KONVEKSIYONLU FIRIN

CONVECTION OVEN

KULLANIM KILAVUZU TR

" INSTRUCTIONS MANUAL GB
GEBRAUCHSANWEISUNG DE
PYKOBOZCTBO M0 3KCNYATALIMA RU

FKE010
(setiistil)

(setiistii)

FKE022 ‘ FKE042 FKE 220

IN° XSAN

www.inoksan.com






09-12
13-16
17-20
27-37

TR/ ELEKTRIKLi KONVEKSiYONLU FIRIN
GB / ELECTRIC CONVECTION OVEN

DE / ELEKTRO KONVEKTIONSOFEN
RU / ANEKTPUYECKAA KOHBEKLIMOHHAA MNMEYb

ICINDEKILER

INDEX |







ELEKTRIKLI / ELECTRIC / ELEKTRO
KONVEKSIYONLU FIRIN
CONVECTION OVEN
KONVEKTIONSOFEN

ANEKTPUYECKAA
KOHBEKLIMOHHAA NMEYb



FKE 010

. I%to
o
3 =4
— E
s 103 500 190
S= Su Girisi / Water inlet / Offnung fur den
Wasswranschluss
I 1 E= Eleltrik Girisi / Electric inlet / Offnung
$ fur den elektrischen Anschluss
3

FKE 022

S: MecTo noaknyeHua kTpyBonposoay
E: MecTo NoAKNHYEHHA K 3NEKTPOCETH

9825
20
erumam
R
) (-]
[}
- s sANDER
& 110 560 159
2013
8= Su Girisi / Water inlet / Offnung far den
" Wasswranschluss
E= Eleltrik Girisi / Electric inlet / Offnung
fur den elektrischen Anschluss
| 8
5 “| s:Mecro nopxnwovenna k IpySonposoay Boab
E:MecTo moaKniouenna K snexTpocer




FKE 042

1207

&
©
3 E
[ - ] = . A
—
1]
745 077"

1y

S= Su Girisi / Water inlet / Offnung far den
Wasswranschluss

E= Eleltrik Girisi / Electric inlet / Offnung
far den elektrischen Anschluss

S: MecTo nogknoyenua Kk TpybBonpoeoay
E: MecTto NOAKAKYEHUA K 3NeKTpoCceTn



1207

1634
[ |
=
N y
) L

987

159.8 1 880 1635 [ 141 749 2133

S= Su Girisi / Water inlet / Offnung far den
Wasswranschluss

E= Eleltrik Girisi / Electric inlet / Offnung
far den elektrischen Anschluss

S: MecTo noaknkouenua KTpyGonpoeoay Boasl
E: MecTo nogkntoueHua K 3NeKTpoceTi

1125




FKE 020 | FKE 040
MODEL / MODELL FKE006 | FKEO10 FKE 220
FKE 022 | FKE 042
) GN1/1 GN1/1 GN1/1 GN1/1 GN1/1
Tepsi/ Tray / Tablett
400*600 | 400%600 | GN2/1 GN2/1 GN2/1
Geniglik / Width / Breite mm 980 980 1200 1200 1200
Derinlik / Depth / Tiefe mm 888 888 1105 1133 1105
Yiikseklik / Height / Hohe mm 750 980 1630 1637 1800
) 270/30 | 270/30 | 270/30 | 270/30 | 270/30
Finnisisi max./min °C
518/86 | 518/30 | 518/30 | 518/86 | 518/86
Faydali ig hacim F 0,76 0,41
Isi Kapasitesi / Heat Capacity / Heizleistung m? 10 145 19 38 19-21
Su Basinci / Water Pressure /Wasserdruck kW 2—4 /150 -200
Su Girigi / Water Inlet / Wasseranschluss bar 3/4”
Motor Giicti / Motor Power / Motorleistung kPa 0,85 | 2x(0,5-0,8) | 2x(0,5-0,8)
Elektrik Girisi / Electric Inlet /Netzspannung ing 380 - 400V 3N AC 50-60Hz
Kablo Kesiti / Cable Cut / Notwendiger
i kW 5%2,5 5x2,5 5%6 5x16 5x16
Kabelquerschnitt
Net Agirlik / Net Weight / Netto Gewicht Kg 127 147 240 337 400
FKE 040
Tepsi/ Tray / FKE 020
FKE 006 | FKE 010 FKE042
Tablettyp(GN1/1) FKE022 FKE 220
1 tepsi 10kg.
Finn arabasi max. tagima kapasitesi ( kg.) alinmigtir 60 100 200 400
(Tepsidoluiken.)
Biskivi-kurabiye / Biscuits-Cookies / Kekse 10mm 6 ad( pes/ | 10 aq/pcs/ 20 afjpcs/ 40 aq/pcs/
stiick stiick stiick stiick
Mayali hamur tiirleri / Different yeast dough / f?}mr?“ d:’"(;(c 3ad/pes/ | 5ad/pes/ | 10ad/ | 20ad/
erforate " ; . .
verschiedene Hefeteige gelocht stiick stiick pes/ stiick | pes/ stlick
Barek tarleri / Different flaky pastry / 20mm diiz/ flat | 3ad./pcs/ | 6ad./pes/ | 10ad. pes/ | 20ad/pes/
verschiedene Blatterteige / glatt stiick stiick stiick stiick
Firin yemekleri / Oven-cooked dishes / zu 40-65mmdiz/ | 3ad./pcs/ | 6ad./pes/ |10ad/pes/ | 20 ad./pes
kochende Speisen flat / glatt stick stick stiick / stiick
Sulu yemek(isitma) / Dishes in their own i
juices (warming up meals) / Speisen in ihrer 65mm diz /flat | 2 ad.{ pes/ | 3 ad.{ pos/ | 6 ad.( pes | 14 ad:/pcs
eigenen SoBe (Speisen zum aufwarmen) / glatt stiick stiick /stiick |/ stiick




KONTROL PANELI / CONTROL PANEL / BEDIENFELD
FKE006 / FKE010 / FKE022 / FKE042
KONTROL PANELi / CONTROL PANEL / BEDIENFELD

Fan+|sitici devrede ledi
|~ Fan+Heater On led

Sicaklik gdstergesi ' ". 'HEAT;/ Heizung + Lifter in Betrieh
Temperature indicator I l I - Fan devrede ledi
Tem peraturanzeige © CooL— Fan On led

TEMPERATURE.  °C Lufter in Betrieb

Sicaklik set dederi ayar tugu Azaltma tusu

Temperature set value adj. button Decrease button
Temperaturregel- Taste - Taste
| Arttirma tusu
i x 5 Increase hutton
Zaman gostergesi AUF- Taste

Time mdu:a_tor Zarman doldu ledi

Zeitanzeige Time over led

Zeit- Ende- Anzeige

Zaman set dederi ayar tusu Azaltma tusu

Time set value adj. button Defreg'_j&b“m”
Zeitvorwahl- Taste Arttirma tusu
I Increase button
Start/Stop tugu UF- Taste

Start/Stop button —

Sogutma tusu
Start/ Stop - Taste

— Cooling button
Abkuhl- Taste
ikaz susturma tusu
— Alarm stoper button
Alarm- AUS- Taste

(FKED22 ve FKED42 igin)
(Only for FKED22 and FKEQ42) Isitici segrme anahtari
— Heater selection key

Heizstufenwahlschalter

Devir secme anahtari

— Cycle selection key

Drehzahlwahlschalter
1: 700 dfdk.
21400 dfdk.

Buhar verme butonu
— Steam button
Befeuchtungs- Taster

Aydinlatma butonu
+— Lamp button
Beleuchtungs- Schalter
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ACIKLAMA

Bu kilavuzdaki talimatlar cihazin emniyetli montajr,
kullanimi, temizligi ve bakimi hakkinda 6nemli
bilgiler igerir. Bu nedenle kilavuzu, cihazi kullanacak
kisi ve teknisyenin rahatlikla ulasabilecegi bir yerde
saklayiniz.

Cihazin  montaji, elektrik baglantisi ve bakim
islemleri bu konuda yetkili uzman bir kigi tarafindan
dretici firmanin talimatlarina uygun bir sekilde
yapiimalidir.

Cihazin elektrik baglantisi  “Teknik Ozellikler”
tablosunda verilen degerlere ve elekirik semalarina
uygun olarak yapiimalidir.

Uretici firma; kullanim kilavuzuna uymadan yapilan
herhangi bir islemden, yetkili teknisyenler tarafindan
yapilmayan bakim veya teknik midahalelerden
dolayi insanlara veya esyalara karsi meydana gelen
nihai zararlardan sorumluluk kabul etmez.

MONTAJ
Yerlestirme

Cihaz! pigirme iglemi esnasinda olugan duman, koku
ve buharin gikigini saglayacak sekilde bir daviumbaz
altina yerlestiriniz.

Gikan dumanlar cebri olarak disari atilacaksa
aspiratorin elektrik baglantisi cihazla masterek
olmalidir. Havalandirma yapiimadiginda cihazin
calismasi durmalidir.

Cihazi, duzgln ve sert bir zemin iizerine ayarlanabilir
ayaklari yardimi ile teraziye alarak yerlestiriniz.

Cihazi, agiri 1si artiglarini 6nlemek igin yan ve arka
duvarlardan min. 10cm uzaga yerlestiriniz.

Cihazi, vyerlegtirirken yikleme ve bosaltmanin
rahat yapilabilmesi igin firn kapisinin en az 1100
acllabilecek sekilde olmasina dikkat ediniz.

Cihaz (zerindeki koruyucu naylonu siyirarak
gikariniz. Yiizey (zerinde yapigkan madde artiklar
kalirsa uygun bir ¢ozucu ile temizleyeniz (6rnegin
Henkel-Helios).

Su Baglantisi

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

Cihaz 7 °F sertliginde, 2-4 bar su ile beslenmelidir.
Boylece fiskiyenin kisa zamanda kireglenmeden
dolayr tikanmasi 6nlenmis olur.

Elektrik Baglantisi

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

Cihaz  380-400v 3N AC 50-60Hz
geriliminden beslenmelidir.

Elektrik baglanti hatti icin HO7 RN-F Kalitesinde
kablo kullaniimalidir.

sebeke

Voltaj toleransi = %10’u gegmemelidir.

Cihaz mutlaka topraklanmalidir. Bunun igin DIN VDE
0100 madde 540 goz o6niinde bulundurulmahdir.

Topraklama vidas! “ < eiketi ile belirtilmigtir.

KULLANICI TALIMATI

Cihaz profesyonel kullamim igin tasarlanmigtir ve
sadece bu konuda egitim almis kisiler tarafindan
kullaniimahdir.

Konveksiyonlu firinlar, isiticilar Uzerinde biriken
sicak havanin fan vasitasi ile firn kabini icerisine
ufletilerek endirekt pisirme yapilan ok amagh
cihazlardir.

Cihaz cok degisik yiyecek tdrlerinin pisirilmesi
amacina yoneliktir. Ayrica 6nceden pisirilmis ve
dondurulmug yiyecekleri yenebilecek sicakliga
kadar 1sitabilirsiniz.

Konveksiyonlu firnlarda tepsi derinligi segimi gok
onemlidir. Tepsiler, mayali hamur tirleri igin delikli
ve 20mm, borek tdrleri igin normal deliksiz ve
20mm, sulu ve soslu yemek tirleri igin ise yemegin
oOzelligine gore 40-65mm derinlikte tepsi seginiz.
Tepsi secimi ve onerilen azami tepsi kapasiteleri
“T2” tablosunda verilmistir.

