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TEKNIK OZELLIKLER TABLOSU

GAS ELECTRIC
WIDTH DEPTH HEIGHT Aproximate Weight
MODEL NO POWER POWER VOLTAGE AMPS CABLE TYPE
(mm/inch) (mm /inch) (mm /inch) (kw) (BTU's) (kw) (V) (A) (mm2) (kg/1b)

7ME 10 400/ 15,75 751/ 29,56 904 / 35,59 6 380/400 9,2 5x2,5mm?

7ME 20 800/ 31,5 751/ 29,56 904 / 35,59 12 380/400 18,3 5x2,5mm?

7ME10S 400/ 15,75 751/ 29,56 339 /13,35 6 380/400 9,2 5x2,5mm?

7ME 20 S 800/ 31,5 751/ 29,56 339/13,35 12 380/400 18,3 5x2,5mm?

9ME 10 400/ 15,75 921/ 36,26 904 / 35,59 9 380/400 13,7 5x2,5mm?

9ME 20 800/ 31,5 921/ 36,26 904 / 35,59 18 380/400 27,4 5x4mm?

9ME10S 400/ 15,75 921/ 36,26 339 /13,35 6 380/400 9,2 5x2,5mm?

9ME 20S 800/ 31,5 921/ 36,26 339/13,35 12 380/400 18,3 5x2,5mm?




MONTAJ TALIMATLARI

ACIKLAMA
Bu kilavuzdaki talimatlar cihazin emniyetli
montaji, kullanimi, temizligi ve bakimi hakkinda
onemli bilgiler icerir. Bu nedenle kilavuzu, cihazi
kullanacak  kisi ve teknisyenin rahatlikla
ulasabilecegi bir yerde saklayiniz.
Urinin émrii 10 yil olup, yedek parca temini
garantisi mevcuttur.
Cihazin montaji, elektrik baglantisi ve bakim
islemleri bu konuda vyetkili uzman bir Kisi
tarafindan dretici firmanin talimatlarina uygun bir
sekilde yapiimalidir.
Cihazin elektrik baglantisi “Teknik Ozellikler”
tablosunda verilen degerlere  ve elektrik
semalarina uygun olarak yapiimahdir.
Uretici firma; kullanim kilavuzuna uymadan
yapilan herhangi bir islemden, yetkili teknisyenler
tarafindan  yapilmayan bakim veya teknik
mudahalelerden dolay! insanlara veya esyalara
karsi meydana gelen nihai zararlardan sorumluluk
kabul etmez.

MONTAJ
Yerlestirme
Cihazi, koku ve duman olusumunu dnlemek igin
yeterli  havalandirmanin  yapilabildigi  bir
davlumbaz altina yerlestiriniz.
Cihazi, asirn 1s1 artislarini dnlemek icin yan ve
arka duvarlardan min. 10cm uzaga yerlestiriniz.
Cihaz (zerindeki koruyucu naylonu siyirarak
cikariniz.  Yizey Uzerinde yapiskan madde
artiklari kahirsa uygun bir ¢6ziici ile temizleyeniz
(6rnegin Henkel-Helios).
Dizgin bir zemin (zerinde 4 adet ayarlanabilir
ayaklari ayarlayarak cihazi teraziye aliniz.
Cihaz eQer diger cihazlarla yan yana monte
edilecekse asagidaki talimatlari takip ediniz.
Cihazlarin hat birbirine
baglanmasi (Sekil-1) :
Cihazi diger bir cihazin yanina yerlestirin ve
yiksekligini ayni seviyede olacak sekilde
ayarlayiniz.
Cihazlari, 0Ost yan tarafinda bulunan baglanti
deliklerini kullanarak birbirine baglayiniz.

Elektrik Baglantisi

Cihaz 380-400V 3N AC 50-60Hz sebeke gerilimi
ile beslenmelidir.

Kablo en az H 07 RN-F kalitesinde ve kesiti
maksimum akimi tasiyacak sekilde secilmelidir.
Cihaz ve sebeke arasina otomat sigorta
konulmalidir.

Voltaj toleransi £ % 10'u gegcmemelidir.

seklinde

TR

Cihaz mutlaka topraklanmalidir. Topraklama yeri

" T’:Ly "isareti ile belirtilmistir.

Eger, cihazda frekans inventori kullaniliyorsa, cihaz
enerji girisinden dnce ( giris klemensinden) AC/DC
hassasiyetli TYPE B RCD ( kacak akim rolesi)
kullaniimalidir.”

