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Elektrikli Model Ocaklar Electric Cooking Units
Elektrikli Model Kuzineler Electric Cookstoves
KULLANMA KLAVUZU USER’S GUIDE

MOT8E » MO18-1E » MX27-3 « MX27-4 » MX27-6 + MX27-8 + 605-MO648E « 605-M068-1 » 708-M182-2SE
70S-M182-4SE = 70S-M182-6SE * 90S-MO67E » 905D-M068 = 90SD-M068-1

MX26-4 « MX26-6 » MX26-6.2 » MX26-8 « 60SF-M068 » 70SFE-M182-2 » 90SF-M068
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GIRIS

Degerli Milgterimiz,

Dfinyanmn birgok noktasina firfinleri ile ulasan PIMAK
markasini tercih ettiffiniz igin tegekldir ederiz.

Kullanmakta ecldufunuz friin tiim dinyada kabul gOrmiig
standartlara uygun olarak {iretilmig olup, AB standartlarina gire
belgelendirilmigtir.

Urintin kurulum ve kullamm agamalaninda bu kilavuzda yer
alan hususlara uyulmasi gerekmektedir. Kullamim lalavuzuna
uygun olmayan kullamm ve kurulumlar Qiriinin garanti kapsan
disinda kalmasina neden olabilir,

PIMAK Profesyonel Mutfak Ekipmanlary

G

Dear Customer,

We kindly thank you for your preference our trade mark
PIMAK, which distribute its products to many points worldwide.

This product has been produced according to the standards
accepted worldwide and compliance to respective BU standards is
documented.

User should obey the directives included in this document
through the processes of installation and usage, otherwise product
may be out of warranty responsibilities.

PIMAK Professional Kitchen Equipments
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B. SORUMLULUKLAR
Milgteri Sorumiuluklar:

Migterilerimiz bu kullanma kilavozunda belirtilen giivenlik
kurallanmn uygulanmasindan ve uygulatilmasimdan sorumiudur,
Kullamim kilavuzuna uygun olmayan kullanim ve montaj iglemlerinden
dolay1 ortaya gikacak riskler milgteri sorumhitufundadir.

TUreticl Sorumbuluklar:

Bu kullanma kilavuzunda belirtilen hususlarin yerine getirilmesine
ragmen ortaya cikacak, imalat ve montsj hatalarndan kaynaklanan
hatalardan firetici sorumtudur. Bu hatalarin garanti periyodu igerisinde

C.UYARI & IKAZ ISARETLERI
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B. RESPONSIBILIES
Responsibilities of Product Owner:

Uger is responsible for all the safety rules to apply or to be applied
mentigned in this manyal. User will own all the risks occurred because
of inappropriate using and instelling against this manual.

Responsibilities of Manufacturer:

Manmufacturer is responsible for manufacturing and assembly faults

in case the measures in thizs manual applied correctly. These kind of
failures will be corrected by manufacturer during warranty period.

C. WARNING & CAUTION SIGNS

TEHLIKE: Bu sembol, yiksek risk diizeyl gin kullanicilan uyarir.
Kullameilar dnemli konulara uymali ve izlemelidirer.

DANGER: This symbal alerts the user for high risk level. User must
comply and follow necessary and important rules.

ELEKTRIK TEHLIKES!: Bu sembol, kigilerin elekirik ¢arpmalanndan
dolay! yaralanabilecedi veya bleb|laoe§| yiksek risk dizeyini
gbstermaktadir,

ELECTRICAL DANGER: This symbol specifies high fisk level for Injury
and death rigks in consequence of electric book.

181 TEHLIKESI: Bu sembol, 151 vasitasiyla kullanicilann yarelanma
riskini belirtir.

THERMAL DANGER: This symbol spectfies Injury risks bscause of
high temperature.

KORUYUCU ELDIVEN: Bu sembol, 1siya karsi koruyucu eldiven
kullaniimasi gerektigjin| belirtr.

e

PROTECTIVE GLOVES: This symbol specifies that, Protective
gloves shioud be used against to high temperature.

@@&D
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D. TEMELOZELLIKLER

@ Bu Urhinde 1s1ya daysniklh malzeme kullamlarak, 1siya bagh
genlegmeler ve bunun sonucunda olagacak deformasyonlar asgari
diizeye indirilmigtir,

@ Ocaklarm temizligini kolaylagtirmak maksadiyla dékiimlerin altina
cikarilabilir tepsiler yerlegtirilmisgtir.

@ Firmigi bloklarda tepsi kizaklan olup, ayrica her ufak tepsi ve kaplar
igin kizaga 1zgara konulmugtur.

