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TEKNIK OZELLIKLER / TECHNICAL DATA

Sekil-1/ Figure-1 / Cxema-1/ PucyHok-1

Sekil-2/Figure-2/Cxema-2/PucyHok-2

MODEL / Mogenu FKGO022E FKG042E
. GN 11 GN 1A
Tepsi / Ray / Tablet
GN 2/1 GN 2/1
Genislik/ LupuHa / Width mm 1200 1200
Derinlik/ Fny6uHa / Depth mm 1105 1105
Yiikseklik/ Beicota / Height Mm 1610 1650
) °C 270/30 270/30
Finn 1sisi max./min F 518/86 518/30
Gaz Girisi/ Moagop rasa / Gas Inlet / ing 1/2" 1/2"
IsI Kapasitesi / Heat Capacity / Heizleistun kW 20 40
Su Basincl/ Jasnenue Bogb! /Water Pressure bar 2-4 2-4
Su Girisi / Moasoa Boas! / Water Inlet ing 3/4” 3/4”
Motor Giicii / Cuna moTopa BeHTunsTopa / Fan
Motor Rating kW 0,85 0,85X2
Elektrik Girisi / Moagog anektpuyectsa / Electric v 220-230V INAC 220-230V INAC
Inlet 50Hz 50Hz
Max. Elektriksel Giicll / Makc dnextpuyeckast W 11 2
motuHocTs / Max Electrical Power )
Max. Gaz Gl / Makc. Cuna rasoBoro notoka /
Max. Gas Power KW 2 %
Faydali i¢ hacim / BmectumocTs / Useful interior m3 0.40 080
space
Kablo Kesiti / Cable Cut / Notwendiger
Kabelquerschnitt mm 5x16 5x16
Net Agirlik / Bec HetTo / Net Weight Kg 244 344




KONTROL PANELLERI / CONTROL PANELS / NAHEb YMPABNEHUS FKGO22E — FKGO42E
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Basing
Pressure A FKG..
. Enjektdr / Nozzle
Ulke / Country/Ctpaxa Gaz / Gas [aBneHue jekigr / Nozz
o / Nxektop
m mm
mbap
AT, ES, IT, BE, FI, PT, CH FR, SE, DE, GB, LU, G20 20 Brilor enjektori™ 300
DKIE, GR, TR G20/25 20/25 Wroxektop ropenku* '
DE 25 20 Briilér enjektorii* . 308
VHxeKTop ropenku
NL 25 25 Briilér enjektorii™ . 300
VHxekTop ropenku
HU 625 1 25 Briilér enjektori™ . 300
/HxekTop ropenku
G30/31 28-30/37 T
DK, IE, LU, ES, IT, GR, FI NO, NL, FR, PT, GB, Briilor enjektord
SE, TR, HU G30 28-30 WkxekTop ropenku* 1.80
G31 28-30
G30 50 Briilér enjektorii™
AT, CH, DE, HU G31 50 VHxexTop ropesnku* 17

* - Burner nozzle ** : Pilot burner nozzle

Basing
Gaz Pressure
Gas (mbar) FKGO22E FKGO42E
a3 [DasneHue
(m6ap)
W
an 2% 36
kBT
G20 2 2565 383
G25 (DF) 2 o ikt m3/h 297 446
625 (NL) 25 a5 consumtion M3l 207 446
6251 (HU) % : P 3,00 4,50
630 28-30 acxon rasa Kg/h 1,90 2,85
630 50 kil 190 285
P mbar GAZ/GAS 7TA3
P M6ap 620 625 625 630 631 630-31
Norninal 2 2 2 29 37 50
HomuHanbHoe
Minimum 17 18 2 2% 20 025
MuH1MarnbHoe
o
amum 2 % 20 3 55 57,5
MakcumanbHoe




Gas (mbar) / a3 (m6ap)
Kategori -
Ulke / Country / Ctpana Category Dogal gaz
Kateropus Naturel Gas LPG
MpupoaHbIi
ras
Almanya / Germany / Fepmanus DE 112ELL3B/P 20 50
Avusturya / Austria /ABctpus AT 112H3B/P 20 50
isvigre / Switzerland / LLiseituapus: CH 112H3B/P 20 50
italya / ltaly / Viranus IT 1I2H3+ 20 30/37
Portekiz / Portugal / Mopryranus PT 1I2H3+ 20 30/37
isveg / Sweden / Wseuys SE 112H3B/P 20 30
ispanya / Spain / Vicnanus ES 112H3+ 18 28/37
Luksemburg / Luxembourg / Niokcembypr LU 112E3P 20 37
Luksemburg / Luxembourg / Niokcembypr LU 112H3B/P 20 50
Danimarka / Denmark / [lanms DK 112H3B/P 20 30
Fransa / France / ®paHuus FR 12Esi3B/P 20 28/37
Fransa / France / ®paHuus FR II2E+3+ 20 28/37
Macaristan / Hungary / Bexrpusi HU II2HS3B/P 25 30
(Gekoslovakya / Czech Republic / Yexocnosakus CZ 112H3B/P 20 50
Yunanistan / Greece / Mpeuust GR 112H3+ 20 28/37
ingiltere / United Kingdom / BenmkoBpuTatus GB 112H3+ 20 28/37
Belgika / Belgium / Benbrus BE 12E(S)B 20/25 -
Belgika / Belgium / Benbrus BE 13+ - 28/31
Finlandiya / Finland / ®uHnsHans FI 112H3B/P 20 30
Hollanda / Netherlands / Fonnanans NL 112L.3B/P 25 30
irlanda / Ireland / Mpnaxavs IE 112H3+ 20 28/37
irlanda / Ireland / Vipnanams IE 112H3B/P 20 30
Norveg / Norway / Hopeerus NO 112H3B/P 20 30
izlanda / Iceland / Vicnanpus IS 138/P - 30
Litvanya / Lithuania / Jiutea LT 12H3B/P 20 30
Slovakya / Slovakia / CrioBakus SK 112H3B/P 20 30
Kibnis Rum Kesimi / Cyprus / 'peyeckas yactb Kunpa cY 13B/P - 30
Estonya / Estonia / ScToHus EE 112H3B/P 20 30
Letonya / Latvia / IlaTeus LV 112H3B/P 20 30
Slovenya / Slovenia / CrioBexusi Sl 112H3B/P 20 30
Malta / ManbTa /Monbiua MT 13B/P - 30
Polonya / Poland / PymbiHus PL I2H3B/P 20 37
Romanya / Romania / RO I2H3B/P 20 30
Tirkiye / Typums TR I2H3B/P 20 30




MONTAJ TALIMATLARI

Cihazi kullanmaya baglamadan dnce kullanim
kilavuzunu  mutlaka okuyunuz ve ihtiyag
duydugunuzda bagvurmak iizere saklayiniz.

1. MONTAJ

Cihaz tzerindeki koruyucu naylonu soyunuz, yizey
Uzerinde yapiskan kalirsa uygun bir ¢oziici ile
temizleyiniz.

Cihazi pisirme islemi esnasinda olusan duman, koku
ve buharin ¢ikisini saglayacak sekilde bir davlumbaz
altina yerlestiriniz.

Gikan dumanlar cebri olarak disar atilacaksa
aspiratorin elektrik baglantisi cihazla musterek
olmahdir. Havalandirma yapiimadiginda cihazin
calismasi durmahidir. Ayni zamanda emis miktari
cihazin ¢ikardigr gazdan fazla veya az olmamalidir.

Cihazi, diizglin ve sert bir zemin (izerine ayarlanabilir
ayaklari yardimi ile teraziye alarak yerlestiriniz.

Montaj ve bakimin rahat yapilabilmesi igin,
cihazin yerlestigi yerin sol tarafi yaklasik 60 cm
bosluk olmalidir. Bu motorun hava emisini de
rahatlatacaktir. Yine hava sirkiilasyonu agisindan
arkada da yaklagik 10 cm bogluk birakilmalidir.

Cihazi, yerlestirirken yikleme ve bogaltmanin
rahat yapilabilmesi igin finn kapisinin en az 110°
agilabilecek sekilde olmasina dikkat ediniz.

2. SU BAGLANTISI

Cihaz su girisine 3/4” tesisat ¢ekiniz ve uygun bir
yere 3/4” kiresel vana baglayiniz.

Cihaz 7°Fh sertliginde, 2 - 4 bar arasinda su ile
beslenmelidir. Kireg filtresi kullaniimahdir. Boylece
fiskiyenin  kisa zamanda kireclenmeden dolayi
tikanmasi 6nlenmis olur.

3. ELEKTRIK BAGLANTISI

Cihaz DIN VDE 0100 elektrik tesisat standartlarina
uygun bir sebekeye baglanmalidir.

220-2300V 1N AC 50Hz sebeke gerilimi ile
beslenmelidir.

Elektrik baglanti hatti igin HO7 RN-F kalitesinde
3x1.5 mm? kesitinde kablo kullaniimahdir.

Voltaj toleransi = %10’u gegmemelidir.

Cihaz mutlaka topraklanmalidir. Bunun igin DIN VDE
0100 madde 540 g6z 6ninde bulundurulmalidir.
Topraklama vidas! “< " etiketi ile belirtilmistir.

4. GAZ BAGLANTISI

Cihazin gaz baglantisini yetkili servis elemanina
yaptiniz.

Cihaz LPG ile calisacaksa FKGO42E modeli igin
30mbar basincinda 7 kg/h kapasiteli ve FKG022E
modeli igin 4 kg/h kapasiteli dedantor baglayiniz.

Acil durumlarda hizh bir sekilde gazi kesebilmek
icin kolay ulasilabilir bir yere gaz vanasi monte
edilmelidir.

Tim  baglantilar  yapildiktan  sonra,
noktalarinda gaz kagak kontrolu yapiniz.

baglanti

Cihazin baglanan gaz tipine uygun olup olmadigini
kontrol ediniz. Eger degilse “Farkli Gazlara Gevrim”
bélimiine bakiniz.

Montaj igin gerekli tim parcalar imalatgl firma
tarafindan saglanacaktir.

Gaz flexi veya gaz hortum baglantilari TS EN 14800
standardina uygun sekilde yapiimali.

5. FARKLI GAZLARA GEVRIM

Cihaz 20mbar NG(G20) gaziyla calisacak sekilde
ayarlanmistir. EQer farkl bir gazla galisacaksa asagidaki
islemler yapiimalidir. Gerekli enjektorler ve yapiskanli



etiketler cihazla birlikte bir torba icinde verilmistir.
Briilor Enjektdriiniin Degistirilmesi (Sekil-1)
Cihazin sol yan sacini gikarin.

Enjektér sikma somununu gevsetin ve “E”
enjektorint gekip cikarin, “T2” tablosuna bakarak
kullanilacak gaza uygun enjektor ile degistirin.

Daha sonra enjektor stkma somununu tekrar sikin.
Briilor Hava ayarinin yapilmasi (Sekil-1)

“A” vidasini gevsetin ve “H” hava ayar sacini gazin
cinsine gore ileri geri hareket ettirerek gaz alevinin
ideal yanmasini saglayin.

“A” vidasini tekrar sikin.

UYARI : Eger cihazda farkhi bir gaza doniigiim
yapildi ise mutlaka kullamlan gaza uygun
yapiskanl etiketi cihazin gériilebilir bir yerine
yapistiriniz.

6. KULLANIM ONCESI
Gaz parcalar ¢alisma kontrolii

Cihaz! kullanma talimatina uygun olarak calistiriniz,
brilor ateslemeyi ve alev uygunlugunu kontrol
ediniz. Gaz kagaklarini ve baca sisteminin dizgin
calistigindan emin olunuz.

Eger gerekirse asagidaki “Olasi Problemler ve
Goziimleri” kismina bakiniz.

Isil Gii¢ Kontrolii

Montaj yapildiktan sonra, farkli gazlara gevrim
yapildiginda yada herhangi bir bakim operasyonu
sonrasl, cihazin isil gict kontrol edilmelidir.

Cihazinisil giict “T3” tablosunda verilmistir. Cihazda
farkll gazlarda calismak igin meme degisikligi
yapildiginda cihazin 11l gicl ve girig basinci
“T3” tablosundaki degerlere uygun olmaldir. Girig
basincinin kontrolt igin “Girig basinci kontrolt”
kismina bakiniz.

Girig Basinci Kontrolii (Sekil-4)

Gaz giris basincini 6lgmek i¢in minimum 0,2 mbar
hassasliktaki manometre kullaniimalidir.

On kontrol panelini gikarin ve gaz muslugundaki
“B” civatasini yerinden ¢ikarin. Manometreyi buraya
takiniz.

Briilorii calistirin ve girig basincini olgan. Olgiilen
deger “T4” tablosuna uygun olmahdir. Eger degilse
yetkili servise haber veriniz.

Manometreyi yerinden sokiin ve “B” civatasini tekrar
yerine takiniz.

7. KULLANICI TALIMATI

Cihaz profesyonel kullanim igin tasarlanmistir ve
sadece bu konuda egitim almis kKisiler tarafindan
kullaniimahdir.

Konveksiyonlu finnlar yanma odasinda biriken
sicak havanin fan vasitasi ile firin kabini icerisine
Ufletilerek endirekt pisirme vyapilan ¢ok amagli
cihazlardir.

Cihaz tablo-1'de verilen biitiin yiyecek tirlerinin
pisirilmesi amacina yoneliktir. Ayrica dnceden
pisirilmis ve dondurulmus yiyecekleri yenebilecek
sicakliga kadar isitabilirsiniz.

Konveksiyonlu firinlarda tepsi derinligi segimi gok
onemlidir. Tepsiler, mayali hamur tirleri igin delikli
ve 20mm, borek tdrleri icin normal deliksiz ve
20mm, sulu ve soslu yemek tiirleri icin ise yemegin
ozelligine gore 40-65mm derinlikte tepsi seciniz.
Tepsi secimi ve Onerilen azami tepsi kapasiteleri
asagidaki gibidir.