Su Baglantisi

Su girisine uygun kesitteki boru ile baglanti
yapiniz. Su girisi 1,5 - 2,5 bar arasinda olmalidir.
Cihazda kullanilacak su icilebilir olmahdir.

Bakim yada cihazin calismadigi durumlarda suyu
kesebilmek icin kolay ulasilabilir bir yere su
vanasi monte edilmelidir.

Cihaz su girisine mekanik filtre monte edilmeli ve
cihaz icine girebilecek pislik veya metal
parcaciklar filtre vasitasiyla dnlenmelidir.

Son boru parcasini makinaya baglanmadan 6nce
bir miktar su disari atilarak biriken pislikler
temizlenmeli ve sonra baglanti yapiimalidir.

Suyun bosaltiimasi

Havuz altinda bulunan Kkiresel vana acilarak
icindeki su bosaltilir.

UYARI : Havuz gider baglantisi yapilirken gider
borusunun en az 100°C’ye dayanikli olmasina
dikkat ediniz.

KULLANIM ONCESI

Elektrik sistemi kontrolu

Montaj yapildiktan sonra, cihazi  degisik
sicakliklarda calistirarak kontrol elemanlarini ve
isitictlari kontrol ediniz.

Eger gerekirse "Olasi Problemler ve Oneriler"
kismina bakiniz.

Isil gli¢ kontroli

Cihazin montajindan sonra ve herhangi bir bakim
faaliyeti sonrasi 1si1l gict kontrol ediniz.

Cihazin 1sil gucti “Teknik Ozellikler” tablosunda
verilmistir.

OLASI PROBLEMLER - COZUMLERI

Havuz isiticilari issnmiyor

Sigortalari kontrol ediniz.

Cihazi besleyen ana salter agik degildir.

Distk voltaj yada elektrik baglantisi dogru
degildir.

Termostat arizalidir.

Salter arizahdir.

Isiticilar dogru baglanmamistir veya yanmistir.
(Anzali 1sitictyr yenisi ile degistiriniz.)

Sicaklik kontroll yapilamiyor

Termostat arizalidir.
Isiticilar dogru baglanmamistir veya yanmistir.
(Anzali 1sitictyr yenisi ile degistiriniz.)



YEDEK PARCALARIN DEGISTIRILMESI

ONEMLI : Cihazda herhangi bir bakim faaliyeti
yapmadan o6nce elektrik baglantisini mutlaka
kesiniz.

Termostat, Salter

Kontrol panelini ¢ikarin. Degistirilecek parcayi
baglanti elemanlarindan ayirin

Parcayl sokerek vyenisi ile degistirin. ilgili
baglantilari  yaparak kontrol panelini yerine
takiniz.

Isitici

Dolap kapisini/cihaz panelini aginiz ve 1sitic
kapak sacini sokiinuz. Degistirilecek 1siticinin
baglantilarini sékiniz.

Isitictyr  sokerek yenisi ile degistirin. ilgili
baglantilari yapiniz.

KULLANIM ve BAKIM
TALIMATLARI

UYARILAR
Cihazin sicak yizeylerine temas etmemeye
dikkat ediniz !
Bu cihaz, sadece bu konuda egitim almis yetkili
bir personel tarafindan kullaniimahdir.
Cihaz 0zellikle makarna haslama amacina yonelik
olarak tasarlanmistir. Cihazi bunun disinda
herhangi bir amag icin kullanmayiniz.
ONEMLI Su tanki bosken asla cihazi
calistirmayiniz.
Cihazda herhangi bir ariza meydana gelirse ana
salteri kapatarak elektrik baglantisini kesiniz.
Sadece wretici firma onayli yetkili servis elemani
ile kontak kurunuz ve sadece orijinal yedek parca
kullaniniz.
Cihazi ilk kullanimdan o6nce yiyecekle temas
edebilecek tiim yizeyler iyice temizlenmelidir.
Temizleme islemi icin havuz Gst tablaya kadar su
ve detarjanla doldurulur. Suyu birka¢ dakika
kaynattiktan sonra havuz temizlenir ve son olarak
temiz suyla iyice durulanir.

KULLANIM
Havuza Su Doldurulmasi
Havuz altindaki bosaltma vanasinin  kapall
oldugundan emin olunuz.
On paneldeki su doldurma musluk diigmesini
aciniz ve havuza referans g¢izgisini asmayacak
sekilde su doldurunuz.

Cihazin calistirilmasi

Cihazin bagh oldugu ana salteri agin.

