WATER GAS GRILL

T10, T20, T30
1. PART I - Installation

We will present essential data, the technical characteristics and our advice for
to correct installation use and maintenance of the appliances described.

Let us remind you that the appliances are for

professional use and that all the procedures of installing, connecting to the
distribution network and positioning of the appliance in operation should be
carried out by properly qualified personnel and that all safety measures
applicable in the country of installation should be observed.

The manufacturer cannot be held responsible for any possible damages
caused to property, human beings or animal that might be caused by
misuse of the appliance or by using the appliance for purposes other
than those recommended for or not foreseen in this manual.

FIGURE 1 - Technical Characteristics

MODEL DIMENSIONS mm BURNER TYPE OF BURNER
T10 410X630X430 1 burner INOX
T20 770X630X430 2 burners INOX
T30 1130X630X430 3 burners INOX
FIGURE 2 - Technical Data
Technical Data Unit T10 T20 T30
Normal thermal energy | Kw 9 18 27
provide
Consumption G30 Kg/h 0,704 1,408 2,112
Consumption G20 ms3/h 0,95 1,90 3,55
Main air regulation at
G30 28... 30mbar G31 | mm OPEN OPEN OPEN
37mbar
Main air regulation at mm 18 2x18 3x18
G20 20mbar
Main burner injector
G30 28... 30mbar G31 | mm 1,50 2X1,50 3X1,50
37mbar
Main burner injector 2,25 2X2,25 3X2,25
G20 20mbar mm
Bypass G30 28... 1,20 2X1,20 3X1,20
30mbar G31 37mbar mm
Bypass G20 20mbar mm Reg. 2x Reg. 3x Reg.
Calories Kcal 7740 15480 23220
Mj 32,4 64,8 97,2
BTU 30708 61416 92124

Epeig Ba oag mapovotaoovpe Ta factkd SedopEVA, Ta TEXVIKA XAPAKTNPLOTIKA KAl TIG OVHBOVAES pag yia Tn
XPNOM, EYKATACTAOT KAl CLVTIPNOT TWV CLOKELWYV TTOL TIEPLYPAPOVTAL.

Emtpéyte pog va oag vevBupicovpe 0Tt ot CUOKEVEG TTOL TIPOOPILOVTAL YLa ETAYYEAUATIKT] XPHOT, KAt OAEG OL
dadikaoieg yla TV eykataotaot, Tn ovvoeon oTo SikTvo Kat TNV TomoféTnon Tng ovokevng oe Aettovpyia
Stavoung Ba mpémet va ektelovvtat amd katdAnAa egeldikevpévo Tpoowikd Kat OTL OAa Ta HETPA AoPaeiag
TIOV LOYXVOLV 0TI XWwpa eykatdotaong Oa mpémet va eivat observed. O kataokevaotrg dev pumopei va BewpnOei
vevBuvog yla Tuxov {npég ov mpokAnOnkav oto akivnto, AvBpwmo 1 (Wwo and Kakn XP1on TG CLOKEVTG 1
EYKATAOTAOT 1) At T1) XPHON TNG CLOKELTG YLo OKOTIOVG AAAOVG ATTO EKEIVOUG TIOV GLVIOTWVTAL Kat gV
npoPAEmOVTAL 0TO TPV EYXELPISLO.

EIKONA 1 Texvikad Xapaktnplotikd

EIKONA 2 Texvikd XapakTnpLoTikd



1.1 STANDARDS AND REQUIREMENTS......oiiiii e
We would like to remind you that the appliances installed in places open to
the public should meet specific requirements.

Among them there are:

Specific standards for the type of local public. Safety standards against the
risk of fire and panic in a public placeGeneral standards of installation of
cooking appliances in refreshment facilities.G eneral standards

concerning installations using combustible gas and liquid hydrocarbons.