Sicak hava dolagimini engellememesi igin
65mm’den daha derin tepsilerin kullaniimamasi



gerekir.

Cihazda pisireceginiz rind firna koymadan once
sececeqiniz 11 derecesinden yaklasik 60°C (140F)
fazla bir 6n 1sitma yapiniz. Ancak pisireceginiz trtin
ne olursa olsun 235°C(235F) de 6n 1sitma yapiimasi
en ideal olanidir. Ornedin 190°C’de (374F) 10dk.
streyle talag boregi pisirilecekse firmin en az
230°C’ye (446F) kadar 1sitilmasi gerekir. Gunku
firina girecek malzemelerin (tepsi, pisirilecek Grin)
soguk olmasi firn igi sicakhgini distrecektir. Bu
nedenle litfen 6n 1sitma yaptirmadan mamuli
firna koymayiniz. Finn igi sicakhgin istediginiz
istya ulasip ulagmadigini kontrol  panelinden
gozleyebilirsiniz. ~ “Fan-+isitict  devrede”  ledi
(1s101) sondigande firin istenilen sicakliga ulagmig
demektir ve Urintndzu de bu led séndigi zaman
finna yerlestiriniz. Eger led yanarken yani
1siticilar devrede iken iiriiniiniizii firnlarsaniz
tepsiler arasinda farkli pisirmeler meydana
gelecektir. Bu konuya kullanicilarin énemle dikkat
etmesi gerekir.

Tepsi raylarina pigirilecek mamule gore tepsiler
yerlestirilmelidir.  Ginkii sk sik dizilmis tepsi
aralarindan hava sirkiilasyonu tam saglanamayacag!
igin pismede farkliliklar olusacaktir. ~ Ornegin
patisseri hamurlarindan olan sable biskivi, Torba
Hamuru, Amerikan Biskavi, italyan Kurabiye gibi
yapilacak uygulamalarda pastaci tepsisi denilen
10mm  derinligindeki tepsilerden (diz yada
delikli) tim ray araliklarina yerlestirilebilir. Fakat
diger mamallerin pisirilmesinde tepsilerin birer
ray bog birakilarak dizilmesi hava sirkiilasyonunun
ve dolayisiyla pigmenin daha homojen olmasini
saglayacaktir. lyi bir hava sirkilasyonu igin tepsiler
arasindaki  boslugun 20mm’den az olmamasi
gerekir. Litfen bu konuya 6nemle dikkat ediniz.

Tavuk 1zgara, Balk 1zgara ve Kuru kofte gibi
uygulamalarin tepsi yerine firinla birlikte verilen tel
1zgaralar (zerinde yapiimasi daha uygun olacaktir.
Cihazlarin maksimum 1zgara kapasiteleri FKE006
igin 2ad., FKEO10 igin 3ad., FKE022 igin 5 ad. ve
FKE042 igin de 10 adettir.

Tel 1zgaralari kullandiginizda yada yagh dranleri
delikli tepside pisirmek isterseniz (tavuk, borek vs.)
finn tabanina pisen yemeklere ait yag ve sularin

toplanabilmesi igin mutlaka tepsi koyunuz ve
tepsiye de bir miktar su ekleyiniz.

Ozellikle mayali hamur ve bérek tarlerinin pigirilmesi
sirasinda firin igerisine periyodik araliklarla buhar
verme butonu vasitasi ile buhar pskirterek
arnin nemlendirilip kurumasi ve kabuklagmasi
onlenmelidir.

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

Haslanma tehlikesine karsl tepsiler maksimum
seviyede doldurulmamali.

Tepsileri finn arabasina yerlestirirken ayni hizada
olmasina ve tepsilerin tam olarak firin raylari sonuna
kadar gitmesine dikkat ediniz. Aksi taktirde farkli
pismeler olacaktir. (FKE022 ve FKE042 icin)

Firn arabasi, firin kabini icerisinde tam ortada
olacak sekilde dikkatlice yerlestirilmelidir. Bu
maksatla firn tabanina stoper konulmustur. Arabay
raylar Uzerinde kaydirarak bu noktaya temas etmesini
saglayiniz. (FKE022 ve FKE042 igin)

FKEO42 igin bazi pisirme ve kapasite ornekleri :

> Mayali hamur tirlerinde kullanilan GN2/1 20mm
delikli tepsilerde ekmegin gramajina gore 1 tepsi
25-30 ekmek alabilmektedir. Ancak bu tip firinlarda
180gr."in Gzerindeki ekmekleri pisirebilmek mimkin
degildir. Bu durumda 25ad. ekmek alan tepsilerden
10ad. yerlestirildiginde firmin bir seferlik kapasitesi
250 ekmek olmaktadir. Pisme suresi ise 18-20
dakikadir.

> Borek tirlerinde kullanilan GN2/1 20mm  diz
tepsiler ise borek cinsine gore degisebilmektedir.
Ortalama olarak bir tepside 35-40 porsiyon borek
pisirmek muomkindar. Bu durumda finn kapasitesi
350-400 kisilik olmakta ve stre olarak malzemenin
ozelligine gore 20-35 dakika arasinda degismektedir.

> Finn yemeklerinde kullanilan GN2/1 40/65mm
derinlikteki tepsiler igerisine ornegin tavuk but, soslu
olarak 40 parga almakta ve sire 75-80dk. arasinda
olmaktadir. Bu durumda firin tam kapasiteli ¢alistiginda
400 kisilik yemegi bir seferde pisirebilmektedir.

> Sulu yemek tirlerinde o6zellikle bakliyatlarda



kullanilabilecek olan GN2/1 65mm tepsilerde her
tepside 60 porsiyon yemek bulunmakta ve bir
seferde 7 tepsi firnlandiginda 420 porsiyon yemek
alinabilmektedir.

(Diger modeller ve detayh bilgi icin “T3” tablosuna
bakiniz.)

Konveksiyonlu firinlarin ortalama kapasiteleri;
* FKEOO6(E) icin 60 porsiyon/saat
* FKEO10(E) icin 100 porsiyon/saat
* FKE022(
(

)
E) igin 200 porsiyon/saat
* FKE042(E) igin 400 porsiyon/saat'tir.

CALISTIRMA

Su girig vanasini ve cihazi besleyen ana salteri
aciniz. (GENEL)

Ana acma kapama tusuna basiniz. Firin kontrol
paneli enerjilenecektir.(FKEOOG6E/010E/022E/042E)

Sicakhk set degeri ayar tusuna basiniz (Bu tusa
ait led yanacaktir). Pisireceginiz malzemeye uygun
sicaklik set degerini arttirma veya azaltma tuglari
ile ayarlayiniz. Sicakhk set degeri ayar tusuna
tekrar basilir ise, girilen sicaklik set degeri hafizaya
kayit edilir, led soner ve sicaklik set degeri ayar
modundan ¢ikilir. Sicaklk set degderi galismanin
herhangi bir aninda degistirilebilir. Yeni deger
hafizaya kayit edilesiye kadar kayit son deger
program tarafindan kullanihr. (GENEL)

Finn ayarlanan sicaklik degerine ulagincaya kadar
fan+isitici devrede (heat) ledi yanar. Ayarlanan
degere ulasinca led soner. Led sonduginde
pisireceginiz malzemeyi firina koyunuz. (GENEL)

Zaman set degeri ayar tusuna basiniz (Bu tusa
ait led yanacaktir). Pisireceginiz malzemeye uygun
zaman set degerini arttirma veya azaltma tuslari ile
ayarlayiniz. Zaman set degeri ayar tusguna tekrar
basilir ise, girilen zaman set de@eri hafizaya kayit
edilir, led soner ve zaman set degeri ayar modundan
ctkilir. Zaman set degeri calismanin herhangi bir
aninda degistirilebilir. Yeni deger hafizaya kayit
edilesiye kadar kayitl son deger program tarafindan
kullanilir. (GENEL)

Devir see¢me butonu ile istediginiz devri
(700/1400) seciniz. Hassas pisirimler igin “1” nolu
diistk devri seginiz. (FKEOO6E/010E/022E/042E)
Diger modellerde bu islem i¢in mandal butonu saga
veya sola gevirerek devir ayari yapihr. (1-0-11')

Giic ayar butonu ile isitici gicind dilediginiz
kademeye getiriniz. Ornedin , FKE022 deki 18 kW’
Ik isiticilar 9 veya 18 kW olarak ayarlayabilirsiniz.
FKE 042 deki 36kW lik isiticilari 18 veya 36kW olarak
ayarlayabilirsiniz. (FKEOO6E/010E/022E/042E)
FKE022 ve FKE 042 modellerde kirmizi renkte 3'lu
grup olan anahtarlar sirayla agagr yonde basarak
isitict gruplarini istenilen giic miktarinda sisteme
ilave edebilirsiniz.

Start/Stop tusuna basarak ayarlanan zaman ve
sicaklik degerine gore cihazin caligmasini saglayiniz.
Zaman degeri dakika olarak 1'den baslayarak birer
birer artarak ayarlanan degere ulasir. (GENEL)

Firin ayarlanan zaman degerine ulastiginda zaman
doldu ledi yanar ve sesli ikaz verir. Bu durumda
ikaz susturma tusuna basiniz ve ikazi susturunuz.
Pisirdiginiz malzemeyi disari aliniz. (GENEL)

Finn igini sogutmak istediginizde Sicakhk set
degeri ayar tusuna basiniz ve istediginiz sogutma
derecesini arttirma veya azaltma tuslan ile
ayarlayiniz. Daha sonra sogutma tusuna basiniz.
Bu durumda firin igi sicaklik istenen degere ulasana
kadar fan devrede (cool) ledi yanik kalacaktir.
Sogutma tusu firn kapisi agik yada kapali iken
cahisir. (GENEL)

KAPATMA

Start/Stop tusuna basiniz. Firnin galismasi sona
erecektir.

Devir se¢gme anahtarini “0” konumuna getiriniz.
(FKE006/010/022/042)

Agma kapama basiniz.

(FKEOOBE/010E/022E/042E)

tusuna

Su girig vanasini ve cihazi besleyen ana salteri
kapatiniz.



EMNIYET TEDBIRLERI « Finn tabanindaki bosaltma deligini ve sirgili
yag toplama kabini her galisma guni sonunda
Cihazin fan motorunda herhangi bir ariza meydana temizleyiniz.
gelirse bitin devreyi otomatik olarak kesen termik ) N o »
kontak (termistor) vardr. Cihazda tehlikeli bir durum gdriilmesi halinde yetkili
servise haber vereniz. Ehliyetsiz kisilerin cihaza
Cihazin elektronik kartinda veya diger elektrik miidahale etmesine izin vermeyiniz.

aksaminda bir ariza meydana gelirse devreyi
otomatik olarak kesen limit termostat vardir.

Pisirme esnasinda firin kapisi agilirsa cihazin
calismasini durduran svig sistemi vardir.

Firin kap! kolu, ani agilmalarda sicaktan kullaniciya
zarar  gelmemesi igin  ¢ift kademeli olarak
aclimaktadir.

Finn  arabasi  yalnizca tagima arabasi ile
kullaniimalidir.