© Kuzine finn ctrafi tag yonil ile izole edilmigtir. Firm kapaginda 1s1iya
dayanikkl conta knllanidlmigtir.

@ Cihaz yliksekligirotil ayaklarla ayarlanabilir.

@ Finmn 181 ayari termostat ile ayarlamr. Qcaklanin 1 ayan 3
kademeli anahtar ile saglamr,

E. GUVENLIKLE iLGILI HUSUSLAR

(@ Cihaz pigirme amagh firetilmigtir. Amaci diginda kullanmayimiz)

@ Cihaz kalifiye elemanlar tarafinden kullanilmahdir. Cocuk ve
dziirlilerin kullanmasi sakinealidir.

(§) Cihazm montaj yetkili servis tarafindan veya ehliyetli bir tesisat
tarafindan yapilmalidar.

@ Cihaziizerindeki ayarh pargalarla cynamayiniz.

@ Bu talimatlar yalmzca ilke kodu cihaz fizerinde gorliliirse gegerlidir.
glrlilmityorsa filkedeki meveut gartlara cihazmn uyarlanmass igin
gerekli talimatlan veren teknik talimatlara bagvurun!

@ Uriin yakinmda mutlaka yangin stndiiriici tip buhmdurunuz,
yangin esnasinda tazyikli su kullanmaymz!

@ Cihazda, 151 ayan termostat ile saflanwr, Giivenlik icin 151 agm
oldugunda limit tarafindan sistern devre digi baralalir
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D.BASIC FEATURES

(@ Since heat resistant material are used in this product, deformations
resulted by overheat is decreased into minimum level.

() Removable carrying trays are placed under the bumers to enable
cleaning easily.

@ The trays are placed to the oven by sliding on the bars. For small
sized trays; there are grids on the bars.

(@ Oven is isolated with heat resistant rockwool. Heat resistant seal is
uged on ovenlid.

@ The productheightis adjustable through feet.

(@ Heat setting of the oven is adjusted by thermostat. Heat setting of
cookers is provided by 3-step switch

E. ISSUESABOUT SAFETY

@ The product is produced for cooking.

(D Do not use it for other aims. Tt should not be used by kids and
disabled people.

{@) Assembly processes should be made by a licensed montage staff or
authorized technical service.

(@ Do not change adjustments on product.

@ These instructions are valid, if country code is seen on the product. If
not, please read technical instructions which are indicating
necessary instructions to adapt the device according to existing
conditions in your country

() Place a fire extinguisher near to the product! Do not interefere with
pressurized water in case offire!(Like spraying water from 2 hose)

(D The thermostat provides the adjustment of the device.
The system is deactivated by the Limit when there is heat overrun for
safety.
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F. TECHNICAL FEATURES

Kodu Uriin Adi Ebat (cm) Pigirici (Adet'kw) | FIrin {Adet'kw) lam (kw) | Elektrik (volt / Hz)
Code Product Name Size {cm) Cooker (Pes*Kw) | Oven (Pes*Kw) tal (kw) |Electric (Volt/ Hz)
MO18E YER OCAGI 40x50x55 1x4 - 4 230-400 / 50-60
MO18-1E YER OCAGI 60x70x55 1x5 - 5 230400 / 50-60
MX27-3 QCAK TABAN RAFLI 150x65x85 4x3 - 12 230-400 / 50-60
MX27-4 QOCAK TABAN RAFLI 100x100x85 x4 - 16 230-400 / 50-60
MX27-6 QOCAK TABAN RAFLI 150x100x85 4x6 - 24 230400 / 50-60
MX27-8 QCAK TABAN RAFLI 200x100x85 4x8 - 32 230-400 / 50-60
605-MOGSE OCAK SETUSTU 40x60x30 2x2 - 4 230-400 / 50-60
60S-M068-1 OCAK SETUSTU 80x60x30 42 - 8 400 { 50-60
708-M182-2SE | OCAK SETUSTU 40x70x35 2x2 - 4 400/ 50-60
705-M182-4SE | OCAK SETUSTU 0x70x35 4x2 - 8 400 { 50-60
70S-M182-6SE | OCAK SETUSTU 120x70x35 6x2 - 12 400 / 50-60
908-M067E QCAK DOLAPLI 40x90x85 2x4 - B 400/ 50-60
805D-M068 OCAK DOLAPLI 20x90x85 x4 - 16 400 { 50-60
905D-M068-1 OCAK DOLAPLI 120x90x85 6xd - 24 400 / 50-60
MX26-4 KUZINE FIRINLI 100x100x85 4xd 1x5 21 400 / 50-60
MX26-6 KUZINE FIRINLI 150x100x85 Oxd 1x5 29 400 { 50-60
MX26-6.2 KUZINE FIRINLI 200x100x85 B4 2%5 42 400 / 50-60
MX26-8 KUZINE FIRINLI 200x100x85 8xd 5 37 400/ 50-60
S0SF-MO68 KUZINE FIRINLI A0x60x85 2x2 1x5 9 400 { 50-60
70SFE-M182-2 KUZINE FIRINLI 80x70x85 4x2 1x5 13 400 / 50-60
S0SF-MO68 KUZINE FIRINLI BOx90x85 4xd 1x5 21 400 / 50-60
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G. TASIMA & KURULUM