1.1 ITPOTYTIA KAI AITAITHXEIX ..

Oa BéAape va oag vevBupioovpe 0TL oL cLOKEVEG eyKabioTavTal 08 XWPOLG AVOIKTOVG Yl TO KOLVO Tov Ba pémel
va TANPOOV CLYKEKPLHEVEG ATTAUTHOELG. Avapeod Tovg vtapxovv: Eidikol kavoveg yla Tov TOTO TV TOTKWY
TPOTOHNWY SNUOCLAG ATPANELAG KATA TOV KIVDVOL TUPKAYIAG KAl TTAVIKOV o€ dnpocto Xwpo. 'evikég
TPOOLAYPAPEG EYKATAOTAONG TWV OCVOKEVWYV HAYELPEUATOG. 'eVIKEG TIPOSIAYPAPEG OYETIKA [E TIG EYKATAOTATELG
IOV XPTOLLOTIOLOVY KADOLHO A€PLO Kal bYpd vdpoyovavOpdkwy.

I o AN O | N T
Make sure packing is intact before remove the appliance. Open cardboard

carefully to ensure no metal stapling, adhesive tape or other packing
components litter the environment, as these can prove hazardous.

1.2 ZYYKEYAZXIA ...
BePoauwBeite 6Tt ) ouokevaoia givat ABIKTN TPLY a@atpEceTe Tr GLOKELVT. AVOIETE TO XapTOVL TPOTEKTIKA yia va e§ao@alioel Tn pun peTadAikd

ovppa@r), KOANTIKN Tawvia 1§ dAka VAtkd cvokevaciag okovmidia oto meptBailov, kabwg avtd pmopei va amodetyBobv emkivévva.

1.3 OBSTACLES AND POSITION. ....uuiiiiiiiiiiiiiieieee ettt tae e e e e s
Make sure there is enough space available to place the appliance and that the surface it stands
on is stable and level. Remove the protective film from the external walls of the appliance making
sure no glue or plastic is stuck on the surface. If there are residues of glue, remove them using the
right solvent. Make sure the appliance is level on the surface available. If necessary,
regulate its height accordingly, by adjusting the legs of the appliance.

1.3 EMIIOAIA KAI ®EXH ..
BeBawweite 0L vmtapxet apkeTdg Stabéotog xwpog yia va TomoBeTroeTE TN GLOKELT Kat OTL T eMPAvela oTnV onola Bpioketal eival otabdepr| kot

eminedn. AQaupéoTe TNV TPOOTATEVTIKI) HEUPPAVT A6 Ta eEWTEPIKA TOLXWHATA TNG CVOKELTG PpoVvTilovTag OTL £Xel KOANNOEL 0TIV eML@aveLa. Av
VIAPXOLY VITOAEIUUATA KOANAG, APALPECTETA XPTOIUOTIOLDVTAG TO OWoTO SlalvTn. BeBaiwbeite 6TL 1) ovokevn eivat 6To idto eminedo pe
Stabéotun empdveta. Eqv eivan anapaitnto, puBuiote 1o 0Yog TG avaldywd, He TNV TPOCAPHOYT| TWV TOSIWV TNG CUOKELNS.

1.4 CONNECTION. ..ottt

Before connecting the appliance to the network make sure that:The present gas on the
place corresponds to that for which the apparatus is predisposed: In If it is not does ot
proceed with the connection. Regulate the appliance for the gas available following
instructions under 2.2. The burners are manufactured with a way to stand thermal and
mechanical stress and are equipped with fixed nozzles. This is why it is necessary to
change the nozzles every time you change the type of gas. Data concerning the regulation
of the appliance are to be found on the label on the backside of the appliance. Connect
the machine to the network using metal pipes, either rigid or flexible.

1.4 XYNAEXH
ITptv ovvdéoeTe T cvokevr oTo SikTvo Pefatwbeite 6TI: H mapovoa éxel Umek GuOIKOL agpiovyla TOV TOTO AVTIOTOLXEL 1) O eKeivn Yl TNV omoia 1)

ovokevr| €xeL Tpodidbeon: Ze mepintwon mov Sev eivan Sev mpoxwprioet pe T ovvdeorn. PuBpiel T ovokevr) yia to Stabéopo agpto akolovbwvrtag
115 0dnyieg oo mhaioto 2.2. Ot kawoTrpeg kataokevdfovtal pe évav TpoTo yla va otabei Oeppukr kat pnyavikn katandvnon kat eivar eEomhiopéva
pe otabepd akpogiota. I't 'avto ivar anapaitnto va adlaete ta akpogvota kabe popd ov ardalete Tov TOTO TOL aepiov. Ta Sedopéva oxetikd
pe T pvOLon TNG CLoKELNG BPICKOVTAL OTNY ETIKETA GTO TOW UEPOG TNG CUOKEVNG. ZVVEEGTE TO HNXAVIHA 0TO SIKTVO XPNOLHOTOLWVTAG

peTaAA KoV CWATVEG, €iTe AKAUTITO 1) EVKAUTITO.