Finn ve Finin arabasi, kullanim esnasinda ve/veya
kullanimdan hemen sonra sicak olacagindan giplak
el ile dokunmak kesinlikle yasaktir. Firin ve firin

Uzerinde “Haslanma tehlikesi vardir”
A sembolli meveuttur.

TEMIZLIK ve BAKIM

Elektrik donamimina zarar vermemek igin cihazi
direkt yada yiiksek basingh su ile temizlemeyiniz.

Tazikli su ile temizlenmemelidir.

Temizlik yada bakim 6ncesi cihazin elektrik
baglantisini mutlaka kesiniz.

Cihazi her calisma gininin sonunda tam olarak
sogumadan yag sokicu ile temizleyip, sabunlu su
ile temizligini yaptiktan sonra muhakkak kurulayimiz.

Cihaz ylzeyi temizlenirken —asindirici igerigi
olan detarjanlar, tel firgalar vb. yizeylerde gizik
yapabilecek malzemeler kullanmayiniz.

Firn icindeki tepsi raylar ve delikli perde sacl
kolaylikla cikartilabilmektedir. Bu saclar her giin
yerinden ¢ikartarak bol sabunlu su ile yikayiniz ve
kuruladiktan sonra yerine takiniz.

Buhar puskiirtme fiskiyesini kullanim ve suyun
sertligine gore kireglenmeden korumak igin yaklasik
4--6 ayda bir temizleyiniz.
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WARNINGS

Installation, modifications and maintenance of the
appliance must be carried out by authorised personnel
in compliance with current safety standarts.

The manufacturer declines all responsibility for
failure to comply with these obligations.

The instructions contained in this manual give
important regarding security for installing and
maintaining the appliance. The manufacturer
recommends that this manual be carefully stored
in the work zone where it can be consulted by
technicians and workers.

Electric connection of the appliance must be
according to the instructions given on the technical
data table and electric scheme.

Disrespect of the instruction given by producer with
the appliance (Use, maintenance, electric connectin,
technical data table and data plate) may compromise
the appliance safety and will result in immediate
loss of the warranty. The manufacturer declines all
responsibility for injury or damage to persons or
things, due to disrespect of the instructions.

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.

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. 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
1100 for an easy load and discharge.

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.

Electrical connection

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

The machine should be fed by 380-400V 3N AC 50-
60Hz network voltage.

Use cable of quality HO7 RN-F.
Voltage tolerance should not be more than = 10%.

The machine must be earthed as DIN VDE 0100
clause 540.

USER INSTRUCTION

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

Convection ovens are multifunctional appliances
enabling indirect cooking through blowing hot air,
which is accumulated over the heaters, to the oven
cabinet through fan.

Appliance can cook various kinds of foodstuff.
Furthermore, you can heat previously cooked or
frozen foods till the eatable heat.

The selection of tray dept in convectional ovens
is very important. For example; for yeasted dough
types your tray must be holed and have 20mm
dept, a normal tray without hole and with 20mm
dept must be selected for pastry. For watery and
sauced foods, trays having depth between 40-65mm
must be selected. Tray selection and the maximum
capacities of the trays are stated in table “T2".

In order to enable the hot air circulation, we rec-
ommend you to not use trays having more depth
than 65mm.



Before you put the dish going to be cooked in
the device, please pre-heat the oven by adding
60°C (140F) heat to the selected heating degree.
However, regardless the product to be cooked, it
is preferable to make pre-heating at 235°C. (455F)
for example; if you are going to cook vol au vent
at 190°C (374F) for 10 minutes, the oven must be
heated to minimum 230°C (446F) . If the materials
(tray and product to be cooked) to put in the oven are
cold, they will decrease the internal heat of the oven.
For this reason, please do not put the food in the
oven without pre-heating. You can check the internal
heat of the oven from the control panel. When “fan
+ heater on” led is off, this means that the oven is
at the requested heat and you can place your dish
when this led is off. If you place your dish when the
led is on — when the heaters are on — then different
cooking will occur between the trays. Please pay
attention on this subject.

Trays that are appropriate to the dish going to be
cooked must be placed in tray rails. Adequate air
circulation between the frequently placed trays can
not be supplied and there will be differences between
the cooking ways. Trays with 10mm depth (plain or
holed), which are also called patisserie cooker tray,
can be placed in all tray rails for the applications like
sable biscuit from as patisserie dough, Bag Dough,
American biscuit and Italian cookie. However,
placing the trays over another one with leaving one
rail empty will provide the air circulation during the
cooking and so the cooking process will be more
homogenous. For a good air circulation, the space
between the trays must not be lower than 20mm.
Please pay attention to this subject.

Especially during the cooking of yeasted dough
and pastry, press steam button periodically for
to give steam inside the oven, so the dish will be
moisturized and the shelling will be avoided.

Both during cooking and cleaning, you can use the
lightening lamps. Press lamp button for this.

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

> For FKE006-FKEOOGE : 2 pcs.

> For FKEO10-FKEO10E : 3 pcs.
> For FKE022-FKEO22E : 5 pcs.
> For FKE042-FKEO42E : 10 pcs.

When you use the grills or If you want to cook oily
dishes (chicken, pastry, etc...), you must put a
tray on the bottom of the oven to collect the oil and
liquids of the dishes and do not forget to put a little
water on the tray.

Pay attention that the trays should be at the same
level and properly replaced in the oven. Otherwise,
the cooking will be different. (Only for FKE022 and
FKE042)

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. (Only for FKE022 and FKE042)

> (Cooking and capacity examples for FKEQ42 :

> When 20mm 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
the oven, its capacity will be 250 loaves of bread in one
baking. The baking time is 18-20 minutes.

> However, the 20mm 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, 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.

> 40/65mm 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 the oven is working with
full capacity, a meal for 400 persons may be cooked
at one time.



> 65 mm 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 the oven,
you will have 420 servings prepared at one time.

For other models and detailed information please see
table “T3".

The average capacity of ovens :
> for FKEO06-FKEOOGE : 60 portions/hour
> for FKEO10-FKEO10E : 100 portions/hour
> for FKE022-FKEO22E : 200 portions/hour
> for FKE042-FKEO42E : 400 portions/hour

OPERATION

Turn on the water valf and electric switch.

Press Main switch-on button. Oven control panel is
displayed on.

Press temperature set value adjustment button
(related led will be on). Adjust the temperature set
value by pressing increasing and decreasing
buttons in accordance with the material going to be
cooked. Press temperature set value adjustment
button again and the set value will be recorded in
the memory, led will be off and exit from the heat set
value adjustment mode. The heat set value can be
changed at any moment during the operation. Until
the new value is recorded in the memory, the last
recorded value is used by the program.

Until the oven reaches to the adjusted temperature,
fan + heater led will be on. The led will be off
when reached to the adjusted heat. Please put your
dish when the led is off.

To avoid scalding, do not use loaded containers
with liquids or cooking goods wich becomes fluid
by heating in higher levels than those wich can be
easily obsorved.

Press time set value adjustment button (related
led will be on). Adjust the time set value by pressing
increasing and decreasing buttons in accordance
with the material going to be cooked. Press time

set value adjustment button again and the set
value will be recorded in the memory, led will be off
and exit from the heat set value adjustment mode.
The time set value can be changed at any moment
during the operation. Until the new value is recorded
in the memory, the last recorded value is used by
the program.

You can select the required cycle by pressing cycle
selection key (700/1400). For sensitive cooking,
please press “1” numbered low cycle.

You can choose the requested heating steps with
power adjust button. For example; you can set the
heating elements for 18 kW. on 9 kW. or 18 kW. in
FKE022 convection oven. you can set the heating
elements for 36 kW. on 18 kW. or 36 kW. in FKE042
convection oven. Please provide the operation of the
oven in accordance with the adjusted time and heat
by pressing start/stop button. Time value reaches to
adjusted value by starting from 1 and increasing one
by one.

When the oven reaches to adjusted time, the time is
over led and a voice alarm will be on. Please press
alarm stoper button and stop the alarm. Take off
the cooked dish.

When you want to cool down the inside of the oven,
press temperature set value adjustment button
and adjust the required cooling value by pressing
increasing and decreasing buttons. After, press
cooling button. The fan on (cool) led will be on
until reached to the required heat. Cooling button
can work when the door of the oven is opened or
closed.

SWITCHING OFF

Press Start/Stop button.
Turn the cycle selection key to “0” position.

Turn off the water entrance valve and main switch
feeding the appliance.

SAFETY WARNINGS

If any error occurs in the fan motor of the device,
there is a thermic contact (thermistor) cutting the
whole circuit automatically.



If any error occurs in the electronic card or other
electronic part of the device, there is a limit
thermostat cutting the circuit automatically.

If the door of the oven is opened during cooking,
there is a switch system stopping the device.

The door arm of the oven has double level opening
in order to avoid the injury of the user from heat
caused due to the sudden opening.

CLEANING and MAINTENANCE

Do not clean the appliance with direct or high
pressure water not to damage the electrical
installation.

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

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.

Tray rails and holed curtain metal sheet in the oven
can easily be taken from the oven. Please take these
off every day and wash with plenty of water and soap
and put them back after drying.

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.

The appliance is not to be cleaned with a water jet.

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

In case of a dangerous situation about the machine
inform the authorised service. Do not allow
unqualified persons to repair the appliance.



DE

ALLGEMEINE HINWEISE

Installation, Anderungen und Wartungen am Gerét
dirfen nur durch den Hersteller oder autorisierte
Personen, entsprechend den gultigen Standards,
durchgefiihrt werden.

Der Hersteller lehnt jegliche Verantwortung fir Fehler
ab, welche durch Missachtung der verliegenden
Hinweise entstehen.

Die  vorliegende  Bedienungsanleitung  gibt
wichtige Hinweise zur Installation Wartung und
ordnungsgemaBen  Verwendung des  Gerates.
Der Hersteller weist daraufhin, dass diese
Bedienungsanleitung immer in der Nahe des Gerates
aufbewahrt werden muss, wo es vom Service- oder
Wartungspersonal eingesehen werden kann.

Der elektrische Anschluss, muss entsprechend der
Bedienungsanleitung, den Aufschriften auf dem
Gerédt und dem Anschlussschema erfolgen.

Nichtbefolgen der vom Hersteller gegebenen
Anweisungen / Hinweise, zur Verwendung, Wartung
und Anschlusses des Gerédtes entsprechend den
Technische Daten und Aufschriften (Typschild),
beeinflusst die Sicherheit des Gerates negativ
und fohrt zum erldschen der Garantieanspriiche.
Der Hersteller lehnt jegliche Verantwortung fur
Verletzungen von Personen oder Beschddigungen an
Gegensténden ab, welche durch nicht Beachtung der
verliegenden Hinweise entstehen.

MONTAGE

Bitte lesen Sie diese Bedienungsanleitung
aufmerksam durch und verwahren Sie diese zur
spateren Verwendung sorgféltig.

Platzieren Sie das Gerat unter einer Abzugshaube,
damit Rauch, Geruch und Dampf, die beim Kochen
entstehen, abgesaugt werden konnen.

Ziehen Sie hitte die Schutzfolie vom Gerdt ab.
Falls Klebstoff auf der Oberflache zuriickbleiben
sollte, sdubern Sie diese mit einem passenden
Losungsmittel.

Stellen Sie das Gerdt mit Hilfe der verstellbaren
FiiBe gerade und ausbalanciert auf einen stabilen

Untergrund.