& Uriin taginmasi esnasinda diisme veya devrilme risklerini
giderilmesi igin &nlemlerinizi almiz! El ile taginacaksa dengeli bir
gekilde tutunuz, Arag ile tagimalarda halat ile cihazi araca
sabitleyiniz.

© Cihaz, elekirik tesisatina zarar gelmeyecek gekilde tagmmalidir,

@ Koruyucu naylonlar cihaz Ozerinden tamamen stkiilmeli, dékiim
ocaklar ve tagima tepsileri nemli bezle temizlenmelidir.

@ Uriind diiz ve saglam bir zemin fizerine yerlegtiriniz!

@ Urtini yama / patlayict maddeler ve elekirik tesisah yakminda
kullanmayumz!

@ UrlinG sert yiizey temizleyicilerle temizlemeyiniz! Bunun yerine
yaji sokiicll ve bakim spreyi lmllanimz!

(@ Cihazm montaj yetkili servisie veya kalifiye clemanlar tarafimdan

@ yapilmah, gaz basinglan kontrol edilmelidir.

@ Cihazm montej1 yetkili serviste veya kalifiye elemanlar tarafmdan

@ Cihazm montaj edileceifi yer, yangma sebebiyet vermeyecek sekilde
yahitumig ve emiy 8zellifi olan havalandirma sistemine sahip
olmahdir.

(@ Cihaz ile duvar arasinda en az 20cm, iki cihaz arasinda 30cm aralik
olmalidir.

(& Cihaz diz bir zemin dzerinde gerektiffinde sabitlenmelidir. Tagima
esnasinda gaz ve elektrik baglantisi kesilmelidir.

H. KUMANDA PANEL{
Cihaz izerinde agma-kapama anahtar ve termostat bulunmaktadir.
A¢ma Kapama Anahtary; Cihazin elekirik akum aktif edilir.
Termostat; Cihazm 15131 istenilen seviyede ayarlamr.

A=
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G.TRANSPORTING & INSTALLATION

(D Teke necessarry precautions aganist falling and Rolling risks!If the
product will be carried by hand, load balance should be maintained.
While transporting with vehicle; Make your product fixed to the
vehicle by arope.

(D Electric installation should not be damaged during trangporting
process!

@ Protective nylons ofthe product shouldbe dissambled completely!

(@ Cast cookers and caryyingtrays should be cleaned with a wet cloth!

(@ Place the product on smaoth and solid flaor

(@ Don't use the product near the electrical installation, explosive and
flammable materials’

@ Don't clean the product with hard surface cleaners! Use oil degreaser
or care spray for cleaning]

@ Montage of the product should be made by an authorized technical
service or a licensed montage staff]

@ Montage area should be isolated against fire! A ventilation system
should exist over the product.

(@ The gap distance should be at least 20cm between product and the
wall. If two products will be used side by side; then distance should
be 30cm between each other,

(@ The device should be fixed on the floor]! Please make electric
connection disconnected during transportation,

H. CONTROLPANEL
There are on-off switch and thermostat on the product.

On-Off Sweich; Activates the power ofthe device.
Thermostat: Adjusts the temperature of the device at the needed
level.
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1. CALISTIRMA

® Callmtm]mas: istenen rezistansa ait anahtar saat ydniine gevrilerek
agilir,

@ Arzuedilen a1 ayari muslufhun saat ybniine gevirmesiyle yapilir.

@ Ortin, k6t kokn ve dumam tahliye etmek amactyla bir sitre igin gida
konulmadan gahgtiriimalidar.

® Kapali ortamda davlumbaz altmda ¢algtirilmalidir.

(@ Istenilen firn sicaklifn termostat ile ayarlanr.