GN 2/1 tepsi
Tepsi FKG022E FKG042E
Bisktvi/kurabiye 10mm 10 ad. 20 ad.
Mayal hamur tirleri  20mm delikli 5 ad. 10 ad.
Borek tirleri 20mm diz 5ad. 10ad.
Firin yemekleri 40/65mmdiz ~ 5Sad. 10 ad.
Sulu yemek(isitma) ~ 65mm diiz 3ad. 7 ad.



GN 1/1 tepsi kullanilmasi durumunda tepsi kapasitesi
belirtilen adetlerin iki kati olacaktir.

Sicak hava dolasimini engellememesi igin
65mm’den daha derin tepsilerin kullaniimamasi
gerekir.

Mayal hamur tirlerinde kullanilan GN2/1 20mm
delikli tepsilerde ekmegin gramajina gore 1 tepsi 25-
30 ekmek alabilmektedir. Ancak bu tip firinlarda 180
gramin Uzerindeki ekmekleri pisirebilmek mamkin
degildir. Bu durumda 25ad. ekmek alan tepsilerden
10ad. yerlestirildiginde finnin (FKG042/042E) bir
seferlik kapasitesi 250 ekmek olmaktadir. Pigme
stresi ise 18-20 dakikadir.

Borek tiirlerinde kullanilan GN2/1 20mm diiz tepsiler
ise borek cinsine gore degisebilmektedir. Ortalama
olarak bir tepside 35-40 porsiyon borek pisirmek
mimkiindir. Bu durumda firm (FKG042/042E)
kapasitesi 350-400 kisilik olmakta ve sire olarak
malzemenin ozelligine gore 20-35 dakika arasinda
degismektedir.

Firm yemeklerinde kullanilan GN2/1  40-65mm
derinlikteki tepsiler igerisine ornegin tavuk but, soslu
olarak 40 parca almakta ve sire 75-80dk. arasinda
olmaktadir. Bu durumda firin (FKG042/042E) tam
kapasiteli calistiginda 400 kisilik yemegi bir seferde
pisirebilmektedir.

Sulu  yemek tirlerinde ozellikle bakliyatlarda
kullanilabilecek olan GN2/1  65mm tepsilerde
her tepside 60 porsiyon yemek bulunmakta ve bir
seferde 7 tepsi finnlandiginda 420 porsiyon yemek
alinabilmektedir. (FKG042/042E igin)

Konveksiyonlu  finnlarin -~ ortalama  kapasiteleri
FKG022/022E  igin 200  porsiyon/saat  ve
FKG042/042E icin de 400 porsiyon/saat’ tir.

Cihazda pisireceginiz driand finna koymadan once
segecediniz 1si derecesinden en az 70°C fazla
bir 6n 1sitma yapiniz. Ancak pisireceginiz Grin ne
olursa olsun 235°C de 6n 1sitma yapiimasi en ideal
olanidir. Omegin 190°C'de 20dk. sireyle talas
boregi pisirilecekse firmin en az 230°C’ye kadar
1sitilimasi gerekir. Gunkd firina girecek malzemelerin
(araba, tepsi, pisirilecek drtin) soguk olmasi firin
ici sicakhigini digurecektir. Bu nedenle lutfen on

1sitma yaptirmadan mamuli firnna koymayiniz. Firin
igi sicakhgin istediginiz 1siya ulagip ulasmadigini
termometreye ait kirmizi sinyal lambasi ile kontrol
edebilirsiniz.  Sinyal lambasi sondigunde firin
istenilen sicakliga ulagmig demektir ve drindndzd
de bu sinyal lambasi sondugi zaman firina
yerlestiriniz. Eger sinyal lambasi yanarken yani
briilorler devrede iken iiriiniiniizii firinlarsaniz
tepsiler arasinda farkh pisirmeler meydana
gelecektir. Bu konuya kullanicilarin onemle dikkat
etmesi gerekir.

Finin arabasi Uzerinde bulunan tepsi raylarina
pisirilecek mamtle gore tepsiler yerlestirilmelidir.
Gunkd sik sik dizilmis tepsi aralarindan hava
sirkilasyonunun  tam  saglanamayacagr  igin
pismede farklliklar olusacaktir. Ornegin patisseri
hamurlarindan olan sable biskivi, Torba Hamuru,
Amerikan Biskvi, italyan Kurabiye gibi yapilacak
uygulamalarda pastact  tepsisi denilen 10mm
derinligindeki tepsilerden (diiz yada delikli) tum ray
araliklarina yerlestirilebilir. Fakat diger mamullerin
pisirilmesinde tepsilerin birer ray bog birakilarak
dizilmesi hava sirkiilasyonunun ve dolayisiyla
pismenin daha saglikli olmasini  saglayacaktir.
Latfen bu konuya onemle dikkat ediniz.

Tepsiler arasindaki  boslugun  20mm’den az
olmamasina dikkat ediniz. Normalde bu bosluk
40mm olmalidir.

Tavuk 1zgara, Balik 1zgara ve Kuru kofte gibi
uygulamalarin tepsi yerine firnla birlikte verilen
tel 1zgaralar (530x750mm) (zerinde yapilmasi
daha uygun olacaktir. Cihazlarin  maksimum
1zgara kapasiteleri FKG022/022E igin 5 ad. ve
FKG042/042E igin de 10 ad. ‘tir.

Ozellikle mayali hamur ve borek tiirlerinin pisirilmesi
sirasinda firin igerisine periyodik araliklarla “8” nolu
nemlendirme butonu vasitasi ile buhar ptskirterek
urindn nemlendirilerek kurumasi ve kabuklasmasi
onlenmelidir.

Tepsileri finn arabasina yerlestirirken ayni hizada
olmasina ve tepsilerin tam olarak firin raylari sonuna
kadar gitmesine dikkat ediniz. Aksi taktirde farkli
pismeler olacaktir.

Firin arabasi, firin kabini igerisinde tam ortada olacak



sekilde dikkatlice yerlestirilmelidir. Bu maksatla firin
tabanina stoper konulmustur. Arabayi raylar tizerinde
kaydirarak bu noktaya temas etmesini saglayiniz.

Gerek pisirme ve gerek temizlik aninda aydinlatma
lambasini kullanabilirsiniz. Bunun igin aydinlatma
butonuna basiniz.

8. GALISTIRMA

Gaz ve su vanalarini aginiz.
Elektrik salterini aginiz.

Uzerinde termometre resmi olan butona basiniz.
Butonun dzerindeki led kirmizi yanacaktir. Bu
durumda iken ok tuslar ile istediginiz sicaklik
degerini ayarlayiniz (On 1sitmayr mutlaka yapiniz).
Sicaklik degerini ayarladiktan sonra tekrar (zerinde
termometre olan butona basarak sicaklik ayarlama
islemini  sonlandiriniz. Buton  Uzerindeki led
sonecektir.

Uzerinde saat resmi olan butona basiniz. Butonun
Uzerindeki led kirmizi yanacaktir. Bu durumda iken
ok tuslari ile istediginiz zaman degerini ayarlayimiz.
Zaman degerini ayarladiktan sonra tekrar (izerinde
saat resmi olan butona basarak zaman ayarlama
islemini  sonlandiriniz.  Buton  Uzerindeki led
sonecektir.

Start butonuna basarak pisirme islemini baslatiniz.

Finn 1sisi istediginiz sicakliga eristiginde bralor ve
fanlar otomatik olarak duracaktir.

Sicaklik set degerinin altina distiiginde ise tekrar
calismaya baslar. Bu durum ayarlanan sire boyunca
devam eder.

Ayarlanan siire bittiginde ayarlanan siire sifirlanir ve
sesli olarak ikaz verir.

9. KAPATMA

Galismakta olan finni start butonuna basarak
durdurabilirsiniz.

Parmaginizi On / Off butonuna 3 saniye basili
tututnuz. Daha sonra Elektrik panosundan firnin bagli

oldugu sigortay! kapatiniz.
Gaz ve su vanalarini kapatiniz.

NOT:Firniminizi hizh sogutmak istiyorsaniz, firin
kapisini iizerinde fan resmi olan ve COOL yazan
butona basiniz. Finin sicakligi 70°C (158F) altina
ininceye kadar fan yiiksek devirle donerek firini

sogutur. 100 °C (212F) altinda bu butonalO.
EMNIYET TEDBIRLERI

Pisirme konumunda firnin kapisi tam kapal degil
ise cihaz calismaz. Kapi kolunun tam yerine oturmug
olmasina dikkat edilmelidir.

Cihaz cahisirken firin kapisi agilirsa cihazin galismasi
durur. Sadece pilot alev yanmaya devam eder. Kapi
kapandiginda ise galismasina devam eder.

Cihazda herhangi bir ariza durumunda “5” nolu ariza
lambasi yanarak calisani ikaz eder.

Galisma esnasinda herhangi bir nedenle alev
sonmesi durumunda emniyet ventilli musluk cihaza
gaz girisini engeller.

11. TEMIZLIK

Temizlige baslamadan once cihazin gaz ve elektrik
baglantisi kesilmig olmalidir.

Cihazi her calisma giininin sonunda tam olarak
sogumadan yag sokucu ile temizleyip, sabunlu su
ile temizligini yaptiktan sonra muhakkak kurulayiniz.

Cihaz ylzeyi temizlenirken asindirict igerigi
olan detarjanlar, tel fircalar vb. yizeylerde cizik
yapabilecek malzemeler kullanmayiniz.

Finn igindeki  delikli ~ perdeler  kolayhkla
cikartilabilmektedir. Bu perdeleri her giin yerinden
gikartarak bol sabunlu su ile yikayiniz ve kuruladiktan
sonra yerine takiniz.

Buhar puskirtme fiskiyesini kullanim ve suyun
sertligine gore kireglenmeden korumak igin yaklasik
46 ayda bir temizleyiniz.

Firin - tabanindaki  bosaltma deligini ve sdrgall
yag toplama kabini her galisma guni sonunda



temizleyiniz.

UYARI : Elektrik donanimina zarar vermemek icin
direkt yada yiiksek basingh su ile temizlemeyiniz.

12. BAKIM

Cihazin kullanici tarafindan tamir edilecek veya
degistirilecek kismi yoktur.

Cihazda tehlikeli bir durum gorilmesi halinde, 6nce
gaz ve elektrik baglantisini kesiniz, sonra yetkili
servise haber vereniz. Ehliyetsiz kisilerin cihaza
mudahale etmesine izin vermeyiniz.

13. OLASI PROBLEMLER VE
GOZUMLERI

Enerji lambasI yanmiyor ise elektrik salterini kontrol
ediniz.

Gaz kontrol diigmesi pilot alev konumuna getiriliyor
fakat alev almiyor ise gaz vanasini kontrol ediniz.
Eger kapali ise aginiz.

Cihazin caligmasi igin tdm islemleri (1s1 segimi,
pozisyon anahtari konumu, pilotun yakilmasi)
yaptiniz fakat cihaz yine calismiyor ise kapi tam
olarak kapatiimamis olabilir. Kapiyr kontrol edip
kolunun tam yerine oturmasini saglayiniz.

Tim bunlara ragmen cihaz yine galismiyor ise
kontrol panosundaki ariza lambasi yanacaktir. Bu

durumda yetkili servise haber veriniz ve cihaza hig
bir midahalede bulunmayniz.
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INSTALLATION INSTRUCTIONS

Please read these instructions carefully before
using the appliance, and retain them for future
use.

1. INSTALLATION

Rip off the protective nylon. If any sticky material
remains on, clean it with a suitable solvent.
(e.g.Henkel - Helios)

Settle the appliance under a chimney hood as to
outlet the smoke, smell and the steam that come out
during the cooking.

If the smokes will forcedly be thrown out the
electrical connection of the aspirator should be
common with the appliance. If there is no ventilation
the appliance should be stopped. At the same time
the absorption quantity should not be more or less
than the gas come out from the appliance.

Settle the appliance on a smooth and hard ground
with the help of its adjustable bases.

There should be a space of 60cm. at the left side
of the appliance as to easily make the assembling
and maintenance. This will also make easy the
air absorption of the motor. There should also
be a space of 10cm. at the back side for the air
circulation.

While setting the appliance, pay attention that the
door of the appliance should be opened minimum
110° for an easy load and discharge.

2. WATER CONNECTION

Make a water installation of 3/4” to the place where the
machine is and connect a spherical valve.

 The machine should be fed by 2-4 bar water at 7 °Fh.
So, the jet of water will be prevented to be limed in a
short time.

3. ELECTRICAL CONNECTION

Connect the machine to a network proper to the
electric installation standards DIN VDE 0100.

220-230V 1N AC 50Hz network voltage.

Use cable of quality HO7 RN-F and of crosscut
3x2.5mm?

Voltage tolerance should not be more than  =10%.
The machine must be earthed as DIN VDE 0100
clause 540.

4. GAS CONNECTION

Before making the connection consult the gas
supplier.

Install a fast closing stopcock in an easily accessible
position upline from the appliance.

Confirm the absence of leaks at the points of
connection.

Confirm that the appliance is suitable for the type
of gas with which it will be supplied. If not, read the
paragraph “Modification for other type of gas”.

All pieces needed for montage will be supplied by
manufacturing company.

Gas flex and gas hose connections must be carried
out in accordance with TS EN 14800 standard.

5. MODIFICATION FOR OTHER TYPE
OF GAS

The appliance has been adjusted to operate with
20mbar NG(G20).

To adapt the appliance to another type of gas, carry
out all the operations set out below.

The nozzles, the minimum screws of the gas taps
which control the cooktop burners and the adhesive



labels, are contained in a bag supplied with the
appliance.

Replacement of burner nozzles (Figure-1)
Remove the left side sheet.

Unscrew nut which holds the nozzle. Take out “E”
nozzle and choose the most suitable nozzle indicated
in table “T2”. Screw the nozzle by nut.

Adjusting Burner air (Figure-1)

Unsrew “A” screw and move “H” air adjustment
sheet back and front according to gas type to obtain
ideal gas flame. Screw “D” screw again.

Replacement of pilot burner nozzles (Fig-2&3)
Remove the left side sheet.

Unscrew the connector “A” and substitute the nozzle
“B” with that indicated in table “T2".