Wenn entstehender Rauch zwangslaufig abgesaugt
werden soll, so muss die elektrische Verbindung des
Ofens mit der Absaugeinrichtung gekoppelt werden.
Beim Versagen oder Abschalten der Entliftung muss
der Ofen abschalten.

Zwischen der linken Seite des Gerates und einer
Wand oder eines anderen Gerates sollten ca. 60 cm
Platz gelassen werden. Dies ist notwendig, um die
Montage und Wartung zu gewdhrleisten. Um eine
ausreichende Luftzirkulation zu ermdglichen, und
damit ein tbermdBiges Erwdrmen der umstehenden
Gerdte bzw. Wande zu verhindern, ist ein Abstand
von mindestens 10 cm nach allen Seiten notwendig.

Beachten Sie bei der Montage, daB die Ofentdr
moglichst um 110°C gedffnet werden kann, damit
das Be- und Endladen ohne Probleme erfolgen
kann.

WASSERANSCHLUSS

Sorgen Sie fir einen Wasseranschluss 1/2” oder
3/4” am Aufstellungsort des Gerétes und sorgen Sie
fir eine Maglichkeit das Wasser abzustellen (z.B.:
Absperrhahn).

Die Wasserversorgung muss mit 1,5-2 bar und
einer Wasserharte von 5-7°Ph erfolgen. Eine hohere
Wasserhdrte fiihrt zur Verkalkung der Diise im
Inneren des Gerates.

ELEKTRISCHER ANSCHLUSS

Das Gerat muss an ein Stromnetz angeschlossen
werden, welches der Norm DIN VDE 0100 entspricht.

Die Spannungsversorgung muss 380-400V 3N AC
50-60Hz betragen.

Fir die elektrische Verbindung missen mindestens
Kabel HO7 RN-F mit einem Querschnitt entsprechend
den technischen Daten verwendet werden.

Die Spannungstoleranz sollte nicht mehr wie +=10%
betragen.

Das Gerat muss unbedingt geerdet werden. Dafur
beachten Sie bitte DIN VDE 0100 § 540.



Der mit ny gekennzeichnete Anschluss an der
AuBenseite des Gerates, ist fiir den Anschluss des
Potentialausgleichsleiters vorgesehen.

In der Installation ist eine Méglichkeit zur allpoligen
Trennung mit mindestens 3mm Kontaktoffnungsweite
vorzusehen.

HINWEISE ZUM GEBRAUCH

Ofen mit Umluft sind vielseitige Gerate bei denen
das Kochen indirekt durch heifie Umluft erreicht
wird. Die Erwdrmung des Innenraumes wird dadurch
erreicht, dass die Luft an den Heizelementen
vorbeistromt dabei die Warme aufnimmt und durch
den Lfter in den Innenraum eingeblasen wird.

Der Ofen kann die verschiedensten Nahrungsmitteln
kochen oder erwdrmen. AuBerdem konnen Sie
vorbereitete und eingefrorene  Nahrungsmitteln
bis zu der zum sofortigen Verzehr geeigneten
Temperatur erwdrmen. (Tabelle — T3)

Die Auswahl des richtigen Tabletts ist bei Umluftofen
sehr wichtig. Wéhlen Sie ein Tablett unter der
Bedingung, daB dieses fir die zu kochenden Zutaten
geeignet ist, z.B. sollte Ihr Tablett fiir Sauerteig
/ Hefeteig gelocht und 20mm tief, bei Pasteten
ungelocht und 20mm tief, bei wassrigen Speisen
und Speisen mit SoBe entsprechend der Speise 40-
65 mm tief sein. Eine Hilfe zur richtigen Auswahl der
Tabletts und der maximalen Anzahl dieser im Ofen
gibt folgende ,T2" Tabelle.

Wir empfehlen Ihnen, Tabletts welche tiefer als
65mm sind, nicht zum kochen zu verwenden und
nicht zum aufwarmen / erwdrmen zu verwenden.

Die Tabletts sollten auf den Tablettschienen
entsprechend dem Produkt angeordnet werden. Dicht
aneinander angeordnete Tabletts verhindern eine
gute Luftzirkulation, dies fiihrt zu einer ungiinstigen
Temperaturverteilung innerhalb des Gerétes und
damit zu Unterschieden in der Garzeit der einzelnen
Tabletts. Bei der Zubereitung von Keksen, Blétterteig,
amerikanischen Keksen, italienischen Makronen
usw. konnen die sogenannten Feinbdckertabletts
mit einer Tiefe von 10mm auf allen Tablettschienen
angeordnet werden. Bei allen anderen Tabletts sollte
aber nur hochstens jede zweite Tablettschiene

benutzt werden, um eine ideale Luftzirkulation zu
gewahrleisten.

Achten Sie darauf, dass der Raum zwischen zwei
Tabletts nicht weniger als 20mm ist. Idealerweise ist
dieser Raum mind. 40mm.

Bevor Sie die Produkte in den Ofen bringen, heizen
Sie den Ofen um 60°C ( 140F )hoher als die
gewlnschte Temperatur auf. Ungeachtet des zu
kochenden Produktes, ist es vorzuziehen, den Ofen
auf 235°C (455F) vorzuheizen. Wenn Sie z.B. ein
Produkt bei 190°C (374 F) fiir 10 Minuten garen
wollen, stellen Sie die Temperatur des Ofens auf
mindestens 230°C (446F ) ein. Durch das Einbringen
der kalten Produkte, Tabletts usw. verringert sich
die Innenraumtemperatur automatisch. Deswegen
vergessen Sie bitte nicht, den Ofen vor dem
Einbringen der Speisen vorzuheizen. Sie kdnnen die
Innenraumtemperatur des Ofen an dem Bedienfeld
iberwachen. Wenn die Anzeigeleuchte ,Lufter
+ Heizung AN“ erlischt, ist die gewlnschte
Temperatur erreicht und Sie konnen die Speisen in
den Ofen einbringen. Vergessen Sie nicht, nach dem
Einbringen der Speisen, die Temperatureinstellung
auf die notwendige Temperatur (entsprechend
der Speise) herunterzusetzen. Sollten Sie die
Produkte bereits in den Ofen einbringen wahrend
die Anzeigeleuchte noch an ist (Aufheizvorgang
noch nicht abgeschlossen), kann dies zu
unterschiedlichen Garstufen innerhalb des Gerdtes
fihren, bzw. die Garzeit entspricht nicht mehr den
angegebenen Zeiten.

Zum grillen von Fisch, Huhn und anderem Fleisch
empfiehlt sich der Einsatz der Drahtroste anstelle
der Tabletts.

Besonders beim Zubereiten von Sauerteig /
Hefeteig und Geback sollte, um die Nahrungsmittel
zu befeuchten und ein Austrocknen sowie eine
UbermaBige  Krustenbildung ~ zu  verhindern,
periodisch Dampf in den Ofen gegeben werden,
dadurch werden die Speisen befeuchtet und das
Austrocknen verhindert.

Wéhrend der Zubereitung der Nahrungsmittel
und der Reinigung des Ofens konnen Sie die
Beleuchtungslampe verwenden. Betatigen Sie dafr
den ,Beleuchtungs- Taster".



Beachten Sie bei der Anordnung der Tabletts im
Einschubgestell, dass die Tabletts bis an das
Schienenende geschoben und waagerecht sind.
Anderenfalls kann es zu unterschiedlichen Garstufen
kommen.

Die maximale Anzahl Gitterroste ist wie folgt:

FKEOO6 | FKEO10 |FKE022 |FKE042
Gitterrost 2 3 5 10
BEDIENUNG

Offnen Sie die Wasserzufuhr und schalten Sie die
Spannung zu.

Betdtigen Sie die “Temperaturregel- Taste” (die
zugehorige Signallampe geht an). Stellen Sie mit
Hilfe der “AUF”- und “AB”- Tasten, die Temperatur
entsprechend der zu kochenden Speise ein.
Betdtigen Sie die “Temperaturregel- Taste” erneut
um die Einstellung zu bestatigen und in den Speicher
zu schreiben. Die zugehérige Signallampe erlicht
und der Temperaturwahlmodus wird verlassen. Die
Einstellung der Temperatur kann jederzeit gedndert
werden. Bis eine neue Einstellung in den Speicher
geschrieben wird, verwendet das Gerat immer die
zuletzt gespeicherte Einstellung.

Bis der Ofen die voreingestellte Temperatur erreicht
hat, leuchtet die Anzeigelampe ,Heizung + Lufter
in Betrieb®“. Die Anzeigelampe geht aus, wenn die
gewlinschte Temperatur erreicht ist, danach kénnen
Sie Ihre Speisen einbringen.

Betdtigen Sie die ,Zeitvorwahl- Taste” (die
zugehdrige Signallampe geht an). Stellen Sie
mit Hilfe der “AUF”- und “AB”- Tasten, die Zeit
entsprechend der zu kochenden Speise ein.
Betdtigen Sie die “Zeitvorwahl- Taste” erneut um
die Einstellung zu bestdtigen und in den Speicher
zu schreiben. Die zugehérige Signallampe erlicht
und der Zeitvorwahimodus wird verlassen. Die
Einstellung der Zeit kann jederzeit gedndert
werden. Bis eine neue Einstellung in den Speicher
geschrieben wird, verwendet das Gerat immer die
zuletzt gespeicherte Einstellung.

Sie konnen die Drehzahl des Umluftventilators
entsprechend lhren Bedirfnissen, mit Hilfe des

,Drehzahlwahlschalters®, auf 700 oder 1400 U/min
einstellen. Fir empfindliche Speisen wéhlen Sie
bitte die Einstellung , 1" fur niedrige Drehzahl.

(FKE022 und FKE042) Sie konnen die bendtigten
Heizstufen mit dem Heizstufenwahlschalter*
auswahlen. Zum Beispiel konnen Sie beim Ofen
FKE022 zwischen 6kW, 12kW und 18kW wahlen.

Bitte starten Sie den Ofen mit der voreingestellten
Temperatur und Zeit durch Betétigung des ,Start/
Stop“- Knopfes. Die Zeitanzeige startet bei 1 und
endet bei dem voreingestellten Wert.

Ist der voreingestellte Zeitwert erreicht, geht die
,Zeit- Ende” Signallampe an und ein Alarm ertont.
Bitte beenden Sie den Alarm durch betatigen der
JAlarm- AUS- Taste”. Sie konnen lhre gekochten
Speisen nun entnehmen.

Wenn Sie den Innenraum schneller abkiihlen wollen,
betatigen Sie den “Temperaturregel- Knopf” (die
zugehdrige Signallampe geht an) und wéhlen Sie die
gewlnschte Temperatur mit den “AUF”- und “AB”-
Tasten ein. Nach dem betatigen der “Abkiihlen”- Taste,
lduft der Lufter an und die Signallampe “Lifter- An
(Kuhlung)” leuchtet. Die Abkihlung funktioniert sowohl
bei geschlossener als auch bei gedffneter Tar.

ACHTUNG: Bei Abkiihlung mit gedffneter Tiir.
Beachten Sie, dass stark erhitzte Luft aus dem
Ofen stromt und eine erhohte Verletzungsgefahr
besteht. Halten Sie ausreichend Abstand zum Ofen
wahrend der Abkiihlungsphase mit den Liiftern.

ABSTELLEN
Betatigen Sie den ,Start / Stop“- Knopf .