Verify that the pressure in use is that of exercise for which the appliance has been
predisposed. In no case the pressure must exceed 50 mbars. Use the right sealing materials
for all connections and check them for leaks. It is important for the adjacent walls to the
appliance to be protected against the heat. Interpose refractory sheets or place the appliance at
least 200mm of distance from the side or back walls. The connection of the apparatus to the
network must be effected through a gate valve. This valve should be closed when the
appliance is not in operation.

EmePaiwote 611 1 mieon mov xprotpomoteitat eival ekeivn yia v omoia £xet mpodiabeon n cvokevny. Ze kapia mepintwon n mieon dev mpémet va
vnepPaivel Ta 50 mbars. Xpnoomouwote Ta woTd VAIKA GTEYAvOToinong yia OAeg Tig ouvdéoers kat eAéyEte yia Stappoés. Eival onpavtikd ya ta
TIOPAKEILEVA TOLXWHATA TG GVOKEVNG yla va Tpootatevovtal arnd T Oeppotnta. IlapepBdrrovrar puANa mupipaxa 1 Tomobetote T cLoKeLT
TOVAAXLoTOV 200 XIALOOTA TOV amodoTACT Ao TO AL ) Tiow Toxwpata. H ovvdeon g ovokevr|g pe To Siktvo Ba mpémel va mpaypatomoLeital HEow
pag PaABidag moAng. Avtn n PalPida mpénel va kheioel 6tav n ovokevn dev eival oe Aettovpyia.

1.5 TIPOIONTA KAYZHS ..
Ot ovokevég Tpémel va eykabioTavtal oe XWpous KATAAANAOLG yla TV ATOHAKPLVOT TwV avabupdoewy cVPQwva He TI§ Tpodilaypapég
eykataotaong. Ot ovokevég pag Bewpovvtat (BAéme mivaka Texvikwv Sedopévwy) oav cLoKeVES e PUOLKO aéplo Tmog A: TEToleg CLOKEVES
nipénel va oteilet avaBupidoelg oe KatdAANAa VTOYNPIOVG IOV CLVIEOVTAL HE TNV ACPAAT| KAl ATOTEAECUATIKT CWATVEG TTOV TOVG KaTevB Vel oe
e§WTEPIKOVG XWPOUG.

1.5 COMBUSTION PRODUCTS........cuiiiiiiiiiiicccrree e

The appliances must be installed in places appropriate for the removal of

fumes according to installation specifications. Our appliances are considered

(see technical data table) as appliances to Gas Type A:

Such appliances must send fume into appropriate aspirants connected to safe

and effective pipes that direct them outdoors.

Attention

The appliances must always be installed below 200 mm on three sides an
aspirant, which directs fume outdoors.

The appliances whose total thermal power is superior to 14Kw must be
obligatorily installed under aspirant, intercepting and piloting the system of
feeding of the gas of the appliance,

Particularly, the supply circuit electric valve at the top of the appliance must
be switched - off.

Make sure that there are not dispersions in the aspirant system. The limits of
course are established by the norm of installation UNI-CIG 8723 point 4.3

“Removal of combustion products '
Mmm 200 SUl 3 LATI

IIpocoyr

Ot ovokevég mpémet mavta va tomofeteital katw and 200 mm oe Tpelg MAEVPEG Wa LTTOYTPLa, 1) oToia katevBuvel avabudoewy oe
eEwTEPIKONG XWPovg. Ot 6VOKEVEG TWV omoiwv N GuvoAtkn) Bepikn 1oXOG eival avartepn and 14kW mpénet va tomoBetodvtat
VTIOXPEWTIKA KATW LTIOYHQLA, TTapakolovBovv Kal TAOTIKT) EQAPHOYH TOV GLOTHHATOS TPOPOSOTiag TOL Agpiov TNG CLOKEVHG,
ISwaitepa, To KUK WA Tapoxng nAekTpikod PalPida oTo mavw uépog TG oVOKeLNG TIpémel va amevepyomotnOel. BeBawbeite ot1 Sev
vrapyovv Staomopég ato cvotnpa avalntnt. Ta opia PéPata 1dpvbnke and tov kavova g eykataotaong UNICIG 8723 onpeio 4.3
" H anopdkpuvon Twv mpoidvtwv TG Kavong »



2. OPERATION

The appliance is put in operation to the nominal power with the suitable
nozzles (you see chart fig.2). The pressure of feeding must correspond to how
much suitable in the target gives.