Screw in the connector “A”.

WARNING : If the appliance is converted to a dif-
ferent gas supply, affix the correct adhesive tag
indicating the new gas used.

6. START UP
Control of operation of gas devices

Operate the appliance according to the instruction
manual and check the correct lighting of the burners,
the absence of gas leaks and the efficiency of the
waste gas removal system.

If necessary consult the paragraph on “Typical
malfunctions”.

Control of nominal heat input

The appliance’s nominal heat input must always be
checked following installation and conversion to a
different gas supply, and also after servicing.

The appliance’s nominal heat input is indicated in
Table “T3".

The nominal heat input is correct when the appliance
is fitted with the appropriate injectors for the type
of gas used and the inlet pressure is as specified
in Table “T3”. To check the inlet pressure, follow

the instructions indicated in the section “Control of
inlet pressure”.

Control of inlet pressure (Fig. 4)

The inlet pressure is measured using a manometer
with minimum resolution of 0.2 mbar.

Detach the control panel from the appliance, remove
the screw “B” from pressure point and connect the
pressure gauge pipe.

Ignite the burners and measure the inlet pressure.

The pressure reading must correspond with the
ratings shown in table “T4”. If not, switch off the
appliance and contact your local Gas Supply
Authority immediately.

Disconnect the manometer pipe and retighten the
screw “B” in pressure point.

7. USER INSTRUCTION

This appliance is designed for professional use and
must only be used by trained personel.

Ovens operating with convection current, are
multi-purpose machines which perform indirect
cooking, by blowing hot air accumulated within the
combustion chamber, into the oven’s interior by
means of a fan.

The aim of the machine is to cook all the foods given
at the table-1. Besides, you can warm the foods
which are previously cooked of frozen.

The choise of the depth of those baking trays to be
used in ovens operating with convection current, is
very important. Trays have to be chosen as to the
kind of their features, e.g. the different kinds of
yeast doughs are very important. You should choose
20mm deep, perforated baking trays for yeast
doughs, and 20mm deep, normal, non-perforated
baking trays for the different kinds of flaky pastry.
For all kinds of dishes to be prepared in their own
juice or with sauces, it is necessary to choose 40-
65 mm deep trays, according to the characteristics
of the related dish. The choice of trays and the
maximum tray capacities should be as follows:



GN 2/1 trays
Tray type FKG022E FKGO42E

Bisciits/Cookies 10mm 10 pcs. 20 pcs.
Different yeast
dough 20mm perforated 5 pcs. 10 pes.
Different flaky
pasty 20mm flat 5 pes. 10 pcs.

Oven-cooked

dishes 40/65mm flat 5 pcs. 10 pos.

Dishes in their own
juices (warming up ~ 65mm flat 3pcs. 7pcs.
meals)

In case GN 1/1 trays are used, the number of trays has
to be doubled (for tray capacities, see above).

In order to guarantee hot air circulation, the tray
depth must not exceed 65 mm for cooking and
warming up meals, respectively.

When 20 mm deep, perforated GN2/1 trays are used
for baking different kinds of yeast doughs, one tray
may take about 25-30 loaves of bread, depending
on the respective loaf weight. However, it is not
possible to bake bread in this kind of ovens which
has a weight of over 180 grams per loaf. In this case,
when 10 trays of those which take 25 loaves of bread
each, are put into a FKG042/042E type oven, its
capacity will be 250 loaves of bread in one baking.
The baking time is 18-20 minutes.

However, the 20 mm deep, non-perforated GN2/1
trays which are used for baking different flaky
pastry, may vary according to the kind of such
pastry. It is possible to bake an average of 35-40
servings of flaky pastry on one baking tray. In this
case, the FKG042/042E type oven’s capacity will
be sufficient for 350-400 servings. The baking
time varies between 20 and 35 minutes, depending
on the characteristics of the dough and the other
ingredients used.

40/65 mm deep GN2/1 trays which are used for
oven-coocked dishes, take e.g. 40 chicken thighs
with sauce, and the cooking time is between 75 and
80 minutes. In this case, when a FKG042/042E type

oven is working with full capacity, a meal for 400
persons may be cooked at one time.

65mm deep GN2/1 trays which may be used
specially for cooking pulses, dishes which are
cooked in their own juice, contain 60 servings each.
When seven trays are cooked at the same time in a
FKGO042/042E type oven, you will have 420 servings
prepared at one time.

The average capacity of ovens operating with
convection current, is 200 servings/hour, and 400
servings/hour for FKG022/022E and FKG042/042E
type ovens, respectively.

Before putting the food into the oven, make a pre-
heating with a heat of 60°C more than the heat you
will select. The ideal condition is an oven which
is preheated at 235°C, independingly on the kind
of dish or pastry you wish to cook or bake. For
example, if you cook a meal at 170°C, the heat of the
oven should be 230°C. Because the coldness of the
food of tray that will be put in the oven will decrease
the heat of the oven. You can control the heat of
the oven with the red signal lamp belonging to the
thermometer. When the signal lamp is off, it means
that the oven reached to the required heat; than put
the meal in the oven. If you put the meal into the oven
while the signal lamp is on, the cooking between the
trays will show differences. You absolutely should
observe this recommendation.

The trays should be placed to the tracks on the oven
trolley according to the food to be cooked. Because
if you tightly place the trays the cooking will show
differences because of the air circulation between
the trays. For example, you can place in every tracks
the trays with a depth of 10mm, which is called
baker tray, for the applications like sable biscuits,
Bag Dough, American Biscuits and Italian cookies.
But in the other applications, you should place the
trays with distances for the air circulation and for a
better cook.

For the Chicken grill, Fish grill and Meatball it will
be more appropriate to use the grills instead of trays.

Especially during the cooking of yeasted dough and
pastry kinds, the getting dry and forming crust of the
food should be prevented by periodically steaming



the oven.

Pay attention that the trays should be at the same
level and properly replaced in the oven. Otherwise,
the cooking will be different.

The oven chariot has to be placed carefully right in
the middle of the oven’s interior. For this purpose,
stoppers are fixed onto the oven’s bottom. Push the
chariot over the rail, unless it bumps against such
stopper.

You can use the light both during the cooking and
cleaning. Press button number “7” lighting for this

8. START-UP

Switch on the gas and water valves.
Switch on the electricity switchgear.

Press the button on which is found a sign of
thermometer. The led on the button shall turn red.
You may adjust the heat with the ok buttons in that
case (Pre-heat beforehand). After adjusting the heat,
press the button on which is found the thermometer
sign again and finish the heating adjustment. The led
on the button shall go out.

Press the button on which is found a clock sign. The
led on the button shall turn red. Adjust the time with
the ok buttons in that case. After adjusting the time,
press the button on which is found the clock sign
again and finish the time adjustment. The led on the
button shall go out.

Start the cooking process by pressing the Start
button.

When the heat you desire is reached in the oven,
burners and fans shall stop automatically.

If the heat drops below the set value, they began to
operate again. This continues until the end of the
time set.

When the time set comes to an end, the time is set

to zero and a warning is given.

9. SWITCH OFF

You may stop the oven from working by pressing the
start button.

Hold on the On / Off button for 3 seconds. Then
switch off the circuit breaker connected to the oven
over the electric cabinet.

Switch off the gas and water valves.

NOTE:NOTE: If you want to cool your oven quickly,
press the button on which is found a fan sign and
is written COOL. The fan cools the oven down to
below the 70°C (158F) by rotating at high speed.
You cannot use this button below 100 °C.(212F)

10. SAFETY MEASURES

If the door of the oven is not closed completely
during the cooking, the device shall not work. Please
make sure that the door handle sits in its place.

If the door of the oven is opened as the device is
working, it shall stop working. It continues to work
automatically when the door is closed.

Malfunction code appears on the screen in case of
any malfunctioning in the device.

If the flame goes off during the working for any
reason, it is automatically detected and the oven

stops working.

11. CLEANING

Before beginning to clean, the electricity of the oven
must be switched off.

Before carrying out any cleaning operation close the
gas valve and disconnect the electrical supply.

At the end of each working day, before cooling down
clean it with oil cleaner and soapy water and then
make it dry.

While cleaning the oven surface do not use corrosive
detergents and materials that may scratch the
surface like brushes or etc.

The holed intervals in the oven can easily be taken
out. Everyday clean them with soapy water, dry and
put them to their places again.



According to water quality for every period between
4-6 months, clean the steam jet as to prevent from
use and being limed.

Everyday, after working hours clean the fat and water
dispose hole and fat collection pot at the oven floor.

WARNING: Do not clean the appliance with direct
or high pressure water not to damage the  elec-
trical installation.

12. MAINTENANCE

Before carrying out any maintenance operation close
the gas valve and disconnect the electrical supply.

Any part of the machine should not repaired or
changed by the user.

In case of a dangerous situation about the machine
inform the authorised service.

Do not allow unqualified persons to repair the
appliance.

13. POSSIBLE PROBLEMS AND
SOLUTIONS

If the energy lamp is not on, please check the
electricity switchgear.

If the reset button is on and there is no heat and
time indication on the screen, change the places of
the electricity terminals of the oven (phaseneutral).
(invert the plug for the connections with plug).

When start is given for the oven, firing is done
electronically for 3 times with intervals of 15
seconds. If firing is not accomplished at the end of
this process, the led of the reset button turns on.
Reset is needed. ( you need to make sure that the
gas valve is switched on.) |

f you have completed all the processes needed for
the working of the device but the device is still not
working, the door may be left unclosed. Check the
door and make sure that the door sits in its place
properly.

If the device is still not working, notify the authorized
service and do not engage in any further intervention.



MOHTAX

Mepep Havanmom  3kcnnyaTauum  yCTpoWCTBa
0bs3aTenbHO 03HaKOMbTeChb C PYKOBOACTBOM MO
akcnnyataumn. CoxpaHuTe [aHHOe PYKOBOACTBO
AN NOCneaylLWero WUCMonb3oBaHWUA B Cryyae
Heob6xoAMMOCTM.

MOHTAX

CHUMWTE  MOMM3TUMNEHOBYIO  MEHKY — MOBEPX
npubopa. Ecnu Ha nosepxHocTu  npuGopa
0CTanuch OCTaTKM KNEesLLero BeLecTsa, o4ucTuTe
Mpy MOMOLLM COOTBETCTBYIOLLETO PACTBOPUTENS.

C uenbio oTBOZA [blMa M 3anaxa BO BpeMsi
NPUroTOBNEHNS, Pa3MecTUTe YCTPOWACTBO Nof
BbITSXKON.

Ecnu  BbIXOAAWMIA  AbIM  BbIBOAUTCH  HapyXy
3MeKTpPUYECKNe  COEAMHEHUs — acmupatopa U
YCTPOICTBA  BbINOMHATCA  coBMeleHo. [lpu
OTCYTCTBMM  BeHTUNAUuM paboTa  ycTpoicTBa
i NGE! OCTaHaBIMBaTbCS. OpHoBpemeH
KOMMYECTBO BCACLIBAEMOrO BO3fyXa He [OMKHO
ObiTb Gomblue MM MeHblue KONWYecTBa AblMa,
BbIXOAAILLEr0 W3 YCTPOCTBaA.

MomecTuTe YCTPOWNCTBO Ha POBHOE W TBEpAOe
OCHOBaHWe 1 BbIPOBHANTE  MpU  MOMOLLM
PErynupoBOYHBIX HOXeK.

Mpepycmotpute  cBOGOAHOE  MPOCTPAHCTBO,
npnbnananTensHo 60 cM, C NEBOIt CTOPOHLI B MeCTe
pacnonoxeHust ans  obneryeHuss  BbIMOMHEHUS
MOHTaxa 1 TexobcnyxueaHus yctpoicTsa. [laHHoe
pacnonoxeHve obnerynT BcacbiBaHWE BO3AyXa
anektpogguratenem. C uenblo  obecneyeHns
UMPKYNSILMM  BO3AyXa CredyeT npegycMmoTpeTb
npubnuantensHo 10 cm cBoBoAHOTO NpocTpaHCTBa
C3aau yCTponCTBa.

Mpn pasmeljeHnn yCTpPOCTBa NpeLycMOTpUTe
BO3MOXHOCTb OTKPbITUS JBEPW Meyu He MeHee
yem Ha 1100 ansi cBO6OAHON 3arpy3ki W BbIrPy3KM
NPOTUBHEN M3 Neyn.

NOAKNOYEHUE BObI
Mposeaute Tpyby 3/4” kK BXOBHOMY OTBEPCTMIO [11S

BOZbl YCTPOICTBA W B YJOOHOM MeCTe yCTaHOBUTE
LIapoBO BEHTUMb 3/4”.

YcTpoiicTBo npegycmatpueaeT paboTy ¢ BogoM
XecTkocTblo 7°Fh n paBnevem 2-4 Gap. Takum
obpasom, npegynpexaaeTcs bGbICTpoe 3acopeHue
pacnbinuTeneit Beuay 06pa3oBaHWs OTNOXEHUi
conen.

QNEKTPUYECKUE COEAMHEHUA

YcTpoiicTeo Heobxoaumo NOAKNIYNTL K
aneKkTpoceTH, oTBevaroLen TpeboBaHusM
ctaHgapta  DIN  VDE 0100  kacaTenbHo
3neKkTpoobopyaoBaHNS.

220-230B 1H nepem.toka 507w,

[Ons  anekTpuyeckux  coefuHeHun  cnegyet
ucnonb3oBatb kabenb kavectBa HO7 RN-F u
ceyeHnem 3x2,5 Mm2 .

lMepenappbl HANPSXEHUA He AOMKHbI NPeBbIWaTh
10%.

0653aTenbHO BbINOMHIUTE 3a3eMIEHNE YCTPOCTBA.
[Mpu aTom cnepyeT yunTbiBaTh TpEGOBAHMS CTATbK
540 ctangapta DIN VDE 0100. BuHT 3a3emneHus
yKa3aH 3Hakom « < “,

NOAKNIOYEHUE TPYB NOJAYN FA3A

MoaknioyeHne npubopa Kk NuHUM radocHabxeHus
JOIMXHO ObiTh BbIMONHEHO KBANMULMPOBAHHBIM
COTPYAHMKOM TEXCYXObl.