Salter kontrol dugmesini (0-1) “1” konumuna
getirin. Bu durumda salter sinyal lambasi yanar.
Termostat  kontrol ~ digmesini  (0-110°C)
istediginiz sicakhga ayarlayiniz. Bu durumda
termostat sinyal lambasi yanar. Havuz i¢indeki su
ayarlanan sicakhga geldiginde sinyal lambasi
soner.

Su sindiginda haslanacak malzemeyi sepete
doldurarak suyun icine koyunuz ve haslamaya
baslayiniz.

Cihazin kapatilmasi

Salteri ve Termostati ayarlanan dereceden "0"
konumuna getiriniz.

Cihazin bagh oldugu ana salteri kapatiniz.

Suyun Bosaltiimasi

Havuz altindaki bosaltma vanasini aginiz.
Bosaltma vanasinin altinda suyun akacagi gider
bulunmalidir yada suyun altina cihazla birlikte
verilen bosaltma kabini koyunuz.

TEMIZLIiK ve BAKIM
Cihazi yuksek basingli su ile yikamayiniz.
Temizlik yada bakim faaliyetine baslamadan
once cihazin elektrik baglantisini mutlaka
kesiniz.
Cihazi, her calisma gund sonunda 1k sabunlu
suya batirilmis bez ile tam sogumadin siliniz.
Cihaz ylzeyi temizlenirken asindirici icerigi olan
deterjanlar, tel fircalar gibi ylzeylerde c¢izik
yanabilecek malzemeler kullanmayiniz.
Yukarida saydiginiz yontemlerle temizlenmeyen
ylzeyleri kimyasal ¢6ziculerle temizleyiniz.
Efer cihaz uzun muddet kullanilmayacaksa,
ylzeyler ince bir tabaka vazelinle kaplanmalidir.
Cihazda olagan disi bir durum gorilmesi halinde
yetkili servise haber veriniz. Ehliyetsiz Kkisilerin
cihaza miudahale etmesine asla izin vermeyiniz.



INSTALLATION INSTRUCTIONS

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
Positioning
The appliance should be placed under an exhaust
hood to remove smoke and smell which may
occur during the cooking process.
Position the appliance at least 10 cm from
surrounding walls. This distance may be reduced
if the walls are flameproof or protected by
insulating material.

Assembly

The appliance should be placed on a flat surface
by balancing it due to its four adjustable feet.
Remove the protective nylon on the appliance. If
sticky particles left on the appliance, clean them
with a suitable solvent.

In the case of cantilever installations, refer to the
corresponding instructions.

Joining appliances together in line (Fig. 1)
Place the appliances side by side and level to the
same height.

Join the appliances by use of the special fixing
holes on the side of the fryer.

Electrical connections
The appliance is designed to operate at the
voltage indicated on the data plate.

GB

Each appliance must be connected to the power
supply by a suitably dimensioned independent
line (the total power is indicated in the "Technical
data" table). A flexible rubber cable with
insulation specifications not lower than type H 07
RN-F must be used for connection to the
temiinals.

The length of conductors between the cable clamp
and terminals must be such that the live wires are
pulled taut before the ground wire (yellow-green)
if the cable is worked loose from the clamp.
Multi-pole main isolating switches of suitable
current ratin. (with minimum contact-breaking
distance of 3 mm) must be installed, as well as
automatic residual current switches of suitable
high sensitivity.

There should be a automate fuse between the
appliance and the network.

Voltage changes should not exceed + %10V.
Ground connections and equipotential bonding
The appliance must be connected to the ground
circuit using the terminals marked by the symbol
located next to the connection terminals.

The metal structure of all the electrical appliances
must also be connected to the ground circuit using

the terminals marked by the symbol T’:Ly
located next to the earth terminals (equipotential
bonding system).

If, frequency inventor is being used in the equipment,
TYPE B RCD (residual current relay) with AC/DC
sensitivity must be used before the equipment power
inlet (from the mains block terminals).

Water connection

The water inlet pressure must be set between 1,5
+2,5 bar.

The unit be supplied with drinkable water.

The water inlet hose be connected with the water
main by means of stop cock to be shut off when
the unit is not operating or during servicing.

A mechanic filter should be placed between the
appliance and the taps (Cold-hot). That filter will
hold the dirt and the metal particles which cause
oxidation at the interior surface of the appliance.
Before the connnection of the last pipe to the
appliance, the dirt should be removed by
discharging some water.

Water drain

Open the global valve in the bottom of the tank
and discharge the water in the tank.