J. TEMIZLIK & BAKIM
1. Ttim cihaz, tava ve 1zgaralar nemli bir bezle silinerek kurutulmahdar,
2. Uriinii sert yiizey temizleyicilerle temizlemeyiniz. Yag sikiicii veya
balam spreyi kullanmiz,
3. Temizlik esnasinda gaz valflerikapali konumda olmahidir.
4. Temizlik esnasinda ayarh pargalar zarar pirmemelidir.
Urimil cafisardiktan sonra;
z.fﬁnlﬁk Bakam: Ust dskilmler ve tagima tepsileri temizlenmeli-
b. Haftalik Bakim: Cihaz tamamen temizlenmelidir.
¢. Yilltk Bakim:Gerekli difer ayarlar yetkili servis veya tretici
tarafindan yapilmalidur,
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I OPERATING

(D The switch for the required resistance is turned by turning
clockwise,

(D The needed temperature setting is made by turning the tap
clockwise.

(@ The product should run first without putting any food to evacuate the
smoke and bad smell.

(D It should be operated under a paddle box in closed area.
{@) The thermostat button is setiing to the needed temperatyre,

J. CLEANING & MAINTENANCE
1. Ev'h:ta;irotguot,pananditsgdds should be made dry after erasing with
cloth.

2, Do not clean the product with hard surface cleaners! Use oil
degreaser or care sprays!

3. Main gas valves should be taken to off position during cleaning!

4. Adjusted parts should not be damaged during cleaning!
After operating the product;
aibagyd Muintenance: Top cast and caryying trays should be
cle

b, Weekly Maintenance: The product shonld be cleaned completely

¢, Annual Maintengnce: Reqmred adjustments should be made
manufacturer or authorized techni J by
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K. GARANTI SARTLARI
Garanti iiriin satig tarihi itibari ile baglar, imalat hatslarna karg
garanti siresi 2 wildir. Urln gévdesi paslanmaz malzemeden
tiretildigi igin kullanim 8mrfl bakmnlar yapildign takdirde 10 yildr.
Degigen pargalar cihazin glivenli kullamm &mrii bitene kadar temin
edilecektir.
Kullanic: hatalar garanti kapsamina glrmez.

L. SATIS SONRASI HIZMETLER
Yurtigi servis hizmetleri merkezi olarak yOriitiiliir. Bolgenizde
mevcut servis noktalar merkez tarafindan yiinlendirilir.
ﬁabnka ikitelli OSB Atatirk Bulvar No:112/4 Bagakgchir
stanbul

Telefon: +90 212 613 20 70 Fax:+90 212 613 20 55

A=
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L. WARRANTY CONDITIONS

Warranty period begins with invoice date and it includes
manufacturing faults for 2 years. Body of product is made from
stainless steel materials. Product life cycyle is 10 years with
specified maintence recommendation and useage conditions. The

spare parts will be provided during product life cycle.
‘Warranty does not cover user faults

L.AFTER SALES SERVICES
Aftersales service is managed by factory in TURKEY. Ask service
availability in your country to seller.
ﬁactory: Ikitelli OSB Atatirk Bulvarni No:112/4 Bagaksehir
stanbul

Phone: +90 212 613 20 70 Fax: +90 212 613 20 55
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M. URUN DETAYI/ PRODUCT DETAILS
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GARANTI| SARTLARI

1. Grrant slresl, drin0n tesllm arhinden Kbaran baglerve 2 yildir.
2 Gerant sirosl, kullamim kilevuzunda beliriien hususiars uyulmes ve Pimak
Profesyonel Mutfak Lid.SH.'nin yetidll kidifi servis slemanian digindaki gahislar
tarafindan bakim, onanm veya bagka bir nedenie midahale edlimemlg olmasi garinda
malin bOtdn pargalar dahll oimak zers tamamen matzems, lg¢lilk ve Gredm hatalarina
Imr;l Oriindn teslimindsn ldbaren baglar.

I:Irnnl:h garanii sUrssi igarisinde anzalanmas durumunda tenirds gacen sOre

klenir. Azaml tamir: 130 k3 gOndidir. Bu mdre Orins liigkin snzenin

IBN‘IIB sarvigin bulunmadifi yerderde Oriin seticies, beylel veys Imalatgiming blididm
tarhinden baglar.
4. BElekirik geboke akiminda ezalme veya yilksek gedllim sebebl le clugabliecek
motor ve kondaneatr anzalan garant kapsami digindadr.
8. Malin garantl aGres! Igersinde gerek malzeme ve Igglllk, gerekse monta)
hatalarindan dolay arzalanmas: hallnde Ig¢lk masrafi, dedistirllan parca badell ya da
bephon harbvarng bir s altinds highic Dot talsp stmeksizin i yapilscakbr. (KARGO
MASRAFLARIHARIG)
8. Arzamin glderimesl konusunda uygulanacak teknlk yintomlarin tespitl lle
defjistidlecel parcalann saptanmam temamen Profesyonsl Mutfak Lid. $1' ne altiir.
Arzanin gkierimes! Urindn bulundudu yerde veya yetidl servis Urin atBiyelerinde
yapilabiir.
7. Tiketlcinin tamir hakkini kullanmasina rajmen mali;