Ecnu yctpoitctBo 6yget pabotatb Ha LPG, ans
mogenu FKGO42E ycraHoBute pepyktop T7Kr/4
n ons mogenn FKGO22E - 4kr/y npu paBneHun
30mbap.

[a30BbIi BEHTUNb yCTaHaBNMBAETCA B Jerko
[OCTYMHOM MecTe C LieMbto BbICTPOro OTKMKYEHUs
noJauu rasa B aBapuitHbIX CUTYyaLusiX.

lMocne BbINONHEHNS BCEX MOAKMIOYEHMIA, B MECTaX
COE/IMHEHWIA MPOBOAMTCS KOHTPOMb YTEUKN rasa.

MpoBepbTe  cooTBeTCcTBME  npuGopa  TUMy
MOAKNI0YAEMOro rasa. Ecnm nmeetcs
HecooTBeTCTBMe,  obpaTutecb Kk  pasgeny
“MpeobpasoBanue npubopa Ans paboTbl Ha Apyrvx



Tvna rasa’”.

+ Bce wvactu, Heobxopumble Ans MoHTaxa, OyayT
nocTaBneHbl OT KOMNAHWU-NPOU3BOANTENS.
+ [ubkas razoBasi NoaBoAKa ¥ NOAKIIOYEHUS ra30BOro
LnaHra [OMKHbI BbIMOMHATBCS B COOTBETCTBAW CO
craHgaptom TS EN 14800.

NPEOBPA30BAHUE NMPUBOPA AnA

PABOTbI HA APYTUX TUNAX FA3A
KoHcTpykuust  npubopa  npegycmatpuaeT  paborty
Ha cxwuxeHHom rase (G30) nop nmasnenvem 30mbap.
Ecnu npubop 6yaeT nopknioyeH k gpyromy Tumy rasa,
BbINOMHITE HUXKeyka3aHHble npoLieaypbl. Heobxoanmble
NHXEKTOpbI 1

3ameHa nHxektopa ropenku (Cxema-1)

CHuMuTe naHenb C neBov 6OKOBOW CTOPOHbI
ycTpolicTBa.

OcnabbTe 3aXMMHYK0 raiky MHXKEKTOpa W BblHbTE
nHxektop  “E”, 3ameHuTe  COOTBETCTBYHOLUM
VHXEKTOPOM B 3aBMCMUMOCTM OT MCNONb3YeMOro
rasa cornacHo Tabnuue “T2".

Mocne 3TOr0 MOBTOPHO 3aXMUTE 3AXUMHYIO ranky
VHXEKTOpa.

Hactpoika nopgauum Bo3gyxa pAnNs ropenku
(Cxema-1)

OcnabbTe BUHT “C” 1 cMecTUTe 3aXUMHOe KOMbLo
perynsatopa nogaus Bosgyxa Ans ropenus “H”
Breped-Ha3aj B 3aBUCUMOCTU OT KaTEropum rasa,
obecneynB naeanbHoe ropexue rasa.

[MOBTOPHO 3axMuTE BUHT “A”.

MPEOYNPEXOEHUE: Ecnn B npubope BbINONHEHbI
npeobpa3oBaHus Ans paboTbl Ha APYrom TUne rasa,
Ha BUGHOM MecTo npubopa o6s3aTenLHO HaknenTe
3TUKETKY ¢ 0603HaYeHNEM MCMONb3YeMOro rasa.

NEPEQ HAYATIOM 3KCMNYATALIUK

KoHTponb pa6oThl ra3oBbIX 3rieMeHTOB

BkniounTe npuGop B COOTBETCTBUM C MHCTPYKLMEN
Mo aKcnnyaTauun, MPOBEPbTE POIKUI rOpenku 1
COOTBETCTBUE MnameHun. Y6eantech B OTCYTCTBUN
YTEYKM ra3a 1 UCNPaBHOCTI CUCTEMbI [1bIMOOTBOZA.

B chnydvae HeobxoaMmocTy 06paTI/1Ter K pasgeny

“BO3MOXHbIE HEMCMPABHOCTY M peKkoMeHaaLuu no
yCTpaHeHuio”.

lMpoBepka TennoBoi MOLWHOCTH

[ocne 3aBeplueHMs MOHTaxa, npeobpasoBaHus
ansi paboTbl Ha rase [pyroro Tuma WnaW nocne
noboit npoueaypbl TexobcnyxuBaHUS NpoBepbTe
TENMOBY0 MOLHOCTL Npubopa.

TennoBas MowWHOCTb Npubopa ykasaHa B Tabnuue
. “T3". Mocne 3ameHbl HaKOHeYHUKa Ans paboTbl
Ha rase [Jpyroro Tuma, MpOBEpbTe TEMmoBY0
MOLWHOCTb M BXOAHOE [AaBMeHne Ha npegmet
COOTBETCTBMS NapamMeTpam, ykasaHHbIM B Tabnuue
“T3”. KOHTpoNnb BXOAHOrO [aBNEHUS BbINOMHUTE
cornacHo pasgeny “KoHTponb BXOAHOIO AaBnexns”.

KoHTponb BxogHoro aaBnexus (Cxema-4)
13mepeHne BXOAHOTO AaBneHns rasa Mamepenve
BXOJHOTO [JABMEHUs rasa U3MepeHnsi MUHUMansHoO
0,2 mbap.

CHUMWTE NepefiHioio NaHemb ynpaBneHus v BbIHbTE
6onT “B” 13 rHeaza ra3oBoro kpaHa. YcTaHoBUTe B
0TBEPCTUE MAHOMETP.

BkntouuTe ropenky 1 n3mepbTe BXOAHOE JaBMEHNE.
I3MepeHHble  napameTpbl  AOMXHbI  6bITb B
npegenax napameTpoB, ykasaHHbIX B Tabnuue “T4”.
Ecnn umeetca pacxoxaeHne, npouHbopmupyiTe
06 3TOM yNOMHOMOYEHHYH TEXCNYXOY.

BblHbTe MaHOMETp W MOBTOPHO YCTAHOBUTE Ha
mecTo 6onT “B”.

WHCTPYKLIMA NO IKCMNYATALIUK

YCTponcTBo npegHasHavyeHo ons
npodeCcCMOHanbHOr0 UCMOMNb3oBaHUs W [OKHO
CMONb30BaTbCS TOMbKO NWLAMM, MpOLeawLmnMy
CO0TBeTCTBYIOLEee 06yyeHNe.

KoHBeKLMOHHbIE neyu SBNSOTCS
MHOTOYHKLMOHAMBHBIM YCTPOACTBOM,
BbINOMHSIIOLME MPOLECC MPUrOTOBNEHUS MULLM
nyTeM nojayu ropsiyero BO3dyxa M3 Kkamepbl
TOPEHUsS  MOCPEACTBOM  BEHTWUNSTOpA  BHYTPb
kamepbl neyu.

YCTpOCTBO NpefiHasHayeHo Ans MpPUroTOBNEHNS
BCEX BUA0B Gniog, ykasaHHbIX B Tabnuue-1. Kpome
TOro, NS Pa3orpesa paHee NPUroTOBMEHHON MALLK
M 3aMOPOXEHHbIX MPOAYKTOB [0 TemnepaTtyps



notpebnenus

B KOHBEKLMOHHbIX Meyax O4eHb BaxeH BblOop
rny6uHbl  NpoTUBHS. Bbibupaiite Ans  Bbineuku
13 [POXKEBOro Tecta - nepdopupoBaHHbI
npoTuBeHb BbicoTOW 20MM, NS MWpOroB -
HOPManbHbI  HENepgOPUPOBAHHbIA  NPOTUBEHD
BbicoTon 20MM, ANS MpUroTOBReHus bniog ¢
COYCOM W MOAMNMBKOI - NPOTMBEHb BbICOTON 40-65
MM B 3aBUCUMOCTH OT 6ntoga. Boibop npoTuBHS 1
MaKcMManbHas BMECTUMOCTb YKadaHbl HUXeE.

Mpotueerb GN 2/1

MpoTuBeHb FKG022E FKG042E
Meveroe- 10Mm 10 wr. 20 wr.
BuckBuTbI
Boineka us nepgopypoBaHHbIit
[IPOXOKEBOTO ZOSM pip 5uwr. 10 wr.
Tecta
Muparu HenepdopupoBaHHbIi 5. 10,
20 Mm
Saneraetisle 8 POBHbIA 40-65 MM Suwr. 10 wr.
neuu 6niopa
HKapwe Gniona POBHbIit 65 MM 3uwr. 7 wr.
(noporpes)

B cnyyae ncnonb3osanmus npotusHa GN 1/1, ykasaHHas
BMECTMMOCTb NPOTUBHEN YBENWYMBAETCS B /Ba pasa.

C  uenbl  npeaynpexpeHWss  OrpaHMyYeHus

UMPKYNAUMM  BO3AyXa BHYTPM  Kamepbl, He

“cnonb3ynTe NPOTUBHM rNyGuUHoI Gonee 65 Mm.
MepdopupoBanHbli  npoTuBeHb GN2/1 20mm,
ucnonb3yembld Ans U3Jenuii U3 SpOXKEBOTO
TecTa, B 3aBMCMMOCTM OT BECA OAHOTO W3aenus
BMeLLaeT Ha 1 npoTusHe 25-30 xnebues. BmecTe
C 9TUM, iaHHbIi TN Neyeil He NpegycMaTpuBaeT
BbinekaHue xneba Becom 6onee 180 r. B atom
cryyae Ha NpOTMBHE BMECTUMOCTbiO 25 wWT.
xnebues pasmewatr 10 wr. 6atoHoB xneba
W OAHOpasoBasi MPOU3BOAUTENBHOCTb — MEYM
(FKGO42E) coctaBut 250 wT.xneba. Bpems
Bbineykyu coctaBnsieT 18-20 MuH.

BmecTumocTb poBHOro npotueHs GN2/1 20mm,
NCMONb3yeMOro AN BbiNMEKaHWs  MUPOroB,
W3MeHsieTCs B 3aBUCUMOCTU OT BuAa nupora. B
cpefHeM Ha 1 MPOTMBHE BO3MOXHO BbiMekaHue
35-40 nopymn nwmpora. B aTom  cnyyae
npoussoauTensHocTb neun (FKGO42E) coctasut
350-400 nopumir. Bpems BbinekaHus nameHsieTcs
B npegenax 20-35 MuH. B 3aBUCMMOCTM OT BUAA
nupora.

MpoTuBHM GN2/1 rnybuHoit  40/65mm,
ncnonb3yemble ANs NPUrOTOBNEHUS 3anekaeMblX
Oniod,  HampuMmep,  KypWHbIX — OKOPOYKOB  C
COycOM, WMetoT BMecTumMoCTb 40 wWT. 1 Bpems
npurotoBneHuss Gnoga 75-80 MuH. B aTtom
cnyyae nevb (FKGO42E) umeeT opHOpasoByio
npoussoauTensHocTs 400 nopuuit npu paboTe Ha
MONHOI MOLLHOCTH

MpotBeHb GN2/1 65MM, ucnonb3yemblit Ans
NPUroTOBMEHUS XWAKMX Omiog, B 0COBEHHOCTU
ansa 6nwoa u3 6060BbIX, UMeeT BMeCTUMOCTb 60
nopumit. Meyb npegycmaTpuBaeT pasmelyeHue 7
NPOTMBHEN N OJHOPA30BYI0 NPOU3BOANTENBHOCTb
420 nopumn. (Ons mogenn FKG042/042E)

MpotneeHb GN2/1 65mM, ucnonb3yemblit Ans
MpUroTOBMEHNS XuUakux Oniog, B 0cobeHHOCTH
ans 6niog 13 6060BbIX, MMeeT BMeCTUMOCTb 60
nopuui. Meyb npeaycmatpusaeT pasmelyexune 7
MPOTMBHE 1 OAHOPA30BYI0 NMPON3BOANTENBHOCTb
420 nopuuit. (Ons mopenn FKGO42E)

Cpe,ElHﬂﬂ npon3BOAUTENBHOCTE  KOHBEKLMOHHbIX



neyen ana mopenu FKGO022E coctaenser 200
nopuuitfyac n gns FKG042E - 400 nopumit/yac.

Mepes pasmelleHnem nNpoaykta B Meuw,
npefBapuTenbHO PasorpeiiTe nevb Ha  MUHUM.
700C (158F) Bbiwe ycTaHOBNEHHOW TeMnepaTypbl
npurotoBnenns. Bmecte ¢ aTum, Hanbonee
naeanbHo  TemnepaTypoi  NpefBapuTeNnbHOro
pasorpeBa  sBnsetcs  Temnepatypa  2350C
(455F) BHe 3aBMCMMOCTM OT MPUrOTaBMAMBAEMOrO
npopykta.  Hanmpumep, ecnu  TemnepaTypa
NpUroTOBNEHNs NuMpora  “Tanaw”  cocTaBnsieT
1900C (374F) npu 20 MuH., Heobxoaumo
pasorpeTb Meyb [0 TemnepaTypbl He MeHee
2300C.(446F) 310 HeobxoanMO BBUAY CHKEHMS
TeMnepaTypbl B Meyn B pesynbTaTte pasmelyeHns
B ey XonoaHoro Mmatepuana  (BblkaTHOM
TENeXKW, NPOTUBHSI, MPUrOTOBASEMOrO NPOAYKTa).
lMoatomy, noxanyicrta, He nomeljainTe NPOAYKT
0e3 npeaBapuTenbHOro pasorpesa neyn. Pasorpes
neyn A0 Xenaemon TemnepaTypbl Harpea MOXHO
NPOKOHTPONNPOBATL Ha MaHenu ynpasneHus npu
noOMOLLM TEpMOMETPa W KPacHOW CUrHanbHoM
namnbl. Korga noracHeT curHanbHas namna,
neyb Harpenacb Ao Tpebyemoit Temnepatypbl 1
MOXHO MOMECTUTb NPOAYKT B Neyb Mocne Toro,
kak namna noracna. Ecnu nomectute npopykt
B NeYb Npu ropsweil CUrHanLHoM namne, T.e.
BO Bpema paboTbl BOAOHarpeBaTeNIbHOro
KOTNna, BO3HUKHET HEPaBHOMEPHOCTb CTEMEeHU
TOTOBHOCTM NPOAYKTa Ha Pa3HbIX MPOTUBHAX.
Monb3oBaTens 06s3aH BHUMATENbHO cOBNIOAATL
3T0 NONOXeHMe.