2.1 CONTROL OF PRESSURE....

To measure the pressure of feeding is enough to prepare of a
manometer to liquid with subdivision least 0.1 mbar (for instance a
manometer to U) and progress in the following way:

Open the frontal panel in way to enter to the ramp of feeding. Unscrew
the screw of closing of the taking of pressure. Connect the manometer
and to measure the pressure. Remove the manometer, re-screw the
screw, and verify that there are not leaks.

2. AEITOYPTIA

H ovokevn tibetat oe Aettovpyia e TNV ovopaoTiki LoD pe Ta KaTdAAnAa akpogvota (Seite Saypappa eik.2). H mieon g tpogodoaiag
TIPETEL VAL AVTIOTOLXEL [e TO TO00 KATAAANAN yia To 6TO)0 Sivel.

2.1 EAETXOZX THX ITIEZHY .... Tla va peTprioeTe TNV TiEoT TNG Tpo@odoaiag eival apKETO yla Vo TPOETOLUATEL £VA LAVOUETPO GTO LYPO e
vnodtaipeon TovAdyiotov 0,1 mbar (yio mapaderypa, éva pavopetpo oto U) kat TngG tpoddov pe tov akdAovBo tpodmo: Avoi§te T peTwmikn
Tivaka pe Tov TpOTo pe elogABovy oty papma g oitiong. Eefidwote T Pida khewoipatog g Sieaywyng mieong. Zuvdéote To pavopetpo
Kat yla T pétpnon tng mieons. A@atpéote To pavouetpo, Bidwote maht ) Bida, kat BePatwbeite 6TL dev vLApYOLY SLappoEq.

2.2 REGULATION FOR THE OPERATION WITH DIFFERENT GAS.............

Both the packing and on the appliance carry the regulation data for suitable gases. If
regulation is necessary for other type gas, you should: A) Verify that type

of gas and pressure corresponds to those regulation you bring that data label gives.

B) Choose the suitable nozzle for the type of gas and for the pressure available in
place, keeping in mind data included on figure 2 of this manual (keep in mind that the pressure
should never exceed 50 mbar) and replace nozzle, if necessary.

2.2 KANONIZMOZ I'TA TH AEITOYPITA ME AIAO®OPETIKA AEPIOY ..

Tdo0 n ovokevaoio kat T cuokevr petagépet Ta Sedopéva pvduiong yia Ta katdAAnAa agpla. Av eivat anapaitnTn KavovioTikn poopion
yta dANo aéplo TOTOV, Ba TpémeL: a) emaknBevet OTL 0 TUTOG TOL agpiov Kal TNV Tieon avVTIOTOLXEL 0Ta gV AOYyw pvOpLon Ba épeL 1) eTikETaL
Sedopévwy Sivel. B) EmAéEte To katdAnlo akpo@ioto yia Tov TOTo Tov agpiov kat yio v ieon Stabéoipun otn Béon tov, kpatwvTtag ota
dedopéva pualo mephapfavovtal 6To oxnpa 2 Tov TapovTog eyxelptdiov (va éxete katd vov OTL 1 Tieon dev mpémel mOTE va vTepPaivel Ta
50 mbar) Kol AVTIKATACTAOTE TO AKPOPVOLO, AV ElvaL amapaiTnTO.

2.2.1 REGULATION OF THE MAIN BURNER............

Replace the nozzle unscrewing it from the center and screwing to his place select that.
Regular the influx of the primary air through the special ring of regulation fixing the
distances like suitable in the chart to figure 2.