+  Tketicls tesim adBdR| andan Hbaren beliiensen garant sores! [ginde kalmak
layeinylm, bir il igarisinde sy anzamin ikiden fazle tekrarlarmas: veys farkl
arzaleann dorien fazia meydans gelmssl vays balidensn gemntl sdres
Igerisinde snzalarn toplaminin altiden fezla oimam sonucu Orindan
yararianamamay! sdrakll kimas: durumlannda tOketlcl malin Ocretslz
defismesinl, bedel lades! veya ay1p craminda bedel Indiimi talep adebllir.

» Tamirlkgin gerekll azami sdreninagimasi,

+ Flmanin servisinin servisin oimadifn hallsrde sirasiyla saticisi, baylsi,
Ithalatgier veya Imalatgisindan birlsinin dizenledii raporia anzanin tarmirinin
mOmkin olmedifin balidanmesi durumlannda toketici, maln Ooretsiz
dafjlgtirimesin, bads! kadsal vaya myip creminda Indifim talep edabdir.

8. Maln kullanma klevuzunda yer alen hususlare aylon kullaniimamindan
kaynaklanan anzalar garant] kapeam dimndadir.

5. Orln sahibl bu kullanma kiawzunda belirtlen givanilk ve Igistme kurallanni
yerine getirmekie sorumiudur.

10. Clhazih temizlijl ve peryodik balamian kullan o) serumiulugjundadir.

11. Garanti belgesi Be ligl clarak ¢ikabllscek soruniar [ghy Sanayl ve Tiearst Bakanhl
Tikoslizirin ve Rekabaltin Korunmas Gersl ModDdogo'ne baswaaabilic. Bu belganin
kullamiimamine: 4077 anyh Toksticinln Korunmes Hekkinde Kanun v bu kanuna
deyanilarak yonidide konulan Garent] Belgosl Uygulama Exsslanna Dalr Yonstmallk
uyannca T.C. Sanayl ve Ticaret Balanh 1| MOKid 040 tarafindan lzin verimietr.

Maldnenizin clasi bir anza durumunda garantl kapsaminda Iglam gdrablimeal Igin
yetkll servis vaya bayimize bu garantl bsigesinin Ibraz edlimes| zoruriudur.
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BALATG) FIRMA:
ONVANI: FIMAK PROFESYONEL MUTFAK LTD. $T1.

MERKEZ ADRES!: |.0.S.B. Atattirk Bulvan Eli M. Tokath ls Merkezi No:112/4

Ikitelli-Bagaksshir [stanbul / Tiridya
TELEFON: +80 (212) 818 20 70

FAKS: 180 (212} 813 20 55
FIRMA KASES| VE YETKILI IMZASI :

ORON

Cinsl

MARKASI

MODEL /SERI / TIP

FATURATARIHIVENO :........ccccoiiinniiinimnin s s s sms s sms s st s
TESLIMTARIHIVE YERL: ... . doni i siivinssnivnsesiiasivansi
SATICI FIRMA

FIRMA KASES] VE YETKILI IMZASI:

Bu b5|0mi Ordnl aldsfjmiz Yetidl Sabic: imzalayscak ve kageleyeceldir.

n



MAK

GROUP

PiIMAK PROFESYONEL MUTFAK LTD. STi.

PIMAK FACTORY

{0SB Mah. Atetiirk Blv. Eli M. Tokath |s Mer.
No 112/4

Bagaksehir / istanbul /7 TURKIYE
®+8021281320 70

® +90212613 2055

™ info@pimek.com

PIMAK SHOWROOM
Davutpasa cd. Tim?2 ls Merkezi
No:269-278 PIK:34219
Topkam / istanbul / Tirkiye
T +80 212 266 61 98
® +90 12 256 36 77
X info@pimak.com

KASIMPASA SHOWROOM
Bahriye Cd. No:108 PK:34240
Kasimpasa / istanbul / Tiirkiye

® +90 212 266 51 98
® +90 212 256 36 77
X info@pimak.com