MpOTMBHM yCTaHaBNNBAKOTCA Ha MOMKM BbIKAaTHOM
TENEeXKN C NPOMEXYTKOM B  3aBUCUMOCTM OT
NpUroTOBASEMOro NPoAyKTa. YacTo pasmelLeHHble
MPOTUBHU MPENSTCTBYIOT XOPOLUEN LMpKyNsaLmum
BO3/yXa, Y4TO CTaHeT MPUYMHOM pasnuuus B
CTeneHn rOTOBHOCTM MpOAYKTOB. Hanpumep, Tak
Ha3sblBaeMble KOHAWTEPCKME NMPOTUBHN C BbICOTOM
6opToB 10 MM (pOBHbIX UnK NepOPUPOBaHHbIX)
AN BbINEYKN KOHAUTEPCKUX W3Aenni: neyveHbs
cabrne, 3aBapHbIX MUPOXHbIX, aMEpPUKaHCKOro
neyeHbsl, MTanbsIHCKOrO neyeHbsi, MoryT ObiTh
YCTaHOBNEHbl Ha BCE MOMKA NS NpoTuBHen. B
TOXe Bpems, Npu MpUrOTOBMEHWM APYrMX BUAOB
NPOJYKTOB B MPOTUBHSAX C BbICOTOM 20MM umn
Donee, pekomeHpyeTcs pasmelyaTb NMPOTUBHU C

NPOMEXYTKOM B OAHYy MOMKy Ans obecneyeHus
XOpOLUeR LMPKYNsiLMU BO3AyXa W PaBHOMEPHOTO
npurotoBnexus 6ntoga. Moxanyincrta, cobniogaite
9TO NpaBuno.

Obpatute  BHUMaHuWe, u4TOObl  paccTosHue
Mexgy MpOTUBHSMW COCTaBRSNO He MeHee
20mm. CTaHpapTHOE pacnomnoXeHWe NPOTUBHEN
npegycmaTpuBaeT NpoMexyTok 40mMm.

[Ons npurotoBnexus OGnKOA-rpunb M3 Kypuubl,
pbibbl M KOTMET Iydlle MCMoNb30BaTh, BMECTO
NpoTUBHEN, cTamnbHyl peleTky (530x750Mm).
MakcumanbHasi  BMECTUMOCTb  PELLETOK-TPUMb
ana mopenu FKGO022E coctaBnsieT 5 wr. u ans
FKGO42E - 10 wr. .

B 0coGeHHOCTU BO BPEMS NPUTOTOBNEHMS U3Aenuit
W3 APOXKEBOrO TecTa M MUPOroB, HEOBXOANMO
MepuoaMYEcKM HaXUMATb Ha KHOMKY Mojaun napa
(8) Anst pacnbineHust napa v yBRaxHeHus NpoaykTa,
npenynpexpas BbicbixaHne 1 06pa3oBaHne KOpKy.

Mpn  pa3melyeHn NpOTWBHE Ha  BbIKATHYIO
Tenexky  Heobxogumo  obpaTuTb  BHUMaHWe
Ha PpOBHOE pacronoxeHue W pasmelleHne
NPOTWBHEN [0 KOHLa Nonku. B npoTuBHOM cnyyae,
CTeneHb TrOTOBHOCTY OMioA Ha npoTuBHsX Oypet
HepaBHOMEPHOM.

OCTOpOXHO MOMECTUTe BbIKATHYIO Tenexky B
LeHTpe kamepbl. C 3TOil Lienblo Ha AHe kamepbl
npeaycMOTPeH  OrpaHWNyuTENb. ObecneybTe
KOHTAKT ~Tenexkn C orpaHuuuTenem nyTem
NPOABWXEHNS TENEKKM Ha penbCcax.

Jlamna noAcBETKN MOXET UCMOnb30BaThCA Kak BO
BpeMs MPUroTOBNEHNS MPOAYKTa, Tak 1 BO Bpems
OYNCTKM YCTPOWCTBA [N 9TOr0 HAXMMTE Ha KHOMKY
noaceeTku (7) .

8. ®YHKLIMOHWPOBAHUE
BkritounTe ra3oBble 1 BOASHbIE KnanaHbl.
BkrtounTe pyGunbHUK Nofayu anekTpoaHeprum.

Haxmute  Ha  KkHomky ¢ n30bpaxeHnem
TepMomeTpa. Ha KHOMKe 3aroputcs  KpacHbli
CBETOAMOAHBIA MHAMKaTOp. B AaHHOM pexume
nocpeacTBOM KnaBul CO CTpenkamu Bblbepute
HYXHbIA TemnepaTypHbIil pexum (Pekomenayetcs
BKMIOWMTb  nogorpes) . [locne  ycTaHOBKK
TEMNEePaTypHOrO PEXnUMa HaXMUTE Ha KHOMKY



CO CBETOAMOAHbIM WHAMKATOPOM, NOATBEPANB
BbIGOP TEMMepaTypHoOro pexuma. CBETOAMOAHbII
WHAWKATOP Ha KHOMKe noracHer.

HaxmuTe Ha KHOMKy C u300paxeHnem 4acos.
CBeTOaMOaHbIN  WHAMKATOP, HaXOAsLMACS Ha
kHomke, 3aroputcsi. Bbibepute  Heobxognumoe
BPEMEHHOE 3HaYeHWe MOCPEACTBOM  KnaBULL
co crtpenkamu. [locne ycTaHOBKM BPEMEHHOMO
napameTpa HaXMWUTE Ha KHOMKY C 4acoBbIM
1306paxeHnem, NOATBEPAUB BbIGOP BPEMEHHOMO
napameTpa. CBETOANOAHbIV UHAMKATOP HA KHOMKE
noracHer.

[ins Hayana npouecca NpUroTOBMEHNS HAXMUTE Ha
kHonky Ctapr.

Mocrie Toro, Kak Obina [OCTUrHYTA HyXHas
Temnepatypa,  KOH(Opka U BEHTUMSTOPbI
aBTOMaTMYECKM NpeocTaHoBsT cBoe
(hYHKLMOHMPOBaHMeE.

B cnydyae, ecnu Temnepatypa mnagaeT Huxe
BbIGpaHHOro  npefena,  npuBop  HaunHaeT
npouecc Harpesa 3aHOBO. JTOT npouecc Gyaet
NPOAOIKATLCS Ha MPOTSKEHUNM BCEro BPEMEHN
MPUroTOBNEHMS.

Mo  npowecTBuM  BbIOPAHHOTO ~ BpPEMEHM
NPUroTOBNEHNS pasfacTcs 3BYKOBOW CUrHam u
BpeMeHHot napameTp 6ygeTt o6HyneH.

OTKNIOYEHUE

Bbl MOxeTe ocTaHoBMTL paboTy AYXOBKW HaxaB Ha
knasuwy CrapTa.

Haxmute Ha knasuwy On / Off B TeyeHue 3
cekyHg. [ocne yero oTkmounTe  pyGUNBHUK
9NEKTPONUTAHUS AYXOBKM Ha SNEKTPUYECKOM LLUTE.

OTKnouNTE rasoBble 1 BOASHbIE KMnanaHbl.

MPUMEYAHUE:B cnyyae, ecnm Bbl XOTUTE OCTYAUTL
DyXOBKY 3a KOPOTKMA MPOMEXYTOK BpeMeHu,
HaxmuTe Ha knaBuwy COOL c u3oGpaxeHuem
BeHTMNATOpa. BenTunatop Oyper paGotaTh Ha
BbICOKOW CKOPOCTH , MOKa TemMnepaTtypa B [yXoBke
He noHusutcs go 70°C. (158 F) Ecnu BbI 3axoTtute
BOCMONb30BaTbCA  AaHHOW  (hyHKUMen  npu
Temnepartype AayxoBku Huke 100 °C (212 F) , naHHas
¢yHKUMA aKTUBMPOBaHa He byaer.

MEPbI NPEAOCTOPOXHOCTHU

[lyxoBka B hyHKUWM npuroToBnenus He Oypet
(DYHKUMOHMPOBATL  MPU  HEMMOTHO  3aKpbITOM
nBepue AyxoBkn. ObpaTuTe BHUMaHWe, 4TOObI
[BepLa ayxoBoro wkada Obina nnoTHO 3akpbiTa, a
py4Ka NnoTHO BXoAuMna B naa.

Ecnn pBepua paboTatowleit  ayxoBku  Gbina
OTKPbITA, (DYHKLMOHMPOBAHME MPUOCTAHOBMUTCS.
Kak Tonbko ABepLa AyXoBKM 3akpbinach, npubop
aBTOMATUYECKM MPOJOIKUAT CBOK padoTy.

B Cny4yae BO3HMKHOBEHWss HEUcCnpaBHOCTU, Ha
9KpaHe NoABMTCA KOO HEUCNPABHOCTH.

B cnyyae , ecnu nnams KOHOPKM MO Kakoi-
nnbo npuunHe 3aTyxno, cpaboTaeTr 3MEeKTPOHHBIN
CEeHCOp MnameHwn, nocne yero pabota AyXOBKM
6yneT npuocTaHoBneHa.

OYNCTKA

Mepen Havanom npouedyp Texo6CnyxuBaHUs
OTKMIOYMTE Mojayy rasa W  3neKTponuTaHue
ycTpoiicTBa.

B koHue kaxporo pabodyero AHs, /O MOMHOMO
OXMaX[geHus, OYUCTUTE YCTPOMCTBO CPEACTBOM
no yAaneHulo MacnsHbIX 3arpsisHeHW W nocne
OYNCTKM TPSAMKOW, CMOYEHHOW TEnnon MblIbHOM
BOAOM, 06513aTeNbHO BbICYLLUTE YCTPONCTBO.

Bo Bpems ouucTkm npubopa He wucCmonb3yiTe
abpaanBHble MoloWMe CpefcTBa, MeTannmyeckne
LeTKM 1 T.N. MaTepuansl, cnocobHble nolyapanarb
NoBEPXHOCTb Npubopa.

MepdopunpoBaHHble  WTOPbI  BHYTPU  Kamepbl
nerko BblHUMatoTCA. LLTopbl cnepyeT exeaHeBHO
BblHMMaTb, OuMWATb OBWUNBHBIM  KOMMYECTBOM
MbIMbHOW ~ BOABI M MOCMe  BbICYLIMBAHUS
yCTaHaBNMBaTb Ha MecTa.

C uenbl 3awWuTbl 0T 06pa3oBaHWsi OTNOXEHMI
coned, pacnbinMTenu napa ouuwawTcs
NepuoANYHOCTbIO 4-6 MecsLieB B 3aBUCMMOCTN OT
4acTOTbl UCMOMb30BAHNS U KECTKOCTU BOABI.
B koHue kaxgoro paboyero AHs BbINOMHANTE
OYMCTKY CIMBHOTO OTBEPCTUS B OCHOBAHUN Neyn 1
BbIBUraloLLYOCS eMKOCTb AN cbopa macna.
MPEAYNPEXOEHUE: C uenbio npepynpexaeHus
NOBPEXAEHUA ANEKTPUYECKON YacTh YCTPOICTBA, He
BbINOSHANTE OYUCTKY YCTPOWUCTBA MPSMON CTpyen

BOAbI UMK BOAOWN NOA faBNEHUEM.



TEXOBCNYXUBAHUE

YCTpOCTBO He npefycMaTpuBaeT PEeMOHT umnu
3aMeHy Kakoit-nubo YacTu nonb3oBaTenem.

B cnyyae BbisBneHnst kakoro-nubo onacHoro
COCTOSHWS  YCTPOWCTBA, B NepBYyl0 O4epefb,
OTKMIOYNTE MOAavy rasa W 3MeKTponuTaHne u
3aTeM  NpOUHOPMUPYIATE  YNOMHOMOYEHHYH
cnyxby TexobecnyxueaHus. He  paspelwaite
HeyMoMHOMOYEHHbBIM MWLM BbINOMHATb PEMOHT 1
moauuKaLmio yCTponcTaa.

BO3MOXHbIE MPOBJIEMbI U UX PELUEHWUA

B cnyyae, ecnu namna anekTpo3eHeprui He ropwr,
Heobxogumo  npoBepuTb  paboTy  pybunbHUKOB
Mofia4y ANeKTPONUTaHMS.

B cnyyae, ecnu wmuraeT namna - KnaeuLw
Reset (o6HyneHue) W npu 3TOM Ha 3KpaHe He
BbICBEYMBAIOTCS  TeMNepaTypHble 1 BpeMeHHble
napameTpbl, HeoOXOAUMO MOMEHSTb  MecTamu
KNeMMbl  3MeKTpOnUTaHUs  AyXoBku  (pasa-Horb)
(NoBEpHYTb pasbeMHble COeAnHeHus B oOpaTHyto
CTOPOHY).

Mpw 3anycke nporpammbl B [yXOBKe MPOM3BOANTCS
9MEKTPOHHOE BO3rOpaHMe B TpU WHTEpBana ¢
npomexytkom B 15 cekyHa. B cnydae, ecnu 3a
[aHHbI Neproz BpeMeHW BO3ropaHist He MpousoLLIo,
3aropuTCsl CBETOAMOAHDI MOKa3aTeNb Ha KraBuLie
00HyneHus. Heobxoanmo obHynmuTb AyxoBKy. ( Tak
e HeoOXOAUMO MpOBEPUTh, OTKPLIT NN rasoBbI
BEHTUIb.)

B cnyyae, ecrn Bce yHKUMM GbinW Npou3BeseHbl,
HO mpubop He paboTaeT, HeOBXOAMMO MPOBEPUTD,
NMOTHO MU 3aKpbiTa ABepLa Ayxosku. [poBepbTe,
NAOTHO N BXOAWT pyyka [yXOBKM B Nas.

