA OKUYUNUZ!




. YETKILi SERVISLER iCIN KURULUM TALIMATLARI

o Onemli! Garantinin gecerliligi acisindan pizza firininin elektrik ve baca baglantilari mutlak suretle
yalnizca yetkili servisler tarafindan asagida verilmis yonergeler dahilinde yapilmalidir.

1 - Firinin montaj edilecegi mekanin topraklamasi gok iyi sekilde yapilmalidir. Toprak hattinin
yetersizliginden veya uygunsuzlugundan kaynakli gerceklesecek bir hasar garanti kapsamina girmez.

2 - Firina elektrik saglayacak kablolarin asagidaki sigorta amper degerlerine uygun olmasi gerekmektedir.

3 - Modellere gore tahsis edilmesi gereken sigorta degerleri asagidaki gibidir.

MODEL SIGORTA KACAK AKIM ROLESI
NUMARAS| | DEGERLERI DEGERLERI
PO-401 20 A (monofaze) 25A-30mA
PO-402 16 A (trifaze) 20A-30mA
PO-501 32 A (monofaze) 40A-30mA

16 A (trifaze) 20A-30mA
PO-502 50 A (monofaze) 63A-30mA
PO-601 20 A (trifaze) 25A-30mA
PO-602 63 A (monofaze) 80A-30mA

40 A (trifaze) 40A-30mA
PO-901 20 A (trifaze) 32A-30mA
PO-902 40 A (trifaze) 63A-30mA

4- Firinin Ug faz, notr ve toprak hattina baglantisi asagidaki gibi yapilmalidir.

P0O-402, PO-502, PO-601, PO-602

CONNECTING TABLE(BAGLANTI TABLOSU)

Brown (Kahverengi)

Black (Siyah) L2
Blank(Bos) L3

Blue (Mavi) N
Yellow-Green (Sari-Yesil)-----===-======snmmmunzmun J_

L: Faz JT_ : Toprak N: Notr

PO-501

CONNECTING TABLE(BAGLANTI TABLOSU)

Brown (Kahverengi) L1
Black (Siyah) L2
White (Beyaz) L3
Blue (Mavi)

Yellow-Green (Sari-Yesil)
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5- o Onemli! Firinin alistirilacagl mekanin havalandirmasi muhakkak yapilmalidir. Baca baglantis
davlumbaz yardimiyla ya da direk olarak yapilabilir. Baca emis glictiniin ortalama olarak 150 m3/saat olmasi
onerilir.

6 — Firin duvarin iceresine gomme olarak yerlestirilecek ise firin ile duvar arasina minimum 60 mm bosluk
birakilmalidir. Firininizin kullanim émrind uzatmasi bakimindan bu talimat ¢ok 6nemlidir.

Il. KULLANICILAR iCiN TALIMATLAR

CIHAZIN iLK DEFA CALISTIRILMASI @]

Firin galistirilmadan 6nce, igini disini nemlendirilmis bir bez ile silerek temizleyiniz. Firini ilk defa ¢alistirirken
asagidaki yonergeleri izleyiniz. Asagida yapilacak islemler Grlinlin garantisinin gegerligi bakimindan
onemlidir.

1- Ana salteri agip termostati 100°C’ye ayarlayiniz. Bu islem esnasinda isitma lambasi yaniyorsa firin
calisiyor demektir.

2 - Finin ayarladiginiz sicakhga ulastiginda lamba sénecektir. Firinin bu sicaklikta bir saat boyunca galismasini
saglayiniz.

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

4 - Son olarak firini 300°C’ye gelinceye kadar ¢alistirip bir saat daha bekleyiniz. Ardindan 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.

PiSIRME

e Pisirme zamani, sicakligl ve bu yénde olacak sicaklik dagilimi, pisirilen gidanin cinsine ve firin
modellerine gore degisiklik gostermektedir.

e Fininlar ayarlanan pisirme derecesine maksimum 20 dakika igerisinde ulasacaktir. Bu sicakliga
ulasildiginda firin otomatik olarak bu sicaklikta sabit bir sekilde bekleyecektir.

e Pisirme sicakhgi ayarlanirken éncelikle diisiik bir sicaklikta baslayiniz. Ornegin, firini ilk olarak
200°C’ye ayarlayiniz. Belirlediginiz slireye gore pisirme istediginiz gibi gerceklesmemis ise 10°C
araliklarla arttirarak istediginiz degerlere ulasabilirsiniz.

o Firini kesinlikle herhangi bir evcil hayvani kurutmak igin kullanmayiniz.