2.2.1 KANONIZMOY TOY kbplo Kavotipa ............
AvTikaTaoTiote To akpo@uoto EeBdwoete and To kEVTpo kat To Pidwpa oTov TOTO eMMéeTe avTd. H TaKTIKN 1) EL0POT| TOV TPWTEVOVTOG
agpa péoa amod To £181k6 SaxTVAISL Tov kKavoviouov yia Tov kaboplopd Twv anooTacewy, 6TWG KaTAAANAa To Stdypaiia 6To oxrua 2.
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2.3 CONTROL OF THE OPERATION....

Verify the stability of the appliance on the plan of suppor. Check that there is a good
influx of fresh airt. Check that there are no leaks or losses of gas. Put in operation
the appliance. Check the stability of the flame of the main burden. Check that non-
combusted gases have an appropriate outlet.

2.3 EAETXOX THX AEITOYPTIAX .... EmPeParwote T otabepdtnTa tng cuokevng yla o oxédto g suppor. EAéyEte otL vdpyet pua
KaAn etopor| ppéokov airt. EXéyEte 011 Sev vmdpyovv Stappogg 1) anAeleg agpiov. Bakte o Aettovpyia T ovokevr). EXéyxetain
otabepdtnTa TG PAOYag Tov kVpLov Pdpog. BePaiwbeite 6Tt noncombusted aépia éxovv pa katdAAnin mpila.

2.4 INTERVENTIONS, REPAIRS AND REPLACEMENT(only for the

authorized technicians)... Even if the appliance is used correctly, some problems
may arise for various reasons. The table that follows mentions some possible
problems and some suggestions to put them right.

CAUSION!!!!

Before performing any intervention of maintenance, reparation or simple
cleaning of the appliance it is necessary to close the gas supply gate valve at the top
of the appliance.

At the end of every intervention of reparation or maintenance to some parts of
the appliance relate to gas, make sure that there are no leaks or looses.

2.4 ITAPEMBAZEIY, emokevr| kat avTikataotaot (povo yua tovg £ovotodotnuévoug TeXxvikovg) ... AKOpa Kat av 1) GLOKELT
XPNOLOTIOLELTAL CWOTA, EVIEXETAL Va TTPOKVLYOLV Kdmota TpoPAnpata yia Siapopovg Adyovs. O mivakag mov akolovBel avagépel pepikd
muBavé mpofAnpata kat kamoteg Tpotdoels yia va ta StopBwoovpe. CAUSION N TIpv and tnv ektéleon onotacdnmote mapéupaong ya
T OUVTHPNOT), ATOKATAGTACT 1) AmAO KaBaplopo TG CLOKELNG, eivat avaykaio va kAeioet TNy Pava mapoxng agpiov 6To TAvVw PEPOG TNG
OVOKeN|G. ZT0 TENOG NG kabe Tapéufaong TG amoKATAGTAONG 1] TNG GLVTIPNONG OE OPLOPEVA HéPT TG CLOKEVNG OXeTi{ovTal e To
QUOIKO aéplo, BePatwbeite OTL Sev LTLAPYOLY SLaPPOEG 1) YAVeL.

FIGURE 8 - POSSIBLE PROBLEM  £XHMA 8 m0avé mpoBAnua

PROBLEM POSSIBLE CAUSES [MIOANEZX AITIEX
Gas Smell Mupw6|('1 quiou Possible gas loss. Check external pipes and connections. Mi6avr
ATTWAEIQ TOU QUOIKOU aePiou.EAEYETE TIG eEWTEPIKEG TWANVWOEIG Kl
TIG OUVOEDEIG. a

Smell of non-burner gas. Mupwdid Tou
MN QUOIKOU agpiou KauoTAPA Check that the combustion is regular.
Check that the consumption of gas is not excessive.
Check that there are not obstructions in the encircled of the
warm smokes.
Check that aspirant and area ventilation are operating property.
EAEyETe OTI N KAUON €ival KAVOVIKH.
EAEyETE OTI N KaTavaAwon QuoikoU agpiou dev gival UTTEPPOAIKOS.
EAEyETe OTI Bev UTTAPYOUV EUTTOSIO OTNV TTEPIKUKAWWEVN aTTO TA
{eoTA KOTTVICEL.
EAEyETe OTI N 1010KTNCiO UTTOYPAPIA KAl EEAEPITUOU TTEPIOXT
AeiItoupyouyv.