Drehen Sie den ,,Drehzahlwahlschalters® auf ,0*

Drehen Sie die Wasserzufuhr zu und schalten Sie
den Hauptschalter in der Zuleitung ab.

SICHERHEITSMASSNAHMEN

Sollte durch einen Defekt der Ofen unzuldssig
hoch erwdrmt werden, schaltet der eingebaute
Schutztemperaturbegrenzer  automatisch  das
gesamte Gerdt ab.

Sollte der Lifter blockiert oder defekt sein, wird das



Gerdt automatisch abgeschalten.

Wird die Tir wahrend des Garprozesses geoffnet,
wird sowohl die Heizung als auch die Lufter
abgeschalten.

Um einer Verbrennungsgefahr durch
unbeabsichtigtes oder abruptes offnen der Tir
vorzubeugen, missen zum oOffnen der Tar zwei
Handlungen vorgenommen werden.

konnten.

Lassen Sie die Dampfstrahldisen abhéngig von
der Héufigkeit der Anwendung und der Harte des
Wassers periodisch vom Service reinigen, um diese
vor Verkalkung zu schiitzen.

Reinigen Sie das Abflussloch fu[ Wasser und Ol
im Boden des Ofens und den QOlsammelbehdlter
periodisch.

WARNUNG : Reinigen Sie den Apparat nicht mit

REINIGUNG direkt angewendeten Wasser oder Hochdruck-
Trennen Sie das Gerat vor dem Reinigen von der ~ reinigern.
Stromversorgung.
INSTANDHALTUNG

Am Ende jedes Arbeitstages und vor der
vollstandigen Abkiihlen des Gerdtes (max. 60 -
80°C im Inneren), reinigen Sie dieses mit einem
Fettentferner und danach mit etwas Seifenwasser.
Das Gerat nach der Reinigung unbedingt trocknen.

Verwenden Sie keine atzenden Reinigungsmittel,
Drahtbirsten, usw., welche die Oberflache angreifen

Melden Sie sich beim zustdndigen Service, falls
eine gefahrliche Situation bei dem Gerat auftritt oder
dieses nicht mehr ordnungsgemas funktioniert.

Lassen Sie es nicht zu, dass unautorisierte Personen
das Gerdt 6ffnen oder reparieren.



1solug / hojelojLue
i) i i) b
ek M09 8l ek 00 0ZL pub /emebz | /sdoys qued/ ejozid nzny
WwGg aja1| Syeaislapuy
i) b i) i)
MO9H M08 MG MGC 0¢ 08t W /70 /YIS 1580 / 01501 Y9G
WGy ajal| uaJelqiapuly
i) § ) )
MogL M08 Hay w0k B g |/ egiseoy /oo e s
wiwgg ajell uajeigsqjey
b i b b
MO9L MO8 14 MG 00} 0Lt /1l /20 / [PaA 1520 / OISO BUE(
uauoio uauoio uauoIlo uauoIlo uitloz
Hod Hod od Hod 1yo0j86 / 2214 / USAO 8U) WO BZZId
/suomod |/ suopiod / suoluod / suoruod Gl 081
pajelopad ezz1d BPULIIH
/BM00y | /18002 | /1SMO0L | /18M09
/1180
“uneyd 8£,90002 Wy ajell RISB / UBAO 8L} Ul BJSBd
i § ) )
UL YpQ | UoS W03 M0 W8l A0L 0¢ 0l /14 /g RUIBYRLU BPULII4
wuioe
1119a816ap uauollod | uauoiyod uauoilod uauoilod solab 1U0||3UUBR)
a)isedey 2106 8a8 | /suomiod | /suonod / suoruod /suood | 0Z-81 | 081-0/F HM E_o mm / UBAO 8} Ul 1UO|[3uUB)
U8|11aA BANLLIBH /8M0G9 | /18mGze | /18MO09k | /18M00) P \Hv_ wo /16810 Agy|iw eputiy
wwizaell 91915edy9sIa|q
i) i i) i)
oot A0S Hse st 0e 0t /¥4 /ma /81d 1ea|\ /48104 113
P4V E] F44IE) E| ‘UIN
(L) E] 9004 D
0v0Id 02034 /yed
uabunjjaisuig haiqeL

ewepidy

Jenzedey / Ayoedesq / ayisedey

/ Bunjoo? /awnsid

/ Reapisda)




\%wﬁ_m / oS /8001d | foms /8081d | YomS / 0z - 1s01]jL9 / 9]|8104 aUaxdeqal
‘peogy | / Peove /PG |2081d/ Pe Qg pub / eiebz| | /inoi payeg /Xifeqele epuLllq
\VHHM / oS /80a1d | oms /80e1d | ¥omS / o - 180119 / 191yuabunzass / 8jos
- o.o_\ /'Pe00¢ /°PeQg | od01d/ pe oy pLb / eiefi| Jo 19114 / nsoyaif 1Bifeq |1
1solug / [8Z)Uyds
Digy Dive DiL D ¢l 002 pub / eiebz| /189 / ejozid eueQ
N
Wau Yere|o unfok \V_MH_M ¥OmS /9%a1d | yoms /9%aid | yoms / JabinquieH
‘unfoy 1sday uid e o.om, /PR 0Se /pecs |9%aid/ peog ek 061 /Jabinquiey / JabinquieH
Isewue,doy Bed eyy
wiwoy 8jell
By0y B0z By0 1 B9 4" 00¢ /1l /200 ufayasny / dojeas / dojeasy
“ULIaA
LsU Yel|0 unfoA nS Yoms /80a1d | yoms /808id | oS / 1soiuy / UBUOUYBH d)s[akaln /
‘unfoy 1sda) uidi \.\ ummo“_%w /PR 002 /peQ9 | e%ad /pe Oy 5 0zt pub / eiebz| | UYIIYD JaLeND / ANAR) %o1Ae%
Isewueydoy BeA eyy
“ULaA
Aoms
Wau Yere|o unfok /soaid oms / Noms / PRI o 0L uayouyeH szued
‘unfoy Isda} utdl /pe o.or 90ald /pe (G | 80aid /pe z| | /8da1d /pe g / USYIIYD BJOYM / NAe} unming
isewueydoy BeA eyy
Koy NS Us¥eH
151503} ewedoy Bed /8991d s / s/ 0S1 ovlL /ooy Ll SOzURD / Guee
BllR U3 BIRDZ | BRLO | /-pey 8001d /'pe g | 80a1d /PR | /RSy 9|0UM / Jipue) nzny umng




UsUOINOd | usuomod uauoIod usuoILOd LN 3181
/suoijod | /suoiuod / suoiuod / suoiuod Gy 0/t 09 9jell aubese / aubese / eAueze]
/8005 | /8M0SZ | /8M0SE | /idmcy /14 /20
NS ISles eUnWNA | uauoIlo uauol
n ) [uod 1Mo uauoIlod uauoIlod Lo 2je1 aouRY
910|s91e1ed ‘B|Bek /suood | /suoiuod / suoluod /suolod | g1-G1 002
odyjey luiueqel 1sda] | /80002 | /BMOSE | /8M08L | idn ool /e /ma | /sowed /saieed $ang
.EQQV_ Usuoluo, uauoluo, usuolJo, UusuoIluo,
1y 116eA suniszn wod wod wod Wod wuwigg afelL eyLded 81jnjeb /
/suoiiod | /suomod | /suoiodn |/ suoiuod oy 09}
‘foy SOS UeAeUARy /8 /8 /8 /8 /1.4 /2nq | s1addad payms / ewijop Jagig
auIsLIab) Jojisda] IS 00G IS 06¢ IS 0G 1 IS G/
Yeae|nuoy UsuOINOd | Usuomod uauoIod uauoIlOd
wiwpg sjelL Ulajjourexelg /
S0S UeAeuAey /suonjod | /suoiod /suoijod /suonod 05 081
auisuadi oisdal | /I8M00G | /80SE | /BMOSE | /gmgy /184/200 | saojeiod iseoy / sajeied nisog
on
\V_S..M_wa HomS /80a1d | yomg /80aid | yomS / 0 o8l SUOET
| /PB 002 /'PeQ9 |8d91d/ ey / UOLL[ES / LOLIOS BpuLIl{
/"Pe 0ot
HOMS
s01d / foms /89aid | oms /8v8id | YomS / al 08l 1soug / yaslgIiam
\. 8 %_\ /'Peoyz | /°pess | soaid/ peog pub /erefz | /6umuym /ubzaw epuiid
PRIUNY
%omg /898ld | Yoms /800id | yomig / 104119 /
/82a1d 0z 081t 42s10( / P07 / BULIOW BPULIIH
/'Pe09g /'PeOOL | 8%91d/ pe QL pLG / eiefz| J

/PR 0CL




19 auleIb

ap, :
P.J000¢ P01 usuoiuod | usuonlod usuofuod uauofuod wigp a1 aulblagny aynjab
Uu0S Hop Sos yeals | /suopiod | /suojpod / suoluod / suoruod 0S| 002-09t o/ SUIBI8QNY DBIIL /SRR
elejueoijied Ueuelizey | /184009 | /18MO00E | /1S08L | /1SM06 IBA/200 | /uRan poll /X 4
Yele|IiezIy UapaouQ
NS wwsg juIya9nz ayynjeb
ons /89a1d | yoms /82a1d | yoms /82a1d
"UIpa 9Ae|1 SOS Yelg | /8daid / 1 ...Hm\ K ...Hm\ i ._wm\ ! 05 091 ajel] / sa11abinod paymg
DB 008 /'Pe 00 /Peove /'PeQgt /1814 /20Q RLUIOD YEQEY
‘uljep ons oms /8001d | Yoms /8081d | YomS / HEUDIEGY SLDIECAGD
9|1 [e1ed LiejuedIjIR /20a1d ‘PR ‘pe a0a1d / e 0§ 03t / UielD ne aulDiaqny
|! [e1ed Liejuedljied DB 089 /POy /PeQok 1a/pe ol uneiB uBInEg
n U3JRLLIO| USYIRqIaqN
onS oS /8001d | Yoms /8081d | YomS / 1801|119 / VDL SHOEEIAN
/20ad/ "pe ‘e 8%31d / ‘pe 0¢ 0z} 116 / e1ebz / UieiD ne $a0jeo
‘DB 0Z6 /Pe 09y /PeOEL 1d/ pe 06 pub / [ ugeld sapewiog
NS eylded a)|16ab
d
TR o M W I B B
‘PeOOE Pe 01 10 /Pe S | 92aIC/"PE 0E P ! /18q1q e1ebzi puLIy
wuwog
uauollod | usuoilod uauonod uauonod
1yo0jab / BN
auLazn uieyfed /suonjod | /suoiod /suoijod /suonjod | 0/08 081
poreloped | 8)[nyeb / sexeo pa|l / 1ejhed
iligeSibep s 106 | /8N 00y | /18002 | /18MO0L | /15p09 .