0 Firini yiiksek sicakliklarda kullanirken mutlaka koruyucu eldiven kullaniniz.



KORUMA VE BAKIM

Firinin yag ve kirlere karsi temiz kalmasi icin periyodik olarak iginin ve disinin diizenli olarak silinip
temizlenmesi onerilir.

1 - Pisirme artiklarini ve kirintilari pisirme bolmesi igerisinden bir firga yardimi ile aliniz.

2 - Kapak camlarinin igi ve disi nemli sabunlu ya da deterjanl bir bezle silinmelidir. Firin sicak iken camlar
kesinlikle silinmemeli, camlarin sogumasi beklenmelidir. Cam sicakligi ile bez sicakhigindaki fark
fazlalastikga camin kirilma riski mevcuttur. Lutfen bu hususa dikkat ediniz.

3 - Firinin dis temizligi kesinlikle su dokilerek yapilmamaldir.

4 - Ozel olarak retilmis olan ates tuglasi taslar isiya dayanikli olup st yiizeyinde herhangi bir gida maddesi
pisirilebilir. Fakat taslar Gzerine yapisan yag ve gida artiklarini temizlerken dikkatli olunmalidir. Kaba kirler
firga ve spatula yardimiyla dikkatlice ve fazla bastiriimadan alinmali, tas ylizeyi nemli sabunlu ya da
deterjanli bir bezle temizlenmelidir. Makinenin taslarinin oldugu kisma kesinlikle su dékiilmemelidir.

Q CiHAZIN HERHANGI BiR SEKILDE ZARAR GORMEMESi VE GARANTI SARTLARININ GECERLI
OLABILMESi iGiN BAKIM VE TAMIR iSLEMLERININ MUTLAK SURETLE YETKiLi SERVISLER TARAFINDAN
YAPILMASINI SAGLAYINIZ.



Il. PROBLEMLER VE SORUN GiDERME

PROBLEM

SORUN

COZUM

Firin hi¢ calismiyor.

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

-Sigortayi kontrol edin.
-Yetkili servisi ¢agirin.

-Baglantilari kontrol edin.

Firinin ayarlanan sicakligi
ile elde edilen sicaklik
arasinda ¢ok fazla fark var
veya firinin bir bolgesi daha
az isitiyor.

-Ana sigorta atmis olabilir.
-Elektrik fazlarindan biri ya da
birkagi gelmiyor olabilir.
-Rezistanslardan bizi bozulmus
olabilir.

-Sigortayi degistirin.
-Elektrikginizi ¢agirp faz
kontroll yaptirin.
-Yetkili servisi gagirin.

Gida yiizeyinde yanik
derecesinde fazla pisme
goriliiyor.

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

-Ust termostatin sicaklik ayarini
bir miktar dugurtn.
-Yetkili servisi gagirin.

Gida tabaninda yamik
derecesinde fazla pisme
goriiliiyor.

-Alt termostat sicaklik ayari gok
yuksek olabilir.
-Termostat bozulmus olabilir.

-Alt termostatin sicakhk ayarini
bir miktar dusdrtn.
-Yetkili servisi ¢agirin.

Pisirme uzun zaman aliyor.

-Sicakhk ayari ok distk
olabilir.

-Rezistans ya da termostat
arizal olabilir.

-Termostat sicaklik ayarini bir
miktar yukseltin.
-Yetkili servisi gagirin.

Firin i¢ aydinlatma lambasi
yanmiyor.

-Anahtar dogru pozisyonda
olmayabilir.

-Anahtar ya da lamba bozulmus
olabilir.

-Lamba anahtarini agik konuma
getirin.
-Yetkili servisi ¢agirin.




KONTROL PANELI TANIMI

A - Ust Isitma Sinyal Lambasi

‘—EI B - Ust Sicaklik Ayari Diigmesi

Ust Sicaklik Gostergesi

:

o

Orta Isitma Sinyal Lambasi

Orta Sicaklik Ayari Digmesi

!