B cnyyae, ecnn nocne BCex MpOM3BEAEHHBIX
onepauuin [yxoBka He paboTaeT, Heobxomumo
00paTuTbCH B ABTOPW30BAHHBIN CEPBUCHBIN LIEHTP.
Hun B k0oem cnyyae He MbiTaliTeCb OTPEMOHTUPOBATHL
npubop CaMOCTOATENBHO.




Tepsi/Tray | Pisirme/Cooking Kapasite / Capacity Agiklama
GN 2/1 [ FKG022 | FKG042
y C | Dk | Fkgo22E | FKGO42E
Etli Borek / Meat pie diz 20mm 170 20 50Kg 100Kg
Finnda milfoy boregi ; i ;
delii 20mm | 170180 | 1820 | 325Ksi | G0k | homed ferlen seke gore kapasit
Cannelloni in the oven EQISEDIlir.
Finnda makarna
diz 40mm 180 30 30Kg 60Kg Son 10dk. firmi 200°C’ye gikartin.

Pasta in the oven
Firnda pizza o . -
Pizza from the oven delikli 20mm 180 15 200 kisi 400 kisi
Dana rosto / Roast veal diiz 65mm 170 100 80Kg 60Kg
Sigir eti rosto / Roast beef diiz 65mm 160 120 80Kg 160Kg
Biftek rosto / Roast steak diz 65mm 180 30 80Kg 160Kg
Kuzu pirzola / Lamb chops lzgara 170 100 60Kg 120Kg

- Ortaya 1 1zgara en alta ya§ toplama
Biittin Kuzu tandir Asarak 140 150 2ad. 4ad. {epsisi koy

- ) Alta yag toplanmasi igin tepsi koyun,
Biitdn tavuk / Whole chicken lzgara 160 70 50 ad. 100 ad. yogun olarak nem verin.

) Alta yag toplanmasi i¢in tepsi koyun,
Geyrek tavuk / Quarter chicken lzgara 170 55 200 ad. 400 ad. yogun olarak nem verin,
Escalop / Scallop diz40mm/izg. 200 12 20Kg 40Kg
Alta yag toplanmasi igin tepsi koyun,

Hamburger / Hamburger lzgara 190 15 250 ad. 500 ad. yogun olarak nem verin,
Dana pirzola / Cutlet lzgara 200 12 24Kg 48Kg
Dil balig filetosu / Fillet
of sole lzgara 160 15 200Ad 400Ad
Firinda alabalik / Baked trout lzgara 160 20 240Ad 480Ad
Finnda morina / Cod lzgara 180 20 360Ad 720Ad
Firnda mezgit / Whiting lzgara 180 18 240Ad 480Ad
Finnda somon / Salmon lzgara 180 20 200Ad 400Ad
Soslu patates / Roast potatoes diz 60mm 180 50 250 kisi 500 kisi Tepsiler igerisine kaynayan sos konulacak.

. N . . Tepsiler igerisine kaynayan sos koy, izerine
Biber dolma / Stuffed peppers diz 60mm 160 40 250 kisi 500 kisi gl kagit apat,
Diiges patates diiz 10mm 200 | 1518 |  350Kisi 700K | 1epsitabaniihaffGe yagla, patatesiere

yumurta sarisi sir.

Lazanya diiz 60mm 170 45 250 kisi 500 kisi




Paylar delikli 20mm 180 | 3040 | 200ksi | dooig | PAennkalmiidanna gore sire degisebil
Paylanin tzerine eritilmis margarin stirdn.
Firinda 1zgara biber
lzgara 200 10 150Ad 300Ad
Broiled peppers
Domates gratin
lzgara 170 20 460Ad 920Ad
Tomatoes au gratin
Patlican gratin
lzgara 160 30 340Ad 680Ad Patlicanlan catal ile delin.
Aubergine au gratin
Kabak dolma
diz 65mm 160 50 400Ad 800Ad Sicak sos ilave edin.
Stuffed courgettes
Onceden kizartilarak hazrrlanan patlicanlara
Karniyarik diz 40mm 160-200 30 300 kisi 600 kisi sicak sos dok. Son 10dk. 200°C'de
gratine et.
Roll ekmek delikli 20mm 190 15-18 150 kisi 300 kisi Yogun nem verilerek pisme saglanmali
Hamburger ekmek delikli 20mm 180 15-18 125 kisi 250 kisi Yogun nem verilerek pisme saglanmali
iskog biskivisi / Shortbread diz 10mm 160 20 20Kg 40Kg
Puf boregi / Puff pastry diz 20mm 160 20 30Kg 60Kg
Pandispanya / Sponge cakes diiz 20mm 170 20 10Kg 20Kg Yagh kagit kullaniniz.
Valovan hamurlar
diiz 20mm 170 15 400Ad 800Ad
Vol au vent
Yutkanin kalinligina gére stre, dagitm
Borek(tepsi)Fritters diz 20mm 180 40 400 kigi 800 kisi byikligiine gore kapasite dedisebilir.
Yogun nem ver.
Qorekler / Brioches delikli 20mm 160 15 170Ad 340Ad
Krem karamel
diiz 40mm 170 50 325 kisi 650 kisi Tepsiler igerisine yariya kadar sicak su koy.
Creme caramel
Finn siitlag diiz 40mm 200 20 150 kisi 300 kisi Tepsiler igerisine yariya kadar sicak su koy.
100x160x40 Tek porsiyonluk S/R150 15
Individual portions, pack size D/F 160 30 2104 420Ad
160x160x35 Tek porsiyonluk S/R150 15
Individual portions, pack size D/F 160 30 12080 240d
177x277x30 Gift kisilik porsiyon S/R150 20
Meal for one, pack size D/F 160 35 80Ad 160Ad
320x260x43 Gift kisilik porsiyon S/R150 30
Meal for one, pack size D/F 160 45 20Ad 40Ad

S/R : Sogutulmus yiyecekler / Refrigerated
lzgara : Grill

Diz:Flat  Delikli : Perforated

D/F : Dondurulmug yiyecekler / Frozen

Tablo/Table-1




Tepsi/Tray | Pisirme/Cooking Kapasite / Capacity Agiklama
GN 2/1 o FKG022 | FKG042
/ C | Dk | FkGoz2eE | FKGOA2E
Etli Borek / Meat pie diiz 20mm 170 20 50Kg 100Kg
Finnda milféy boregdi ; 4 :
Gelili 20mm | 170180 | 1820 | 325Ksi | Go0kigi | Horura feren sekde gore apasit
Cannelloni in the oven Cgigentlir.
Firnda makarna
diiz 40mm 180 30 30Kg 60Kg Son 10dk. firni 200°C’ye gikartin.
Pasta in the oven
Finnda pizza L - .
Pizza from the oven delikli 20mm 180 15 200 kisi 400 kisi
Dana rosto / Roast veal diiz 65mm 170 100 80Kg 60Kg
Siir eti rosto / Roast beef diiz 65mm 160 120 80Kg 160Kg
Biftek rosto / Roast steak diiz 65mm 180 30 80Kg 160Kg
Kuzu pirzola / Lamb chops lzgara 170 100 60Kg 120Kg
- Ortaya 1 1zgara en alta yag toplama
Biitin Kuzu tandir Asarak 140 150 2ad. 4ad. tepsisi koy
- ) Alta yag toplanmasi igin tepsi koyun,
Biitun tavuk / Whole chicken lzgara 160 70 50ad. 100 ad. yogun olarak nem verin.
. Alta yag toplanmasi igin tepsi koyun,
Geyrek tavuk / Quarter chicken lzgara 170 55 200 ad. 400 ad. yogun olarak nem verin.
Escalop / Scallop diiz40mmyizg. 200 12 20Kg 40Kg
Alta yag toplanmast igin tepsi koyun,
Hamburger / Hamburger lzgara 190 15 250 ad. 500 ad. yogun olarak nem verin.
Dana pirzola / Cutlet lzgara 200 12 24Kg 48Kg
Dil balig filetosu / Fillet
of sole lzgara 160 15 200Ad 400Ad
Finnda alabalik / Baked trout lzgara 160 20 240Ad 480Ad
Finnda morina / Cod lzgara 180 20 360Ad 720Ad
Finnda mezgit / Whiting lzgara 180 18 240Ad 480Ad
Finnda somon / Salmon lzgara 180 20 200Ad 400Ad
Soslu patates / Roast potatoes diiz 60mm 180 50 250 kisi 500 kisi Tepsiler icerisine kaynayan sos konulacak.
. N - - Tepsiler icerisine kaynayan sos koy, Uzerine
Biber dolma / Stuffed peppers diz 60mm 160 40 250 kisi 500 kigi gl kagit kapat.
Diises patates diiz 10mm 200 | 1518 | 350K 700igi | TePsi tabanini hafige yaga, patatesiere
yumurta sarist sir.
Lazanya diiz 60mm 170 45 250 kisi 500 kisi




Paylar delikli 20mm 180 | 3040 | 200ksi | dooig | PAennkalmiidanna gore sire degisebil
Paylanin tzerine eritilmis margarin stirdn.
Firinda 1zgara biber
lzgara 200 10 150Ad 300Ad
Broiled peppers
Domates gratin
lzgara 170 20 460Ad 920Ad
Tomatoes au gratin
Patlican gratin
lzgara 160 30 340Ad 680Ad Patlicanlan catal ile delin.
Aubergine au gratin
Kabak dolma
diz 65mm 160 50 400Ad 800Ad Sicak sos ilave edin.
Stuffed courgettes
Onceden kizartilarak hazrrlanan patlicanlara
Karniyarik diz 40mm 160-200 30 300 kisi 600 kisi sicak sos dok. Son 10dk. 200°C'de
gratine et.
Roll ekmek delikli 20mm 190 15-18 150 kisi 300 kisi Yogun nem verilerek pisme saglanmali
Hamburger ekmek delikli 20mm 180 15-18 125 kisi 250 kisi Yogun nem verilerek pisme saglanmali
iskog biskivisi / Shortbread diz 10mm 160 20 20Kg 40Kg
Puf boregi / Puff pastry diz 20mm 160 20 30Kg 60Kg
Pandispanya / Sponge cakes diiz 20mm 170 20 10Kg 20Kg Yagh kagit kullaniniz.
Valovan hamurlar
diiz 20mm 170 15 400Ad 800Ad
Vol au vent
Yutkanin kalinligina gére stre, dagitm
Borek(tepsi)Fritters diz 20mm 180 40 400 kigi 800 kisi byikligiine gore kapasite dedisebilir.
Yogun nem ver.
Qorekler / Brioches delikli 20mm 160 15 170Ad 340Ad
Krem karamel
diiz 40mm 170 50 325 kisi 650 kisi Tepsiler igerisine yariya kadar sicak su koy.
Creme caramel
Finn siitlag diiz 40mm 200 20 150 kisi 300 kisi Tepsiler igerisine yariya kadar sicak su koy.
100x160x40 Tek porsiyonluk S/R150 15
Individual portions, pack size D/F 160 30 2104 420Ad
160x160x35 Tek porsiyonluk S/R150 15
Individual portions, pack size D/F 160 30 12080 240d
177x277x30 Gift kisilik porsiyon S/R150 20
Meal for one, pack size D/F 160 35 80Ad 160Ad
320x260x43 Gift kisilik porsiyon S/R150 30
Meal for one, pack size D/F 160 45 20Ad 40Ad

S/R : Sogutulmus yiyecekler / Refrigerated
lzgara : Grill

Diz:Flat  Delikli : Perforated

D/F : Dondurulmug yiyecekler / Frozen

Tablo/Table-1




MpotueeHb Mpouecc Bapku Bmectumocts / MosicHenue
N2 oc MR FKG022 FKG042
" | FKG022E | FKGO42E
MscHoit nupor POBHbIA 20MM 170 20 50 kr 100 kr
CrioeHsiii nupor nephoppOBaHHBI | 170 160 | 1800 | 325 nopuit | 650 nopui | MECTUMOCTS MaMeHseTA B
20Mm )CTH OT (POPMbI
. B nocnegtue 10 MUH. Temnepartypy
MakapoHHasi 3anekaHka POBHbI 40MM 180 30 30kr 60kr ysenbTe 10 200°C,
Muuya nepd)o%poaaHHbm 180 15 200 nopumit | 400 nopuuit
MM
PocTo 13 TensTuHbl POBHbIi 65MM 170 100 80kr 60kr
PocTo 13 rosianHb! POBHbIA 65MM 160 120 80kr 160 kr
Pocro-6udiutexc POBHbI 65MM 180 30 80kr 160 kr
Msico sirHeHKa Ha KoCTouKe Mpunb 170 100 60kr 120kr
YcTaHoBUTb Ha cepeauHy 1 pelueTky-
TaHpbIp 13 Lenoi TyLM SiTHeHKa B non::m:HHOM 140 150 2w, 4 wr. TPUMb 1 Ha IHO eMKOCTb AN cBopa
A *upa
Ha aHo ycTaHoBUTb eMKOCTb ANt
Lienas kypuua Mpunb 160 70 50 wr. 100 wr. cGopa xupa n 0bunbHo nogasarb
nap.
Ha AHO yCcTaHoBUTb eMKOCTb Anist
YeTBepTb KypuLibl Mpunb 170 55 200 wr. 400 wr. cBopa xupa n 0bunbHo noasars
nap.
Sckanon PoBHLI 40MM/ | 59, 12 200 406
pub
Ha aHo ycTaHoBTL eMKOCTb AN
ambyprep Mpunb 190 15 250 wr. 500 wr. cBopa xupa n 0bunbHo nopasarb
nap.
Msico TensTUHbI Ha KOCTOUKE punb 200 12 24xr 48kr
dune pbibbl-A3bIk Mpunb 160 15 200wr. 400wr.
3aneyeHHas cemra Tpunb 160 20 240wr. 480wr.
3aneyeHHblit MOPCKOiA Hanum Mpunb 180 20 360wT. 720wr.
3aneyeHaasn Tpecka Mpunb 180 18 240wr. 480wr.
3aneyeHHbIi 1ococh Mpunb 180 20 200w 400wT.
KapTodbens nop coycom POBHbIA 60MM 180 50 250 nopyuit | 500 nopuuii SO;‘;OTMBHM RobaenseTcs KANALLiA
B npoTuBHYM [06aBNsieTCS KunALui
dapLumMpoBaHHble nepLpl POBHbIi 60MM 160 40 250 nopumit | 500 nopuuii | coyc, NPOTUBEHD 3aKpbIBaETCS
CBEpXy MacnsiHoit Gymaroi.
[IHo NpoTUBHS cnerka cmMasaTb
Kaprtodbens “arowew” POBHbIA 10MM 200 15-18 | 350 nopumit | 700 nopuwii | Macrom, kapTocenb cMasbiBaeTcs
KEITKOM.
JlasaHbst POBHbI 60MM 170 45 250 nopumit | 500 nopuit