BULIRJYI|UI[RY ULiR|ARY




“J9A WaU unfoA

a810ap ajsedey | uBUOIMO4 | UBUOILOG uauomod uauoruod wuigz —
8100 sunBopnAng | /suomiod | /suomiod | /suoiod | /suoiuod op 08} Il -
wiGep ‘s aib | /M08 | /8O0y | /SMO0Z | /1SMOZH /1eid /70 Wi / 15061 alog
eUIBIjUIfey ulUeyINA
Homs
Joong | PTIS /200 RIS /0080 pomig /e0aid |- | L0z 3L bio1 / ubop
o /Pe 00y /PR 002 /PR Oz /14 /q 1B[INWLIBY UBAOJBA
/Pe 008
wwog siell uayanyunysig
“ZIUIUB Ny 1.y 1Ge i § i i
IHREAIREA Az Hor s " 0 0zt /1Bl4/Znq |/ sayed abuodg / eAuedsipued
wiwigg sjell [8IN3GPUIM
i) § 6 b
e e ot o o O 1 e / Ansed ynd /168100 jnd
ww | a1l usyonyegny
i i i i
o e ot * 0 0o /¥l4/ZnQ | /pesiguoys /ISIADSIG doys|
N e uay210Iquabnquue,
ewegesawsd |00 1 RIS onig reoad | s/ 1Wa0ja0 / oo T
oo wew ungon | /09 | % e soard rpce | 8VSH| 08 | / pralq JaBinguey
felal DoA o /PR GZL /"Pe09 1d /pe Gg pajeloy /youUNa JBBMGUEH
/1M18a
Yonis Wi
I[ewueyGes swsd ) foms /8vaid | ¥oms / oS / 140036 /
d -
YOI0[L13A WAL UNBO \ MMM_%\ roeags | oo roecy | soord roecy 81-GL | 06} I 101 / peaiq / yauna |10y

/1M118a




Ua101jab / uszoi4 / 18|4a28AIA Snwijninpuoq : 4/

11unxab / pajelabiay / 181482941k Snwnnbos : /S

S ong / o0 / on / uabunyoedianjazuiy /ozis
/8%aid SM__ Q_.V.m_.a 0z 8“ a..\ﬁ.wmov \Sw_%\m.nm@ mm NMU_\M oed ‘auo 1o} [eajy / uoAisiod
/P OY ; . . MISH WD €¥X092%02€
NS on on on usbunyoedianjazull / 8zis
/80a1d mou_ QMM 08 8“ Q..\H.wm\ow 8“_ meg\w 6z MM MMH“ M ¥oed ‘auo Joj [ealy / uoAisiod
/Pe 09k . . . MISH WD 08xLL2xLL)
PRI uabunyoediaajazulg / 8zis
d
s | & |l | s
/Pe o . . ynjuoAisiod y3] GEXQ9LXQ9L
NS uabunyoedianjazuil / 8zis
d
/8%aid V_o_._.ﬁmm\ 802! Su_oa_:m M Sw__oae.m M 0¢ | 09140 y9ed ‘suoiyod [enpiaipy| /
/PR OVZ /PeQgk 1d/pe o9 a/peoy | GL | 0GLY/S ynuofisiod Yo 0FX091X00
‘Ao uauol
N uod | uauonlod uauoIod uauoIlod gy 31l I
NS Yeals Jepey eARA | /suoiod | /suolod / suoluod / suoluod 02 002
ouisuadiopisdal | /18M00g | /1BMOSE | /1BM06 /18 Gp /veid/z0q | /Buippnd 801 / epns uuig
oy UsuoINO4 | Usuomod uauoiod uauoIlod 3WAID||3WRIRY
wwoy 8jell
ns yeois tepwy eAueAk | /suontod | /suonuod / suoruod / suoruod 05 01 / [aWeIe9 awaly
auistadl Jalisdal | /1M 069 | /8MSze | /18M00z | /18000) /i /2 / |oLLBIEY Waly
wuigg

HOMS
R foms /8vaid | ¥oms / S/ 1yo03b / yorgebajeH
\.\% owm /peQ/ | 8daid /pe g | 8d81d /pe 0g st 094 pajeloyiad / s8ydoug / 1848109

/1piea




WHavkaTop Temneparyp

KHorka HacTpoliku napameTpos

Temnepatypbl Harpesa

|\

.~ Caetoauoa paboTbl

— CaeToavos paboTbl BEHTUNSTOPa

WHavkaTop BpemeHu

KHomka HacTpoiiku napameTpoB

BPEMEHU

KHonka Ctapt-CTon =i

KHonka YMeHbLUEHNA

— KHorka yBenuyerus

CBeToanoz BpeMeHm

KHonka YMeHbLLEHNA

. KHonka yBenuyeHus

— KHonka oxnaxgeHus

___ KHonka oOTKmtoueHus 3BYKOBOroO
CuUrHana

—— Pyu«a Bbibopa HarpeBaTens

Pyska  Bblbopa  0BopoToB
" BpalleHust

— KHonka nogaun napa

~— KHonka noacseTku




OMUCAHUE

WHCTPYKUMM [JaHHOTO ~ PYKOBOACTBA  COAEpXaT
BaXHble CBEJEHMA MO TexHuke 6esonacHoCTH
npu  MOHTaxe, OKCTyaTauuu, O4YUCTKM U
TexobcnyxuBaHun npuGopa. B cBA3n ¢ aTUM,
XpaHUTe PYKOBOACTBO B MErKOAOCTYMHOM MecTe
AN NONb30BaTeNs N TEXHUYECKOTO COTPYAHMKA.

MoHTax, npoueaypb! MoAKMoYeHUS
SMEKTPUYECKNX COEAMHEHUA W TeXOBCNyXMBaHUS
DOIDKHbl  BbINOMHATBCS  KBANM(ULMPOBAHHBIM
COTPYOHUKOM B COOTBETCTBAM C MHCTPYKLMSAMM
(1PMbI-NPON3BOAUTENS.

MogknioyeHve 3MNEKTPUYECKUX COEANHEHUI
HeobX0AMMO  BBIMOMHWTL B COOTBETCTBUAW C
3NEKTPUYECKUMU ~ CXEMAMW W napameTpamu,
ykasaHHbIMM B Tabnuye “TexHudeckune
XapaKkTepucTukn”.

Mpou3BoauTENb HE HECET OTBETCTBEHHOCTW B
OTHOLUEHUN KOHEYHbIX MaTepuanbHbIX YObITKOB
1 (PU3NYECKMX  MOBPEXAEHWHA,  BO3HUKAKOLLMX
B pesynbTate Kakux-nunoo [eNCTBUN,
NpOTUBOpEYaLLX peKOMeHAALMSM PYKOBOACTBA N0
aKkcnnyaTtauuu, TEXHUYECKOTO 0BCRyXWUBaHUS UK
PEMOHTA, BbIMOMHEHHOTO  HEYMONHOMOYEHHbIMU
TEXHUYECKUMI COTPYAHUKaMU.

MOHTAX

PasmelueHune

C uenblo oTBOZA [fbiMa M 3anaxa BO Bpemst
NPUrOTOBMEHUS,, Pa3MECTUTE YCTPOWCTBO Mof
BbITSXKOM.

Ecrv  BbIXOASWMA AbIM  BbIBOAWTCS  HApYXY,
9MEKTPUYECKNE  COEAMHEHWs — acnupatopa U
yCTpO/iCTBA  BBINOMHSIOTCS  COBMeLLeHo.  [pu
OTCYTCTBWM  BEHTUNAUMM paboTa  ycTpoicTea
[OIKHa OCTaHaBNMBATHCS.

[omecTuTe yCTPOMCTBO Ha POBHOE W TBEpAoe
OCHOBaHWe 1 BbIPOBHAWTE  MpU  MOMOLLM
perynupoBOYHbIX HOXEK.

C uernblo NpefynpexaeHns YpeamMepHoro Harpesa,
noMmecTuTe YCTpOI7ICTBO Ha pacCTosAHUN HE MeHee
10 cm oT 6OKOBOW U 3a[IHEN CTEHbI. .

RU

Mpn pasmelieH ycTpoiicTBa MpeaycMoTpuTe
BO3MOXHOCTb OTKPbITUSI [ABEPU Meyu He MeHee
yem Ha 1100 ans cBo6OAHOM 3arpy3kn W BbIrpy3Ku
NPOTUBHEN U3 Neyn.

CHMMWTE  3aLNUTHYKO MOMMATUNEHOBYIO MNEHKY.
Ounctute ocTaTku  knesiwero BeliectBa C
noBepxHocTeil  nmpubopa  COOTBETCTBYHLUM
pactsoputenem (Hanpumep, Henkel-Helios).

MoakntoyeHue BoAbI

Mposeaute Tpyby 3/4” K BXOAHOMY OTBEPCTMIO ANSt
BO/ibl YCTPOWCTBA 1 B yOOHOM MeCTe yCTaHoBUTE
LIapoBoi BeHTUNb 3/4”.

YcTpoiicTBo npepycmatpueaeT paboTy C Bogoi
xecTkocTblo 7 °Fh u paBnenvem 2-4 6ap. Takum
obpasom, npegynpexaaetcs 6bicTpoe 3acopeHue
pacnbinuTenein BBuy 00pa3oBaHUs OTNOXEHWIA
coneit.

3neKTpuqecm~1e coeuHeHusa

YcTpoiicTBo Heobxoaumo
anekTpoceTy, oTBevaroLei
craHgapta  DIN  VDE 0100
3NeKTPo06OpyAoBaHNS.

NOAKNIYATE K
TpeboBaHusM
kacaTemnbHo

YCTpOCTBO nNpeaycMaTpuBaeT MOAKMIOYEHNE K
cetn ¢ HanpshxeHmem 380-400B 3H nepem.Toka
50-60 I'u.

[ns  anekTpuyeckux  coeduHeHWn  cnepyet
1cnonb3osathb kabenb kayectsa HO7 RN-F.

lMepenaabl HANPSAXEHNS He [OMKHbI NPEeBbILLATL *
10 %.

0O6s13aTenbHO BbINOMHIUTE 3a3eMIEHNE YCTPOICTBA.
[pu aTOM CcnegyeT yunTbiBaTh TpeOOBaHMSA cTaTbi
540 ctangapta DIN VDE 0100. BuHT 3a3emneHus

yKa3aH 3HaKkom %7

MHCTPYKLIUA NO SKCMNMYATALIUK

YcTponcTeo npegHasHavyeHo ons
npodeCcCMOHanbHOr0  UCNOMNb3oBaHUs W [AOIKHO
CMONb30BaThCS TOMbKO NWLaMU, MpOLeawLmnMy
CO0TBeTCTBYIOLEee 06yyeHNe.

KOHBeKLIMOHHbIe ne4yu ABNATCA



C

UnpKynauumn

MHOrO(MYHKLMOHaMbHbIM YCTPOWCTBOM,
BbINOMHSOLNE MPOLLECC MPUrOTOBNEHUS MULLM
nyTem NoAauv ropsyero Boayxa OT HarpesaTenei
NOCPEACTBOM BEHTUNATOPA BHYTPb KamMepbl neyu.

YCTpOICTBO NMpefHasHa4yeHoO Anst NpUroTOBEHMS
pasnuyHoro Buga 6Gnioa. Kpome Toro, nans
pasorpeBa paHee MPUrOTOBNEHHOW MUWN U
3aMOpPOXEHHbIX  MPOLYKTOB [0  Temnepatypbl
notpebneHus.