Alt Sicaklik Gostergesi

4—E| G - Alt Isitma Sinyal Lambasi

H - Alt Sicaklik Ayari Digmesi

1 - i¢ Aydinlatma Lamba Diigmeleri
Opsiyonel sicaklik gostergesine

sahip olmayan modeller igin
kontrol paneli taniminda yer

. P alan Ust ve alt sicaklik
gostergeleri dikkate

alinmamalidir.

imalatgi:

MAKSAN MUTFAK SANAYI VE TiC. LTD. $Ti.

Adres: Fatih Mah. 1181 Sok. No:1 Sarnig, Gaziemir, 35414
izmir/TURKIYE

Tel.: 02322542917

Fax: 02322813311

E-posta: info@maksanmutfak.com.tr



PO-401 / PO-402 / PO-501 / PO-502 / PO-601 / PO-602 / PO-901 / PO-902

WHAT TO DO BY THE USER BEFORE INSTALLATION

Make sure that you carried out below instructions completely before calling your technical service for installation.

MODEL FUSE RESIDUAL CURRENT DEVICE | CABLE ELECTRICAL CONNECTION
PO-401 20A MONOPHASE | 25A-30mA 3x2.5 mm2 220-230V / 1N / 50-60 Hz
PO-402 16A THREEPHASE 20A-30mA 5x2.5 mm2 380-400V / 3N / 50-60 Hz
PO-501 16A THREEPHASE 20A-30mA 4x2.5 mm?2 380-400V / 3N / 50-60 Hz
PO-502 25A THREEPHASE 32A-30mA 5x2.5 mm2 380-400V / 3N / 50-60 Hz
PO-601 16A THREEPHASE 20A-30mA 4x2.5 mm?2 380-400V / 3N / 50-60 Hz
PO-602 32A THREEPHASE 40A-30mA 5x2.5 mm2 380-400V / 3N / 50-60 Hz
PO-901 16A THREEPHASE 20A-30mA 3x2.5 mm2 380-400V / 3N / 50-60 Hz
PO-902 32A THREEPHASE 40A-30mA 5x2.5 mm?2 380-400V / 3N / 50-60 Hz
WARNINGS

- All products must be used in an installation connected to the fuse and residual current device specified in the
table.

- It is the customer's responsibility to install the electrical wiring up to the machine. There will be no sockets on
the wall in the electrical installation. The electrical panel and automatic fuse group that will meet the needs of
the device must be 180 cm above the ground and behind the machine on the right side.

- The stone should be cleaned by wiping with a damp cloth. It cannot be washed with water and detergent. It is
not suitable for washing in a dishwasher. Washing with water may cause the stone to crack during use and its
porous structure retains the detergent. If there are residues on the stone, it can be cleaned by scraping with a
spatula or knife tip.
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READ THE USER MANUAL CAREFULLY BEFORE OPERATING YOUR MACHINE!




EN

I. PART — INSTALLATION

AttentlonI Electric and chimney connections must be made by expert and authorized service
personnels within the guidelines given below in order to maintain the guarantee status of your device.

1 - The earthing of place which your oven is going to be installed must be done perfectly. Manufacturer
does not accept responsibility any damage occured by the failure or non-compliance with earthing.

2 - Power cables should comply with below fuse values.

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

MODEL NO | FUSE VALUES RESIDUAL CURRENT
RELAY VALUES
PO-401 20 A (mono phase) 25A-30mA
PO-402 16 A (three phase) 20A-30mA
PO-501 32 A (mono phase) 40A-30mA
16 A (three phase) 20A-30mA
PO-502 50 A (mono phase) 63A-30mA
PO-601 20 A (three phase) 25A-30mA
PO-602 63 A (mono phase) 80A-30mA
40 A (three phase) 40A-30mA
PO-901 20 A (three phase) 32A-30mA
PO-902 40 A (three phase) 63A-30mA

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

5- o Attention! The ventilation of the space must be made carefully which the oven is going to be
operated. Moreover, direct connection to the chimney hoods can be helpful. The average of 150 m*/h
value is recommended for the flue suction power.

6 — In case that the pizza oven is going to be build in the wall, there must be a minimum 60 mm of gap
between the pizza oven and the wall.



Il. PART — USER

OPERATING THE DEVICE FOR THE FIRST TIME o

Before starting up the oven, wipe the exterior with a damp cloth to clean. When running the oven for the
first time, follow the below instructions. Below instructions are also important for the validity of the
product’s warranty.