Bpems npuroToBneHns M3MeHseTcs

nepgopypoBaHHbIi . .| B 3aBMCUMOCTY OT TOMLLYYHBI
[Tlonbku 20MM 180 30/40 | 200 nopyuit | 400 nopuuit pone. JloMkv CMAXETE Caepxy
pacTonneHHbIM MaprapyHOM.
MepeLy 3aneyeHHbIA Ha rpune Mpunb 200 10 150wr. 300wr.
Momupope! rpateH Ipunb 170 20 460wr. 920w
BaknaxaHbl rpateH Mpunb 160 30 340wr. 680wr. MpotkHuTe Gaknaxakbl BUNKOIA.
dapLumMpoBaHHble kabaukv POBHbIA 65MM 160 50 400wr. 800w [lo6aBbTe ropsiumit coyc.
3apaHee o6xapeHHble 1
(hapLumpoBaHHble GaknaxaHb!
dapLumpoBaHHble HaknaxaHbl POBHbIt 40MM 160-200 30 300 nopuwit | 600 nopuui | 3anKUBaKOTCS TOPSUUM COYCOM.
Mocneaxue 10 MuH. 3anekaite A0
KOPOYKK Ny Temnepatype 200°C.
Xnebup! “Ponn” nephopupoBaHHbi 190 15-18 | 150 nopumit | 300 nopuwit Brinekafire ¢ oGunsHom
20Mm YBNaXHeH1eM Napom.
nepthopypoBaHHbIi g N . | BbinekaifTe ¢ 06unbHoM
Xne6 ans ramGyprepos 20MM 180 15-18 | 125nopumit | 250 nopuwit VBNEXHEHMEM NaPOM.
LloTnanpckuit Guckeut POBHbI 10MM 160 20 20kr 40kr
MbiWwHsIA nupor POBHbI 20MM 160 20 30kr 60kr
Bucksut POBHbI 20MM 170 20 10kr 20kr Mcnonbayitte npomacnienHyio bymary.
Tecro Ans BanoBaHoB POBHbIA 20MM 170 15 400wr. 800wr.
Bpemsi npuUroToBneHmst U3MeHsieTes B
)CTU OT TOMLLYHbI
IMupor Ha npoTUBHE POBHbIA 20MM 180 40 400 nopumit | 800 nopumit | cnoes, BMECTUMOCTb M3MEHSIETCS B
3aBYCHMOCTM OT NopuyiA. Beinexaiite
¢ 06UNLHOM YBaXHEHUeM napoM.
Mupoxit e T 15 170w, 340ur.
20Mm
Kpew-kapawens POBHbI 40MM 170 50 | 325nopuan | 650 nopuwi |5 "POTBHY RO CepemHal
[no6aBnaeTCs ropaumii coyc.
P1COBO-MONOYHIIt NYAVHT, . . .| B NpoTMBHY 10 CepeanHbI
3aneyeHHbIN B newn PoBHbI 40uM 200 2 150 nopuwit | 300 nopuyid [n06aBnseTcs ropsumil coyc.
100x160x40 OpHONOPLMOHHbIi S/R 150 15
DIF 160 30 210wr. 420wr.
160x160x35 OpHONOPLIMOHHbIi S/R 150 15
DIF 160 20 120wr. 240wr.
lZ;ﬁﬁ:Z.m flopinnra 2 SR150 | 20 80wr. 160w
D/F 160 35 ’ .
320x260x43 Mopuusi Ha 2
SR 150 30
NepCoHbI DIF 160 5 20wr. 40wr.

S/R : OxnaxpaeHHble npoaykTbl D/F : 3amopoxeHHble npopyktbl / TABJIALIA -1
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SATIS SONRASI HiZMETLER MUDURLUGU YETKILI SERVIS LISTESI
Organize Sanayi Bolgesi Ormanlar Cadde No: 5 16159  BURSA

Tel. 224.294 74 74 Fax.224.243 36 67

Servis@ inoksan.com.tr

Yildinm, BURSA

MARMARA . .
BOLGES] SERVISIN ADI ADRESI TELEFON VE FAKS
Osman ALTINTAS
Gliney Mobilyacilar Tel 264.275 87 09
ADAPAZARI ALP TEKNIK San.Sitesi 294 Sk. Fax.264. 2813594
Uluyol No:13 532.667 0577
Erenler, SAKARYA
Erol ERDOGAN Tel. 266.245 62 27
Yildirim Fax. 266.239 51 30
BALIKESIR ER TEKNIK Mah. Akar Sokak 538.724 51 51 Birol
No:30 555 314 48 94 Erol
BALIKESIR 535294 35 10 Fuat
iy |
GAZ TEKNIK Kurtulug Cad. No:27 Ne(‘;mi B.ey
Yildinm, BURSA 533 557 63 76
o . Tel. 224.271 0310
23::' fkﬁ@éﬂf Fax. 224.27119 40
GULEQYUZ TEKNIK Y ' 532.2711599
Sokak No:17 e
BURSA Seydi Gilegyiiz
BURSA 5302241215
Mesut Tayir
MET TEKNIK LTD. | Yeni Yalova Yolu Tel. 224,272 69 69
STl Kiplipinar Mh Faks 224.272 08 19
' i 2.722 77 4
No:91/B Bursa % 8
x:;&;:‘;:‘m Tel 22434217 80
PIR TEKNIK ' Faks. 224 342 36 98
Sk.No:17

532.799 19 46




Tel. 224.888 00 50
Faks..224.888 00 51

'}222';:? :12:02 532 578 88 18
INOKSTEKNIK ' IBRAHIM-
Anafartalar sok.No:1/A 533 563 67 09
MANGAZI BURSA '
OSMANGAZI BURS UMUT
+99365080617-
-Esin Ulung/Fatih
. Kirmizigal Tel 266. 721 30 00
BANDIRMA BASARI TEKNIK
3 500 Evler Atatirk 05324324277
Cd.No:15/ A
Ugur KAYA Tel.286.217 51 89
CANAKKALE GUQ—KAY ismetpaga Mah. Aynali | 286.213 31 46
ELEKTRIK Gesme Sok. No:25 Fax.286 213 00 85
GANAKKALE 532.451 25 64
AK TEKNIK S N)cl)'50 1 Fax. 212.254 95 32
o 533.611 20 50
Kasimpasa, ISTANBUL
ismail
BUZ-PAN KUGUKMEHMETOGLU | Tel.212. 256 61 56
MOH, LTD.STT Bahriye Cad.No:105/A | Fax.212.253 96 68
o (Akbank Yani) 533.247 92 20
ISTANBUL Kasimpaga, ISTANBUL
BATI YAKASI Halil SEN
Gobangesme Mah.Fatih | Tel.212.653 17 41
NUR-MAN KLIMA | Cad. Fax.212.639 09 40
Halitpasa Sok. No:47 532.296 42 15

Yenibosna, ISTANBUL

UMUTSER
LTD. STi

Bayram YUKSEL

Eski Bayramyeri Sokak,
No:5/A

Kasimpaga, ISTANBUL

Tel. 212.253 67 66
Fax. 212.253 67 66
532.436 04 94




212.694 59 01- 02

.| Universite Mh.Uran 212.694 59 55
AVSER TEKNIK HIZ. 0 Kok SkNo:23 0533 305 54 37
TICLTDST Avcilar/istanbul ERSIN
0533 924 48 05
KEMAL
Fatih KIRMIZIGUL 216 441 29 50
EFES TEK END. Altay Gesme Mh. 216 441 29 51
MUTF. SAN..VE Papatya Gikmazi Bike 216,441 29 52 faks.
TIC. LTD. STI. Apt. Diikkan:34

Maltepe / ISTANBUL

554 424 91 68 Fatih

Gastrosan End. éi:‘t’: E”&’:ﬁ:”esi Tel.212. 494 46 88
Mutfak . dwpan S Fax 212,494 46 89
Gamagirhane Ekip. Hasanoglu Aot. No 7/A 0554 8727575
San Tic Ltd.Sti gl ApL 0532 314 94 72
Bagcilar - Istanbul
OZDEMIR TEKNIK | corar bast M. Fax. 216 441 26 52
Turhan Selvi Sok.No:3 05372787974
C Maltepe/istanbul
Mehmet USL
Mzsg'fz l;Sa :\Jﬁah Tel. 262,641 84 28 —
MINM MAKINE e Seh?t §0m[‘1r g | 2626436084
METAL e 001 Fax. 26264360 83
O 532.202 25 68
|ST. ANADOLU GeGebze, Kocagli
YAKAS| _ ] 216,
o BAGLAA Tel. 216.317 99
Ornek Mah. 4.Sokak 94795
YONSER LTD.STI. S e 2163179993
No:4 ]
Cihat Bey:

Uskdar, ISTANBUL

53259976 20




Yavuz TUNER Tel.0216 373 99
Nevzat Bulut Sk. 03-04
TUNER KLIMA Adalet Apt.No.14 Fax. 37399 01
Diikkan:1 053354585 86
Kozyatadi / ISTANBUL | Yavuz Tuner
) Tel..262.332 4
BERIL TEKNIK in6nii Cad. Kozluk Mah. 532' 20096 53
No:7/D iZMIT '
o7/ Mecit bey
ZmiT Cihan OZTURK
Kadikoy Mah. Bagdat Tel.262.321 21 33
OZTURK TEKNIK | Cad. Regitpasa Sokak | Fax.262.321 21 48
No:28 CEP:0533 818 8572
[ZMIT / KOCAELI
Ziya OZYER Tel. 282 6735897
TRAKYA ) . Kazimiye Mah. Cahit Fax. 2826735497
o ORLU EMIN TEKNIK
BOLUMU ¢ Sitki Taranci Cd.Sema | Ziya bey
Apt. NO:4 GORLU 05392617250
Enver ERDOGAN Tel.282.654 17 16
. Resadiye Mh. Atatiirk Fax.282.652 72 17
ER TEKNIK )
Cd. Fatma Ozkan Apt. 535.43910 77
No:40 GORLU Enver Bey
EGE BOLGES] SERVISINADI | ADRESI TELEFON VE FAKS
BUZ TEKNIK . 4 N Fax. 272.21321 75
Fevzi Cad. Gok Apt. 530 3741513
AFYON '
AFYON Mevlit AYBER
Cf{‘;;wi S Tel. 27221571 74
AYBER TICARET Y ' Fax..272 2157373

C. Ahmetpasa Cad.
No:9/A AFYON

555.981 8128




BODRUM DENEYIM TEKNIK | Mevliit AYBER Tel. 27221571 71
Cumhuriyet Mah. Fax..272 2157373
C. Ahmetpasa Cad. 555.981 81 28
No:9/A AFYON
ASLAN TEKNIK Metin Bayram Arslan Tel.252.316 94 42
Umurca Mah. Yaka Faks.252.3160637
Sk.No:1/A Metin Aslan
BODRUM 5396974805
DENiZL KAR-SAN Muammer KURU Tel. 258.265 90 20
SOGUTMA Hurriyet Cad. Baysal Fax. 258.265 90 21
Apt.No:14 DENIZL 532.216 4018
Muammer
FETHIYE STAR TEKNIK Tancur KOCAMAN 25261104 75/
Sanayi Sitesi Dogu Blok | 612 37 31
inang Ekmek Fab. Yani | Fax..252.614 01 79
FETHIYE 252.614 0178
532.25322 70
MARMARIS MARMARIS TEK. | Hiiseyin AKTUG Tel. 252. 4121170
SER. HIZTUR.TIC. | Gildir Mh. Fax. 252. 41211 71
LTD.STI. 128 Sokak No:19 532.664 24 27
MARMARIS
MAKSER ORHAN DABAN Tel.252. 412 29 39
Tepe Mah Yeniyol Cad | Fax.252. 412 29 39
NO:53/D MARMARIS | 0532 507 39 12
iZMIR [BERKO LTD.STI. | Erkan TASCAKAR Tel.
4326 Sokak Akgay 232. 264 76 52-53
Cd.No:2/1 Fax. 232 264 76 93

izmir inoksan Magaza
Ustd Karabaglar, iZMiR

532 4754813




Kasim YILMAZ

Tel.232.264 02 67-

264 02 66
DETAY TEKNIK ijrzaYb:golzr No:t7 Fax.264 02 77
Konak, iZMIR 53240917 83-
533 6602080
Arif TAVSANCI 0232 265 28 94
AKSER LTD.STi. 4328 Sokak No:40/A 0232 254 68 28
Karabaglar/izmir 532.457 31 66
Murat GARIP Tel.232. 487 42 40
AS TEKNIK Akdogan Cad: No:8A Fax 232 .487 42 46
Sirinyer / izmir 532.426 28 13
Atilla KUZU
Cumhuriyet Mah. Tel. 256.614 84 22
KUSADASI DELTA TEKNIK Siileyman Demirel Fax. 256.612 60 99
Bulvan 12-B-C 542.453 74 32
Kusadas!, AYDIN
Sema lgsiz
. : Meydag Mh. M.Paga 2r. 21237 22
LIDER TEKNIK Cd. Yakut Sit. No:94/A 274. 223 46 56
i 543.32313 29
. Kiitahya
KUTAHYA
Ferhat Seyhan
GINAR ISITMA YunusemreMh. 274.271 6154
SOGUTMA Yunusemre 541453 22 86
Cd.No:53 Kitahya
Levent Terzioglu 256 312 0183 -
- y Yeni Mahalle Ordu 31238 18
NAZILLI EFE SOGUTMA Fax.256. 3153113
Cd.No:78/A
Nazilli / Aydin Lovent Bey.
535.2163806
G ANADOLU SERVISIN ADI ADRESI TELEFON VE FAKS