B KOHBEKLMOHHbIX Meyax oOveHb BaxeH Bblbop
rnybuHbl NpoTuUBHS. Bbibupaiite Ans Bbinevkn w3
APOXOKEBOrO TECTa - NepdOPUPOBaHHbI NPOTUBEHD
BbicOTOA 20MM, AnS MWPOrOB - HOPManbHbI
HenepgopupOBaHHbIA NPOTUBEHb BbICOTON 20MM,
ANs NpUroToBneHns 6miof ¢ CoycoMm W NOANMBKON
- npoTMBeHb BbicoTON 40-65 MM B 3aBUCUMOCTM
oT Onioga. Bbibop npoTMBHA M MakcumanbHas
BMECTUMOCTb YyKka3aHbl B Tabnuue “T2".

uenbilo  npepynpexaeHus

BO3AyXa BHYTpU

orpaHuvyeHus
Kamepbl, He

ncnonb3yinTe NPOTUBHYU rNy6uHOI Gonee 65 Mm.

Mepes pasvelleHnemM nNpoaykta B Meuw,
npeABapuTENbHO pasorpeiite neyb Ha
npuénuanTensHo 60°C  (140F)  Bblwe
YCTaHOBMNEHHOM TemnepaTypbl  MPUrOTOBMEHMS.
Bmecte ¢ atum, Haubonee  waeanbHoR
TemnepaTypoli  npefBapuTENbHOTO  pa3orpesa
aBnseTcs Temnepatypa 235°C  (455F) BHe
33BMCMMOCTU OT MPUrOTaBNMBAEMOro MPOAYKTa.
Hanpumep, ecnu TemnepaTypa npuUroToBrneHus
nupora “tanaw’ coctaenser 190°C  (374F)
npn 10 MuH., Heobxogumo pasorpeTb Meyb [0
Temnepatypbl He MeHee 230°C.(446F) 3to
HeobXoaMMO BBUAY CHIKEHMS TemnepaTypbl B
neyn B pesynbTaTte pa3MeLLEeHns B Nedn X0NoaHOro
matepvana (MpoTmBHS, NpUroTOBNSEMOTO
npoaykta). MoaTtomy, noxanyicrta, He nomeLyainTe
npoAykT Oe3 npeaBapuTENbHOTO pasorpeBa neyu.
Pasorpes neun [o xenaemoit TemnepaTtypbl
HarpeBa MOXHO MPOKOHTPONMPOBATb Ha MaHenu
ynpaenexus. Korga noracHet ceeToauog “pabotaet
BEHTUNATOp+HarpeBaTens’, neyb Harpenacb o
Tpebyemoli TemnepaTypbl W MOXHO MOMECTUTb
npogykT B neyb. Ecnu nomectute npoaykt B
neyb NpU CBeTALEMCA CBeToAuoAe, T.e. BO

Bpems paboTbl HarpeBaTenel, BO3HMKHET
HepaBHOMEPHOCTb ~ CTEMeHM  TOTOBHOCTH
NpoAYKTa Ha pasHbIX NPOTUBHSAX. Monb3oBaTenk
00513aH BHUMaTENbHO co6M0AaTL 3TO MONOXEHNE.

[poTMBHM  ycTaHaBnMBaKTCS Ha MOMKM C
NPOMEXYTKOM B 3aBUCMMOCTM OT NPUTOTOBSEMOTO
npoaykTa. Yacto pa3melyeHHble MPOTUBHM
NPensaTCTBYIOT XOPOLUE LMPKYnsuuA  BO3ayxa,
4TO CTaHeT MPUYMHOA pasnuyus B CTEneHu
rOTOBHOCTM ~ npoayktoB.  Hanmpumep,  Tak
HasblBaeMble KOHAWUTEPCKME NMPOTUBHW C BbICOTOM
6opToB 10 MM (pOBHbIX UNK NEPhOPUPOBAHHBIX)
AN BbINEYKN KOHAUTEPCKAX W3AENWiA: neyeHbs
cabne, 3aBapHbIX MUPOXHBIX, aMepUKaHCKOro
neyeHbsl, WUTamnbsIHCKOrO neyeHbsi, MoryT ObiTb
YCTaHOBIMEHbI HA BCe MOMKW ANs npoTueHed. B
TOXe BpeMms, Npy NpUrOTOBNEHWUM APYTMX BUAOB
NPOAYKTOB B MPOTUBHSAX C BbICOTOM 20MM wnn
Gonee, pekomeHayeTcs pa3mellaTb NPOTUBHU C
NPOMEXYTKOM B OAHYy MONKy Ans obecnevenus
XOpOLLeN LMPKyNALMA BO3ayXa M PaBHOMEPHOrO
npurotoBnenuns 6ntoga. [ins xopoLei LupkynaLummn
BO3Ayxa Mexay NPOTMBHAMM CriedyeT OCTaBuTb
paccTosHne He MeHee 20 wmm. [loxanyicra,
cobntoparite 310 NPaBMo.

[Ons npurotoBneHus OGnKOA-rpunb M3 Kypuubl,
pbibbl M KOTMET Iydlle MCnonb3oBaTh, BMECTO
NPOTUBHEN, CTanbHyl0 pelleTky. MakcumanbHas
BMECTUMOCTb peLueTok-rpunb ans mogenu FKE006
- 2wrt., ans FKEO10 - 3 wr., ang FKE022 - 5uwr.,
ans FKE042 - 10 wr.

Ecnu ucnonbayeTcs npoBonoyHas pelueTka wnu
nepcopnpOBaHHbI NPOTUBEHb ANS NPUTOTOBNIEHNS
XMPHbBIX MPOAYKTOB (Kypuua, NMPOr U T.n.), Ha AHO
kamepbl neyn obs3aTenbHO CneayeT YCTaHOBUTL
noAnoH Ans cbopa cTekaloLlero xupa i obasnTb
B MOAA0H HeBOMbLLIOE KONNYECTBO BOAbI.

B oco6eHHOCTY BO BpeMsi NPUrOTOBNEHUS U3LeNKit
U3 [pOXKEBOrO TecTa M MUPOroB, HeobXxoanumo
Nep1oAMYECcKU HaxuMaTb Ha KHOMKY MmojauM napa
ANs pacnbinenus napa v yBNaXHEHUs npoaykTa,
npeaynpexzas BbicbixaHne 1 06pasoBaHue KOPKN.

JlamMna noAcBeTkM MOXET MCMOMb30BaThbCs Kak BO
BpeEMs MPUroTOBMEHUS NPOLYKTa, Tak U BO Bpems
OYMCTKA yCTpoicTBa. NS 3TOr0 Haxmute Ha



KHOMKY NOACBETKK.

Mpn pasMelleHMn NPOTUBHEN Ha
Tenexky Heobxogumo  obpaTuTb  BHUMaHWe
Ha pPOBHOE pAaCMonoXeHWe U  pasMmeLleHne
NPOTUBHEN 0 KOHLA NOMKK. B npoTuBHOM cnyuyae,
CTeneHb roTOBHOCTW 6MtoA Ha MpoTuBHAX Oygert
HepaBHomepHoi. (Ons mogenn FKE022 n FKE042)

BbIKaTHY0

OCTOpPOXHO MOMECTUTE BbIKATHYK TEMEXKY B
LieHTpe kamepbl. C 3TOM LeMblo Ha AHEe kamepbl
npeaycMoTpeH  orpaHuuutens.  OBecneybTe
KOHTaKT ~TEMeXku C  OrpaHuuMTENeM nyTeMm
NPOABUKEHUS TENeXKU Ha penbcax. (Ans mogenm
FKE022 n FKE042)

Mpumepsbl npouecca NPUrOTOBNEHUS! "
BMecCTUMOCTH Ans mogenu FKE042:

> [lepdopupoBaHHbli npotueHb GN2/1 20mm,
1Ccnonb3yemblil AN U3AENUIA U3 LPOXKEBOrO TeCTa, B
3aBUCUMOCTU OT BECA OAHOTO U3[EeNs BMELLaeT Ha 1
npoTtueHe 25-30 wt.xnebuos. BmMecTe ¢ 3TUM, AaHHbIN
TMN Neveil He npedycMaTpuBaeT BbinekaHue xneba
Becom Gonee 180 r. B atom cnyyae Ha NpoTMBHE
BMeCcTUMOCTbo 25 wT. xnebues pasmewatot 10 wr.
6aToHoB xneba u ogHOpPa30Bas NPOU3BOANTENBHOCTL
neun coctaBut 250 wr.xneba. Bpems Bbineyku
coctasnset 18-20 MuH.

> BwmectumocTb  poBHOro  npoTuBHa  GN2/1
20mMM, WCnoONb3yemoro Ans  BbiNeKaHWs MNUpOros,
M3MeHseTCs B 3aBUCMMOCTM OT Buga nupora. B
CpeaHeM Ha 1 MpoTUBHE BO3MOXHO BbinekaHne 35-40
nopuuit nupora. B aTom cnyyae npon3sBoAnTENbHOCTL
neun coctasut 350-400 nopumii. Bpems BbinekaHns
n3meHsietcs B npegenax 20-35 MUH. B 3aBMCUMMOCTY
0T BMAa nupora.

> MpotueHn  GN2/1  rny6uHot  40/65mm,
ncnonb3yemble Ans  MPUrOTOBNEHNS  3aneKkaemblx
6niod, Hanpumep, KypuHbIX OKOPOYKOB C COYCOM,
IMetoT BMeCTUMOCTb 40 WT. ¥ BPEMS NPUroTOBNEHNS
6nioga 75-80 mwH. B aTom cnyyae neyb umeet
0fiHOpa30BYyK Mpou3BoanTeNbHOCTL 400 nopumi npu
paboTe Ha NosHOM MOLLHOCTH.

> [lpotuBeHb GN2/1 65MMm, wcnonb3yemblii ans
NPUroTOBREHNS Xnakux Omiod, B 0cobeHHocTU Ans
6ntog 13 6060BLIX, UMEET BMECTUMOCTL 60 mopuuii.
[Meyb npepgycmatpuBaeT pasmelleHne 7 NpOTUBHEN

! 0HOPA30BYK MPOWU3BOAMTENBHOCTL 420 nopuuil.
(UHcbopmauuio 0 Apyrux  Mogensx CMoTpute B
Tabrvye “T3".)