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

2 - The heating light will go out when it reaches the adjusted temperature. Operate the oven at 100°C
temperature for one hour.

3 - Then set the thermostat to 200°C. Again wait for one hour after oven reaches this temperature.

4 - Finally adjust the oven to 300°C, wait for one last hour. Afterwards, disconnect the electrical connection
of the oven, open the door and allow the oven to cool down.

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

COOKING

e Cooking time, temperature and heating distribution will vary according to the type of food being
cooked and also to the oven models.

e The oven will reach to the adjusted cooking temperature maximum within 20 minutes. When the

adjusted cooking temperature is reached, the oven will automatically stop and stay at this
temperature.

e While adjusting the cooking temperature, firstly start with lower temperatures. For example, adjust
the cooking temperature to 200°C. By the time if you realize that the cooking hasn’t been
completed in your desired time, then increase the cooking temperature at intervals of 10°C.

0 Do not use the oven for drying the pets.

0 When using the oven at high temperatures always wear protective gloves.



MAINTENANCE

It is recommended to wipe clean the oven’s interior and exterior on regular basis in order to remove any
grease and dirt left.

1 - Remove cooking residues and crumbs from the cooking surface with the help of cleaning brush you get.

2 - Inside and outside of the cover glass should be cleaned with a damp, soap or detergent cloth. The
glasses must never be cleaned while the oven is hot. Always let the oven cool down before cleaning the
glasses. There is a risk of breaking the glass because of the difference between temperature of the glass
and cloth. Please pay attention to these matters.

3 - Do not wash the exterior of oven by spilling water.

4 - The stones are special fire bricks which is resistant to high temperatures and distribute the heating
equally. Foods can be cooked inside the pans, but also can be directly cooked on the stone surfaces. Be
careful when cleaning grease and food residue on the stone surfaces. Use brush or spatula smoothly
without applying pressure to remove grease and food residue and then use damp cloth with soap or
detergent to clean the stone surfaces. Never let the liquid spill on the stone surfaces. This may even crack
the stone while oven is hot.

0 In case of any damage to the product or any part thereof or customer abuse or repairs by
unauthorized personnel or misuse detected by the Authorized Service personnel, the warranty
conditions shall not be applicable.



THIRD PART — PROBLEMS & SOLUTIONS

PROBLEM

DIAGNOSIS

SOLUTION

Oven is not working at all

-The main fuse may be blown.
-Ovens interior installation may
have a problem

-Disconnection of the ovens
electric

-Check the main fuse
-Call the service

-Check the connections

Too much difference
between set and obtained
temperature or less heat on
the particular area of oven

- The main fuse may be blown
-One or more of the phases
may not be receiving power
-One of the heating elements
could be broken

-Change the main fuse

-Call a technician for checking
your phases

-Call the service

The food surface has over
cooked burn signs

-Excessive upper temperature
setting may cause overheating
-Thermostat could be broken

-Reduce the temperature
setting of the upper thermostat
-Call service.

The bottom of the food has
oven cooked burn signs

- Excessive lower temperature
setting may cause overheating
-Thermostat could be broken

- Reduce the temperature
setting of the lower thermostat
-Call the service

Cooking takes too much
time

-Temperature degree is low
-Heating element or
thermostat could be broken

-Raise the temperature setting
-Call the service

Interior light is not working

-Switch may not be in the
correct position

-Switch or lamp could be
broken

-Turn on the switch
-Call the service




CONTROL PANEL DESCRIPTION

>

Upper Heating Signal Lamp

lzl B - Upper Temperature Switch

- Upper Temperature Gauge

D - Middle Heating Signal Lamp

Middle Temperature Switch

EI F - Lower Temperature Gauge
: G - Lower Heating Signal Lamp

H - Lower Temperature Switch

!

Interior Light Switches

. For the models without
optional temperature gauge,
the related description on the
control panel should be

3 4—|I| dismissed.

Manufactured by:

MAKSAN MUTFAK SANAYI VE TIC. LTD. STI.

Address: Fatih Mah. 1181 Sok. No:1 Sarnic, Gaziemir, 35414
1zmir/TURKIYE

Tel.: 490 232 254 29 17

Fax: +90 23228133 11

E-mail: info@maksanmutfak.com.tr



NOTLAR / NOTES




NOTLAR / NOTES
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