BOLGESI




Yasar Ugurlu Tel/Fax. 312.480 51
i ) Harbiye Mah. 35
HISAR TICARET
Nadir Sok. No:12/A Sikri Ugurlu
Dikmen, Ankara 537 204 08 60
Cafer CAKAR
TEKNOSER LTD. ilkadim Mh.Dayanigma |T:z)l(. Tigii)g;o 4
STI. Sk.N:12/C Dikmen, 533' 635'65 %
ANKARA '
Sadik GINAR Tel.312.232 42 37-
ARMADA MUT. Genglik Caddesi 78-89
ANKARA SAN.TICLTD.STi | No:19/B Fax.312.231 89 76
Tandogan-Ankara 5323373094
SEVINOKS MUT. Sadik AKGUN Tel.312.232 42 38
SANTIC.LTD.STi Akincilar K.19/10-11 Fax.312.232 42 58
© 7| Maltepe /ANKARA 5332769789
Tel. 312. 367 6212
Riistem GUNDOGDU | Fax. 312.367 62 64
. Tuzlugayir Mh.597 541.316 51 25
AR-TEKS TEKNIK SK1/A Aydin Bey
Mamak / ANKARA 537 676 15 62
Ristem Bey
ibrahim GAS
.| Hayriye Mh. Ziibeyde | Tel. 222.233 18 66
ANADOLU TEKNIK
oL Hanim Cd. No:38/C Fax. 222.234 11 86
Eskigehir
ESKISEHIR Davut KURT el
) 0(222) 22010 69
Mamure Mahallesi Fax
YILDIZ TEKNIK Hasan Polatk i :
' 053237407 53

Tepebag! / ESKISEHIR

Davut




FRIGON TERMM Mustafa KIRALGAZ Tel.. 246.218 68 38
ISPARTA SOGT Iskender Mh. 121 Cad. | Fax. 246 232 69 38
' No:40/2 ISPARTA 532.257 96 50
Yiimaz KOGLAR Tel. 352.236 18 41
) Mimar Sinan Mh. Tuna | Fax. 352.236 18 53
KOGLAR TICARET
¢ Cd. Tuna 2 Apt.No:43/A | 535.483 79 90
) Kocasinan, KAYSERI 555.316 97 25
KAYSERI .
Celil TEMIZKAN Tel.352. 23128 23
VERKAN Fatih Mh. Nil Cd. Fax.352.222 16 30
SOGUTMA No:2/ C 532.4041277
Kocasinan, KAYSER 507 260 49 77
Sefer OZEL
iy . Sultan Veled Cad. Tel. 332.351 63 01
OZEL BOBINAJ
Saray Apt. Alti, No:26/B | 532.607 19 27
KONYA
KONYA Toptancilar Sitesi Tel.0 332. 233 28 99
FOREV DAYANIKLI 1.Blok (Kule Site) Faks.
) | Arkasi Selcuklu / Konya | 0 332. 23560 31
SAN.TIC.LTD.STI.
Zafer Bey. Hasan Bey
0541 83149 43 05559818916
Mikail KOYUNCU Tel. 382.213 22 89
AKSARAY GUVEN SOGUTMA | Muhsin Gelebi Mh. Fax. 382.213 88 98
1Nolu Sk. AKSARAY | 535.458 47 48
YESIL KIMYA SAG. | Murat DOGANGAY Tel.346 226 3500
URUN. SAN.TiC. | Toptancilar Sitesi Fax.346 226 20 35
SiVAS LTD. STI. 19.BIk..N0.58 SIVAS 532.367 33 55
ENDUSTRI Mustafa KARTAL v Tel. 346.224 58 44
TEMIZLIK Hikmet Isik Cd.Erdogan | Fax. 346 224 58 41
AptAltr No:11  SIVAS | 542.541 30 9
AKDENIZ SERVISIN ADI ADRESI TELEFON VE FAKS

BOLGESI




MAHMUT NIFAT ) Tel.0 322 266 91 61
OZTURK - Yurt Mah. A. Tiirkes Blv. 0322 925 3710
KROMSAN No:78/B ADANA 0532 317 56 80
ADANA TEKNIK SERV.
Fevzi Paga Mh.Turhan | Tel. 322 421 50 10
BARAN MUTFAK | Cemal Beriger BIv. 053369149 51 -
No:280 Seyhan, ADANA | Genk Sondur
Turgay DOGANTEKIN
ANTINOKS Sedir Mh. Gazi Blv. Tel. 242.334 59 63
1D, STi No:122/A . Fax. 242.334 81 56
Kepez Belediyesi Yani | 532. 474 93 02
ANTALYA
Murat YILDIZ Tel.242-221 53 59
YILDIZLAR Akdeniz Yeni Sanayi -5953
ANTALYA LTD. STi. Sitesi 5007 Sk. No: 25 | Fax. 242. 221 56 69
ANTALYA 542.437 48 04
Tel.242 33429 70
ANTSER END. Selim BAYER . F?x.242 3342870
MUT. ST, Ulus Mh. Orhan Veli Cd. | Yicel BAYER
SOGUTMA SIS, Hayfa Barut Apt. No:25 | 5323657631
D:2 ANTALYA Selim BAYER
532798 60 22
ibrahim GALIS
Sugdzi Mah. Tel. 242. 522 60 18
ALANYA MUTFAK | Develiler Sk, Fax. 242.522 60 17
Sen Apt.No:2/A 5327058879
Tedas Yani ALANYA
ALANYA
Bahcelievler mahallesi Tel.02421743 30 93
) 5002 sokak no: 16/ A Faks.0242 746 75 66
SEKTOR MUTFAK Burhan Oz Apartmani is : 0530 973 08 80
Veli DOLU :

MANAVGAT

053270588 79




ﬁ:'reﬁﬁf:ne " Tel. 324 238 55 52
MERSIN KAPEL LTD.ST]. . ' Fax. 324 238 47 27
Cengiztopel Cd 532331 08 95
No:54/B Mersin '
GLOBAL Ristem Tiimerpasa
ANTAKYA IKLIMLENDIBI\/IE C?d' Tel. 326.212 27 62
TIC. LTD. STI.- Sozer Apt. Alti No:29/ | Fax.326. 214 64 08
SERVIS A-B ANTAKYA
BATI-ORTA
KARADENiZ SERVISIN ADI ADRESI TELEFON VE FAKS
BOLUMU
E::;i" QLa/?(}:n(g( | 3622008319
SAMSUN MAKINE TEKNIK Tayfun Sok. No - 2' Faks.362.231 74 06
Y 2.552 41
SAMSUN 932:552 4166
Davut UYGUN Tel. 366. 212 44 11
QAGDAS BEYAZ Cebrail Mh.Simsar Sk. | Fax.366.212 87 44
KASTAMONU
ESYA Kastamonu Gazt.Yan 532.430 03 83
No:1/A KASTAMONU | 0 5411726
DOGU
KARADENiZ SERVISIN ADI ADRESI TELEFON VE FAKS
BOLUMU
T
MERKEZ SERVIS . ' Fax. 462.230 10 81
Yavuz Selim Bulvari 530 371 61 52
No:54/B Trabzon '
TRABZON 0 K0T
F:tﬁa:/lh 462. 230 98 85
AGLAR TEKNIK ' 462. 23098 85
¢ Ayasofya Cd.No:22

TRABZON

532.383 11 48




MALATYA

iskenderpasa Mah. 462.281 41 M
NR LTD.ST]. ideal Sok.No:13/A 462.281 41 42
TRABZON 05336117374
Mustafa QIQEK 452.234 72 34
ORDU ORTEK END.MKN. | Karsiyaka Mh. 452. 233 31 06 Fax
LTD.STI. Atatiirk Blv..No:122 535. 483 4553
ORDU 541.540 81 48
' AKMANLAR Davut AKMAN Tel. 464 213 29 95
RIZE TEKNIK Cumhuriyet Cad Fax. 464 214 06 51
No/286 RiZE 542.242 45 34
DOGU
ANADOLU SERVISIN ADI ADRESI TELEFON VE FAKS
BOLGESI
Veysel KARAKAYA
Iz(Zf eal a Mh.Haci Tel. Fax
ELAZIG AKTIFSERVS | Vﬂi Efen o 42423677 33
No:25/B ELAZIG 5325412401
Gt | 422131950
QAGDAS YASAR Karabekir Cd. Eski Sgk 1327
TEK il Mdarloga kar§|3| Y | Facarz2i3 et
No:12  ERZURUM 533307 5501
ERZURUM Tel. 442. 213 39 59
— bayi
. Suat Burak |V|Id||.|lgl 442, 91336 40
KAFKAS TICARET | Kongre Cd.Demirciler
442.2341112
Garsisi No.2 Erzurum )
servis
Fax.442. 213 39 59
m”:tz?f:;%gkak Tel. 422.321 57 00
MALATYA PETEKSER TEKNIK Toy UO'ILIIA Al Fax.422.32510 89
ptiogiu Apt. 532,342 62 69




OREN ELK.YAP! Muhammed OREN Tel.422.211 84 77
INS.SU URUN.LTD. | ilyas Mh.Sanayi Fax.422.211 84 07
STi. Cd.No:51 MALATYA 0544 979 99 91
. 432. 2157717
™ OMER FARUK Glrg?jac';ﬂ;rh]m gy | 122157117
ALPAY o 539.313 43 89
VAN i
Omer Bey
Tel.476.227 16 56
Feyzullah GUREL Fax.476.227 16 56
L . . Topgular Mh.Topgular | 0535 2272222
IGDIR VEN TEKNIK
o o Cd.Umur Apt.No:46/ Vahit Bey
IGDIR 0544 502 42 40
Feyzullah Bey
Siileyman YASAR Tel.438.211 53 23-
HAKKAR EL-EA INS.ELK. Cumhuriyet Cd. 2119423
BOBINAJ Halkbank Kargisi 2116143
N0:26 HAKKARI Fax.438.211 61 43
Tel.351 20 29-351
OZLEMISIT.SOG. | Semdinli Yolu Uzeri 3909
YUKSEKOVA SAN.VETIC.LTD. | Genglik Cd. No:245 Fax. 438. 351 82 06
STi. YUKSEKOVA Nihat GEGIRGEN
505.798 18 95
GUNEYDOGU
ANADOLU SERVISIN ADI ADRESI TELEFON VE FAKS
BOLGESI
Fasan GULLU Tel414.215 1509
. Yusufpaga Mh.
SANLIURFA GULLU TEKNIK Vatan Sk No:25/D Fax.414.21515 09
o 542) 517 91 49
SANLIURFA (42

DETAY TEKNIK

Yenigehir Mahallesi
230. Sk Kardelen Apt
Altr No :25/E
SANLIURFA




Baran OLGER Tel. 342.321 96 50
. BARAN END.MUT Sanigallik Mah.Fevzi Fax. 342.321 20 57
GAIANTEP | (o o Gakmak BulvNo:65/A | 532.322 42 30
i Sehrikamil 532,769 28 12
GAZIANTEP Seydi DEMIR
Fatih UYKULU
o TReis Mh. Fevi | Tel: 0416 216 60 61
ADIVAMAN | FATIH SOGUTMA
Gakmak CdNo:16/D | 542.304 70 10
ADIYAMAN
ARIZ SOG -ISITMA ;Z?]Yg”; 'tK/-I\nlt | 0412, 23817 87
TURZ. GIDA SAN. Huzurevler[? 0530 364 39 45
TiC LTD. ST, . it SAYIN
DIVARBAKR 2 DIYARBAKIR Saits
Peyas Mh.206
AHMET MUMCU | Sk Fazilet Apt Alt 534 460 09 18
No:12/E DIYARBAKIR
Tel.484.224 60 50
) Hamit AVCI Fax 484,223 86 33
SIiRT _';EO SOGUT. SAN. Aydinlar Cd. Ozel idare | 542 214 64 21
Is Hani No-13 SIIRT | 544522 58 08
Serdar Bey

Tiim Istek ve Sikayetleriniz igin Asajidaki Fax ve Telefon Numaralarindan,
E-Mail Adresinden Bize Ulasabilirsiniz.
Tel: 224.294 74 74 Fax: 224.243 36 67
servis@ inoksan.com.tr
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JINOKSAN MUTFAK SANAYTVE TICARET A.S

.INOKSAN KITCHEN INDUSTRY AND TRADE CO

FABRIiKA

FACTORY

Organize Sanayi Bélgesi Ormanlar Cad. No:5 16159
Niltifer / BURSA / TURKEY

T: +9 0224 294 74 74

F: +9 0224 243 6123

inoksan®inoksan.com.tr

SATIS - PAZARLAMA

SALES - MARKETING

Yeni Yalova Yolu 6. Km No: 415 16250
Osmangazi / BURSA / TURKEY

T: +9 0224 2114010 (6 Hat)

F: +9 02242114017
satis@inoksan.com.tr

iHRACAT

EXPORT DEPARTMENT

Organize Sanayi Bolgesi Ormanlar Cad. No:5 16159
Niliifer / BURSA / TURKEY

Tel: +90 224 294 74 74 (Pbx)

Fax: +90 224 242 38 01

impex@inoksan.com.tr

SATIS SONRASI HiZMETLER MUDURLUGU
AFTER SALES DEPARTMENT HEAD OFFICE
Organize Sanayi Bélgesi Ormanlar Cadde
No:5 16159 Niliifer / BURSA / TURKEY

T: +9 0224 243 94 00

F: +9 0224 243 36 67

inoksan.com ninoksan Binoksanmutfark inoksanmutfark m company/inoksan