CpepHsisi  NpOM3BOANTENBHOCTb  KOHBEKLMOHHDBIX
neven:

* Mogenb FKEOO6(E) - 60 nop./uac
* Mogens FKEO10(E) - 100 nop./uac
* Mogenb FKE022(E) - 200 nop./yac
* Mogenb FKEO42(E) - 400 nop./vac

BKIMKOYEHUE
OTkpoiTe BEHTWNb MNogayM BOAbl M BKMKYUTE
rnaBHbIi BbIKMiOYaTENb anekTponuTaHns

yctpoiictsa. (OBLLMNA)

Haxmute Ha kHonky BKIL/BbIKI. Ha naHenb
ynpaeneHns nocTynnT 3NEKTPO3HEprus.
(FKEOO6E/010E/022E/042E)

HaxmuTe Ha KHOMKY HacTpOWKM napameTpoB
Temnepartypbl HarpeBa (Baropurcs
COOTBETCTBYIOLLMN cBeToanoa). KHonkamm
yBENMYeHWe UM yMeHbLIeHWe YCTaHOBUTE
HeobxoauMylo  TemnepaTtypy — MpUrOTOBREHMS
npoaykta. [lOBTOPHbIM HaxaTMeM Ha KHOMKY
HacTPOMKKU NapamMeTpoB TeMMNepaTypbl Harpesa
yCTaHOBMEHHble napameTpbl Temnepatypsl GyayT
COXpaHeHbl B MNamaT YCTPOWACTBA, MOracHer
CBETOAWOA W YCTPOWCTBO BbINAET W3 pexuma
HacTpoiiku TemnepaTypbl. 3a4aHHyto TemnepaTypy
MOXHO M3MeHWUTb B MioBo MOMEHT paboTbl neuw.
[porpamma 6ygeT wcnonb3oBaTb  MOCNELHWIA
COXpaHeHHbIi napameTp [0 TeX Mop, noka He
6yfeT ycTaHoBMeH HoBbIi napameTp. (OBLLNI)

CBeToavnop paboThl BeHTUNATOpa+HarpeBaTens
CBETUTCH A0 Tex Nop, noka neyb He AocTUraer
3afjaHHOi TemnepaTypbl HarpeBa. Kak TOnbko
neyb HarpeeTcs A0 YCTAHOBMEHHON TemMnepaTypbl,
csetono noracHeT. [locne Toro, kak norac
CBETOAWOA, MOMECTUTE MPOAYKT B KaMmepy neyu.
(OBLLNI)

Haxmute Ha KHOMKY HacTpOWKM BpeMeHn
(3aroputcs  COOTBETCTBYIOLMIA  CBETOAMOA).
KHonkamn  yBenu4yeHue N yMeHblueHue



YCTaHOBUTE HeobxoanmMoe Bpems MpUroTOBREHNS
npopykta. [OBTOPHBIM HaXaTMeM Ha KHOMKY
HacTPOWKM BPeMeHMN YCTaHOBNEHHbIE NapameTpbl
BpemeHun OyayT CoxpaHeHbl B NamMATh yCTPOICTBa,
noracHeT CBETOAMOA W YCTPOWCTBO BbIAAET U3
pexumMa HacTpolikn BpemeHn. 3afaHHoe Bpems
MOXHO M3MeHUTb B 0601 MOMEHT paboTbl neym.
Mporpamma OymeT uMcnonb3oBaTb — MOCHEAHWI
COXpaHeHHbll napameTp [0 Tex nop, noka He
ByaeT ycTaHoBneH HoBbIi napametp. (OBLLMN)

Mpy noMowWwM PYYKM perynsitopa CKOpPOCTM
BEHTURATOpa BbibepuTe Xenaemyl CKOpOCTb
BeHTUnsTopa  (700/1400). [ins  penukaTtHoro
cnocoba MPUrOTOBMEHUS  YCTaHOBUTE  HU3KYHO
CKOpPOCTb  BeHTUNATOpa -  nosuumus  “1”.
(FKEOOBE/010E/022E/042E) B ppyrux Mopensix
BbINONHEHWE [aHHOW HACTPOIKM  BbINOJHSETCS
NOBOPOTOM BMPABO MMM BMEBO TPEXMO3NLIMOHHOTO
nepekntovarens. ( 1-0-11)

lMepekntounte KHOMKY HACTPOWMKM MOLHOCTM Ha
Kenaemyl TennoByl MOLYHOCTb HarpeBaTens.
Hanpuvep, B mopenn FKEO022 HarpeBatenb
mMowWHocTblo 18 kBT MOXHO yCTaHOBUTL Ha
mowHocte 9 unm 18 kBT. B mogenu FKE042
HarpeBaTenb  MOWHOCTbO 36 kBT  MOXHO
yCTaHOBUTb Ha MowHocTb 18 wunn 36 kBT.
(FKEOOGE/010E/022E/042E) B mopensx FKE022 n
FKE 042 npegycmoTpeH TpOMHOI nepekmntoyaTtens
KpacHOro LiBeTa npy nOMOLLM KOTOPOrO B CUCTEMY
MOXHO A00aBUTb Xenaemyto rpynny HarpesaTenei
MOLLHOCTbIO, yCTaHaBMMBAEMOW KHOMKOW MyTeM
HaXaTus BHU3.

Mocne HaxaTtus Ha kHonky Crapt/CTon neyb
HauyHeT ~ paboTy  COrMacHo  yCTAHOBMEHHbIM
napameTpam TemnepaTypbl 1 BpeMeHu. XpoHoMeTp
HaYyHeT OTCYET BpeMeHM C 1 1 NPOLOMKUT OTCYeT,
yBenuuuBass Ha 1 eauHMUy B KOHUE Kaxaow
MWHYTbI, 1O YCTAHOBMEHHOTO napameTpa BpeMeHH.
(OBLLKMN)

Mocne [OCTMXEHWS! YCTaHOBMEHHOTO BPEMEHM
3aropuTcs CBETOAMOA OKOHYaHMA nepuopa
NPUroToBNEHUA U U3AACTCS 3BYKOBOW curHan. B
3TOM Cryyae HaXMUTE Ha KHOMKY OTKNHYeHUs
3BYKOBOTO CWUrHama UM 3BYKOBOW  curHan
OTKMIOUMTCS. BblHbTE M3 Neun NpUroToBMEHHbIN

npoaykT. (OBLLMI)

Ecrn  Heobxogumo oxnaguTb  kamepy  neum,
HaXMMTe Ha KHOMKY HAaCTPOWKM TeMnepaTypbl 1
YCTaHOBUTE Xenaemylo TemnepaTypy oxnaxaeHns
NPy MOMOLM  KHOMOK  YBENMWYEHUs  Unu
yMeHbLeHus . [locne 3T0ro HaxmuTe Ha KHOMKY
oxnaxzeHus. B aTom cnyyae cBetoanon paboTbl
BeHTUNATOpa(cool) Oyner cBeTUTbCS A0 Tex
nop, noka neyb He OXNaauTCst A0 YCTaHOBNEHHOI
TemnepaTypbl. KHonka oxnaxaerus pabotaet npu
OTKPLITO! MAM 3aKpbIToil ABepy neun. (OBLLMI)

BbIKNIOYEHUE

Haxwmute Ha kHonky Ctapt/Cton. [eyb npekpatut
pabory.

BbikntoyaTtenb aNeKTPONUTaHUSA NepeknoynTe B
nonoxenue “0”. (FKE006/010/022/042)

Haxm

ute Ha KHOMKY BKI1./BbIKI1.

(FKEOOGE/010E/022E/042E)

3aKkpoiTe BEHTUNb NOAAYM BOAbl M BbIKIOUUTE
rMaBHbIi BbIKMOYaTENb anekTponuTaHus
ycTpolicTBa.

NPEAOOXPAHUTENBHBIE MEPbBI

Tepmopene (TepMUCTOp) aBTOMATUYECKM OTKIIOUUT
9MeKTPOnUTaHNe B Cly4yae  BO3HWUKHOBEHWS
kakoi-nnbo  HeucmpaBHOCTW  3neKTpoABUraTens
BEHTUNATOPA.

[MpenenbHbIi TepMoCTaT aBTOMATUYECKN OTKIIOYUT
9NEKTPONUTaHNe B Cryyae BO3HUKHOBEHUS Kakom-
nmbo  HeMcnpaBHOCTW  AMEeKTPONPOBOAKA UMK
9NEKTPOHHOI KapTbl YCTPONCTBA.

MukpoBbIKknioyaTenb ocTaHaBnMeaeT paboTy neun
B CNyyae OTKPbITUS [BEpU Kamepbl BO Bpems
npoLecca NpuroToBeHus.

Pyyka nBepu kamepbl MMeET [BYXCTyneH4aToe
OTKPbITUE C LEMbl MPesynpexneHus  OXOroB
nonb3oBaTens BO BPeMs CNy4aliHOrO OTKPbITUS
aBepu.

BblkaTHyl0 Tenexky neyn WCnonb3yiTe TOMbKO
BMECTE C TPaHCMOPTUPYIOLLE TENEXKON.



Kateropuyecku  3anpelyaetcs — [oTparuBathCs
ronbIMU pykamu A0 NEYU W BbIKATHON TENEXKM
BO BpeMs 3Kcnnyatauuu w/wnu cpasy nocne
CNONb30BaHUs BBUAY BbLICOKOW TemmnepaTypbl
HarpeBa. Ha neuu u BblkaTHON Tenexke UMeKTCs
npegynpeauTenbHble 3Hakn “OnacHoCTb 0KOroB”.

A

OYUCTKA n TEXOBCINYXUBAHUE

C uenbl  npeaynpexaeHus — NOBPeXAEHUA
3neKTpuYeckomn Yactu YCTPOWCTBA, He
BbINOJHAWTE 0YMCTKY YCTPONCTBA NPAMON CTPYyen
BOAbI MMV BOAOW NOA faBNeHueM.

Mepea Hayanom  OYUCTKM WM
TexobcnyxuBaHus  06s3aTenbHO
anekTponuTaHne npubopa.

npoueayp
OTKNK4YnTE

B KkoHue kaxgoro paboyero AHs, A0 MOMHOrO
OXITaXJEHMsl, OYMCTUTE YCTPOWUCTBO CPELCTBOM
No yAaneHWo MacnsiHbIX 3arpsisHEHWA W nocne
OYUCTKM TPSANKOA, CMOYEHHOM TENMoN MblbHON
BOAOMW, 0653aTeNbHO BbICYLLMTE YCTPOICTBO.

Bo Bpemsi ouucTkn npubopa He WCMoMb3yiTe
abpasuBHble MOIOLME CPEACTBA, MeTannuyeckme
LWeTKX 1 T.M. MaTepuarnsl, cnocobHble noapanatb
MoBepXHOCTb NpuGopa.

Monkn ans npoTuBHE U NephopUpoBaHHblE
WITOPbl  BHYTPWU Kamepbl FErko  BbIHAMAKTCS.
LLTopbl cnepyeT exeaHEBHO BbIHAMATb, OYMLLATH
06UNbHBIM KOMMYECTBOM MbINbHOW BOAbI U Mocne
BbICYLUMBAHMS YCTaHABNMBATL Ha MecTa.

C uenblo 3awuTbl OT 06pa3oBaHNA OTNOXEHMIA
conel, pacmbinATeny napa ouuwWawTcs ¢
nepuoanYHoOCTbI0 4-6 MecsLeB B 3aBUCUMOCTM OT
4acTOTbI MCNOMb30BAHNSA W KECTKOCTU BOABI.

B koHUe kaxgoro paboyero AHS BbINOMHANTE
OYUCTKY CIIMBHOTO OTBEPCTUS B OCHOBAHUW NEYN 1
BbIABUraoOLLYyIOCS eMKOCTb Ans cbopa macna.

B cnyyae BbifBNEHMs Kakoro-nubo onacHoro
COCTOSHMA  YCTpOWCTBa,  NpOWHOpMUMpYIiTE
YNONHOMOYEHHYI0  Cnyx6y  TexobCcnyxumBaHus.
He paspelaiiTe HeynonHOMOYEHHbIM — nnLaM

BbINOMHATb PEMOHT 1 MOAUDUKALMIO YCTPONCTBA.
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FKE 022 ELEKTRIK SEMASI / ELECTRIC SCHEMA / ELEKTRISCHER SCHEMA
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FKE 042 ELEKTRIK SEMASI / ELECTRIC SCHEMA / ELEKTRISCHER SCHEMA
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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 NiHAT
0ZTURK -

Yurt Mah. A. Tiirkes Blv.

Tel.0 322 266 91 61

KROMSAN No:78/B ADANA 8 :;i 2?? 22 2;8
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







iIN°KSAN

o ] 5}

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