‘Explosions ' in the burners Check the pressure of the gas.
«Exkpnéeic» oToug KaUOoTrPEG EAEyETe TNV TTiEON TOU agpiou.
The main burner is not ignited Check that there is no leak in the gas supply or
O KUpI10G KaUuoTAPAG OEV aVOPAEYETAl any problem with the nozzle.
The components of the burner are well
positioned.

EAEyETE OTI dev UTTAPXEI DlIAPPON OTNV TTAPOXN
agpiou i oTTO100NATTOTE TTPORBANUA HE TO
aKpo@uaolo.

Ta ouoTaTIKA TOU KAQUOTHPA €ival 0€ KAAR
Béon.



2.6 SAFETY VALVE...
The valve that regulates the influx of the gas is provided safety thermal that it
assures the block of influx of the gas in case of accidental turning off of the flame.

2.6 BaAPida acpadeiag ... H BalBida mov puBpilet tnv elopor} Tov aepiov mapéxetar acpddeta Beppikn o1t e§acpalilet o pmiok
NG eoporig Tov agpiov oe mepintwon Tvxaiag H anevepyonoinon g @Aoyag.

2.7 REGULATION OF THE MINIMUM BURNING ...

The nozzle of the valve (bypass) has a hole of 0,50 mm and for the gas G30, must
be fully screwed.

In case of regulation for other gases G20 the bypass must be unscrewed

( turning the screw anti-clockwise until a clear and regular flame appears). To
regulate the bypass, turn on the burner to the minimum setting, remove

the handle grip of the valve and regulate the screw marked with arrow in the
adjacent figure, until a clear and regular flame appears.

The screw of the regulation must be fully screwed passing from the natural to
G.P.L. and open in the inverse case.

2.7 PbBuon tov ehdxiotov KAYIMO ... To akpogvoto g Barpidag (bypass) éxet ua tpoma 0,50 mm kat yia to G30 agpiov, mpémnet va Pidwei
TAPWS.

e mepintwon pvuiong ya dAa agpra G20 n mapdxapymn mpénet va EePidwbei (teplotpépovtag T Pida aplotepdaTpoPa HEXPL VAL EUPAVIOTEL Eva
oa@ég kat TakTikn @AOya). T T pYBUION TG TTAPAKAUYNG, EVEPYOTIOW|OTE TOV KAVOTAPA He TNV EAAXLoTN pVOon, apapéate T Aapr g
BaABidag kat va puBuilet t Pida mov onpedvovtal pe PEN0G 0TO SIMAAVO TXTHA, HEXPL VO EUPAVITTEL VAL CAPES KAl TAKTIKY GAOYA.

H Bida tov kavoviopov mpénet va Bidwbel mAnpwg mepvavtag and 1o guotkd va G.P.L. kat avolkTn o€ mepintwon avtioTpogo.

2.8 INTERVENTIONS AND REPAIRS........

In the case must be intervened on the valve all it takes is removing the handle grip,
and the frontal panel.

For the substitution of the valve it is necessary to unscrew the connections in the
following order:

First the connection of the thermocouple, then the connection of the gas outlet exit
gas and, finally; the connection of entrance gas Replacing other parts, such as the
thermocouple, candle of lighting, is simple and intuitive after having removed the base
wall.

2.8 TAPEMBAZXEI> KAI EITIXKEYEX ........ Se mepintwon npénel va napépPet otn BodPida to povo mov xpetaletan eivan va apatpedein
xetpohapn, kat to petwmkd mivaka. I v avtikatdotaon g ParPidag eivar anapaitnto va Eefidwoete Tig oLVSETELS pe TNV akdAovdn oepd:
[Ipwra n ovvdeon Tov Beppootoiyeiov, ToTe 1 6OVSeoT Tow agpiov e£6dov ££0d0 aepiov kat, TEA0G? 1) GUVSEOT TOL agpiov 10050V AvTiKaTdoTaAo
dMa pépn, 6mwg To BepooTolxeio, kepi PTIONOD, eival amAny kat StuobnTikr, agod agatpedei To Toixwpa Bdong.