Important : The tank drain must be connected to
the drainage system using a pipe resistant to high
temperatures (100°C).



SETTING UP
Testing the electrical system
Switch on the appliance following the instructions
for use and cheek the operation of the control
devices and well heating elements.
Test the various operating temperatures.
If necessary, consult the Troubleshooting guide to
identify the problem.

Testing the rated thermal power

Always cheek the thermal power of the appliance
after installation and following maintenance
work.

The rated thermal power is indicated in the
"Technical data" table.

TROUBLESHOOTING GUIDE

The well heating elements do not heat up
Check the fuses.

Main power switch not ON.

Low voltage or incorrect electrical connection.
Switch faulty.

Temperature control thermostat faulty.

One or more well heating elements incorrectly
connected or burnt out (replace faulty heating
element).

The temperature control is difficult or
impossible to regulate

Temperature control thermostat faulty.

One or more well heating elements incorrectly
connected or burnt out (replace faulty heating
element).

REPLACEMENT OF SPARE PARTS

IMPORTANT : Before carrying out maintenance
work or repairs, disconnect the appliance from the
power supply at the isolating switch.

Thermostat and switch

Remove the upper control panel.

Open the appliance doors and drain the water
from the well in question (see "Draining of the
water").

Detach the bulb from the thermostat fixed to the
heating element by special support brackets.
Disconnect the electrical connections.

Replace the part.

Heating element

Open the appliance doors and remove the heating
element cover sheet. Disconnect the electrical
connections of the heating element.

Remove the heating element and replace the part.

INSTRUCTIONS FOR USE AND
MAINTENANCE
WARNINGS

Beware of the appliance’s hot surfaces!

This appliance is intended for professional use
and must only be used by trained staff.

This appliance is exclusively designed to cook
spaghetti. Any other use shall be deemed
improper.

IMPORTANT : Never switch on the appliance
without any water.

In the event of fault, disconnect the electric
connection of the appliance.

Only contact the technical service centre
authorised by the manufacturer and only use
original spare parts.

Before using the appliance for the first time,
thoroughly clean all the food contact surfaces.

For the cleaning, fill the tank up to the upper table
with water and detergent. Boil the water for a few
minutes, clean it and in the end rinse with clean
water.

The thermocouple stops the gas circuit in cases of
overheating of the water, so it provides the
operation security.

USE
Filling the tank
Close the global valve in the bottom of the tank
Open the water filler tap knobs on control panel
and fill the pan to the reference mark indicated.
IMPORTANT : Never switch on the appliance
without any water.
Water softness in the jacket must be max. 7°F.

Turning on the appliance
On-Off switch control knob (0-1) should be set
“1”. In this situation, yellow indicator will be on.
To heat the water, turn the thermostat control
knob to the required temperature setting. In this
situation, white indicator will be on. When the
temperature reaches the required value white
indicator will be off.

0 Off

30°C  Minimum temperature

----- Intermediate temperatures

110°C Maximum temperature (approx.)
When the water reaches the required temperature,
place the ingredient to be boiled into the basket.
After boiling process has been completed, switch
off the main switch. Then lift the basket up.

Turning off the appliance



Turn the thermostat and switch control knob back
to “011.

Draining of the water

Open the tank discharge tap.

Ensure that a screened sump with a trap is
available on the floor.

CLEANING AND MAINTENANCE
Do not wash the appliance with jets of water.
Before cleaning the appliance, disconnect the
electrical power supply.
Make sure the water circuit is free of ferrous
particles. Any such particles deposited in the
bottom of the well may cause it to rust.
Do not use corrosive substances to clean the
floor underneath the appliance.

The appliance should be cleaned with a cloth
wetted with warm soapy water when it's still
warm.

Do not use any abrasive detergents or materials
such as wire brushes that may scrape the stainless
steel surface of the appliance.

If the appliance can not be cleaned by above
mentioned methods apply chemical solvents.

If the appliance will not be operated for a long
time, apply a thin layer of vaseline on the
stainless steel surfaces of the appliance.

In case of noticing any failure at the appliance,
call the authorized technical service. Do not allow
any unexperienced person to control the
appliance.



7ME10S - 9ME10S ELEKTRIK SEMASI / ELECTRIC SCHEMA

360/400V 3P+N+E - 50/60Hz.
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7ME20/S - 9ME20/S ELEKTRIK SEMASI / ELECTRIC SCHEMA

380/400V 3P+N+E ~ 50/60Hz.
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