3. PART 2 - For Users

3.1 PUT IN OPERATION - GENERAL PRECAUTIONS ......

We would like to remind you that these appliances are designed exclusively professional use
and must be operated by specialized personnel.

In order to set the crepe machine into operation, observe meticulously everything
include these pages as well as ordinary safety measures:

Verify that there are not escapes of gas.

Verify the stability of the flames passing from the maximum to the minimum setting.
Check the regular lighting of the main burner.

Verify that there is a good influx of fresh air.

3 MEPOZX 2 T'ia Tovg XprioTeg
3.1 1eBei oe Aettovpyia TENIKEX ITPOOYAAEEIE ...... @a 0¢Aape va oog vievBupioovpe 0Tt avtég oL GLOKEVEG IOV £XOVY
OXeSI00TEL ATTOKAELOTIKA ETTAYYEAUOLTIKT) XPT|OT| Kat TTpETeL va ekTEAODVTAL ATtO EEISIKEVIEVO TIPOCWTILKO.
T'a va puBuioceTe To pnxavnua kpéna oe Aeltovpyia, TapatnproTe TPooekTikd Oa doa mepthapPdavovtal oe avTég Tig oeAides,
kaBwg kat amhwv pETpwv acpaleiag: BePatwdeite 6Tt dev vdpyovv Staguyég agpiov. EmPePaidote n otabepotnta twv
@loywv Tov Siépxetan and Tn peyotn oty ehaxiotn poduion. EAéyEte Tnv Tak Tk @ TIopo Tov KUPLOV KAV THPA.
BeBaiwBeite 6TL vTAPXEL Hiat KAAT) ELGPOT) PPETKOL agpa.

3.2 LIGHTING....

When appliance is off, the gate valve is vertical and the round indication | top.

Push the knob slightly and turn it anti-clockwise until you bring it to the flame
indication. While you keep the handle pressed, light the appliance using the piezzo
electric indication device. Keep the handle pressed for a few seconds until the thermocouple.
Turn the handle anti-clockwise until you bring it to the position of the highest flame
and make sure the burner is turned on completely. The following nick is that of the medium
flame; you can choose this setting once machine has reached the desired temperature.

3.2 PQTIEZEMOX .... Otav n 6uoKeLN eivat amevepyomomueévn, 1 Pava eivat kdBetn kat o yopog évdeldn I kopver. ITiéoTe T KOLUTL EAAPPA Kat
yupioTe TO aploTepdaTPOPa pEXPL va TO Pépet aTnV évBelEn eAoyag. Evw kpatdte tn AaPn matnpévo, avdBouv tn ovoKevt} XpNOLHOTOLWVTAG TO
Piezzo nhektpikr| ovokevn évdel&ng. Kpatrote t Aapr matnpévo yla Aiya Sevtepolenta, péxpt to Beppootoiyeio. Ivpiote To aplotepdoTpopa
Aapn péxpt va to @épet otn Béon g vynAoTEPNG PAOYaG kot PePatwbeite 0Tt 0 kavaTApag éxet evepyomnomnBei A pws. To axdAovBo nick eivar
aUTO TOV [ECOL TNG PAGYAG? propeite va emhéEete autr T pOBoN pia opd To pnxdvnua éxet @Bacel otnv embopntr Beppokpacia.

IXHMA 10:
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3.3 MAINTENANCE.......cccccceerrn...

Before performing any job of maintenance is necessary to close
the gas supply found at the top of the appliance.

It is consulted to the user to undersign to contract of
maintenance with technical personnel that foresees at least one full
check-up annually.

We specifically recomment regular checking to make sure the
ignition source and the flame regulation are clean.

The gate valve must be checked at least once a year and, if
necessary, restored the protection of specific oil.

The manufacturer cannot be held responsible for any damage caused to
property, human beings or animals due to misuse of the appliances or non-
observance of instructions included in this manual.

3.3 MAINTENANCE........cccceruenee
Before performing any job of maintenance is necessary to close the gas supply found at the top of the appliance.
It is consulted to the user to undersign to contract of maintenance with technical personnel that foresees at

least one full check-up annually.
We specifically recomment regular checking to make sure the ignition source and the flame regulation are clean.
The gate valve must be checked at least once a year and, if necessary, restored the protection of specific oil.
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