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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 ¢ikacak, imalat ve montsj hatalarmdan kaynaklanan
hatalardan firetici sorumtudur. Bu hatalarin garanti periyodu igerisinde

C.UYARI & IKAZ ISARETLERI

MELECTREAL CHICKEN GRILL MACHINES CG

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

@ Pilig kizartma makinesinde kullanilan malzemeler 1siya dayamkh
malzeme oldugundan, 1s1ya bagh genlegmeler sonucu olugacak
deformeler en asgariye indirilmigtir,

(© Mekanik aksam olarak digli rulmanh yatak sistemi kullanilmagtir,
Tamir ve bakimi ¢ok kolaydir.

@ 1ik gahigtirma esnasinda kitglik diglilerden tidort: sesleri gelebilir,
Dabha sonra digliler ahgacafmdan bu sesler kesilir. Making igersinde
giglerin takildigy ksimlarda V-sabit yatak ve rulmanh yatak
kullanilmugtrr.

(D) Setiistii yatay tiplerde motor-dighi sistemi, dik tiplerde ise motor-
digli-zincir sistemi knllamlrigtr.

(@ Pili¢ kizartma mekinesinin cam 1sya dayamkh sckurit camdir.
Sicak iken su ile temas ettirmeyiniz! Aksi takedirde cam patlayabilir.

() Sethistti pili; makinelerinde 6L tipler her gis bir motor ile difer
modellerde ise digli sistemi ile bir motorla ¢aligmaktadir.

@ Pilig makinelerinin i¢i lamba aydintatmalidir.
& Cihazdakullamlan kablolar 1stya dayanikl: silikon kablodur.

(D Cihaz imalatinda ve tagmmma esnasmda gizilmeye kargt naylon
korumali paslanmaz sac kullaminugtir, Kullanmeadan dnce tim pve
bantlar: cihaz Ulzerinden soyarak temizleyiniz.

MELECTREAL CHICKEN GRILL MACHINES CG

D. BASICFEATURES

(D Chicken grill machines are made from resistant materials against to
the heat. That provides to reduce lowest level for heat deformations.

@ Slot system with bearing and sprocket are used in its mechanical
component group. Maintenance and repairing are easy.

@ Some rattling sounds may occur in small sprockets in first use. These
sounds will stop after nmning. {The gear group will getusedtoloop
after awhile) V-fixed beds and roller beds are used in its skewer
inserting zones.

@ In counter-top horizontal models, motor-gear system is used. In
vertical type modelg, motor-gear-sprocket system is used.

@ Glasses of the chicken grill machines are rezistant against to the heat.
The glasses should not contact with water while they are hot.
Otherwise the glasses mayexplode.

@ For 6 chickens counter-top chicken grill machines, every skewer
works with single motor. In other types, sprocket system works with
single motor.

D There is an inner lighting system in chicken grill machines.

@ Refractory cables are used in the product.

@ The device is preserved against to be drawn . Please disassamble
nylon film layers from surface after installation|
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E. TEKNIK OZELLIKLER

E. TECHNICAL FEATURES

Kodu Urtin Adi Ebat (cm) Kapasite (Sis/Plig) Glg (Kwh) Elektrik (voit)
Code Product Name Size (em) | Capacity {Skewer/Cheken) | Power (kwh) |  Electric (voit)
MO001-E Pilic Makinesi Set st 73,5x45x65 2/6 3,5 230 - 400
MOO2-E Pl Makdnesi Set (it 78,5x45x65 3/9 4 230 - 400
MO03-E Pilic Makinesi Set (st 87,5x45x65 3/12 4 230 - 400
MO04-E Piic Makinesi Set (st 102,5x45x65 3/15 4,5 230 - 400
M003-DE Pilic Makinesi Dik Tip 90x45x76,5 32 4,5 230 - 400
M004-DE Pilic Makinesi Dik Tip 103,5x45x786,5 3/15 5 230 - 400
MOO05-E Piic Maldnesi Sef Usfi Tamburiu |  90x58x105 5/20 6 230 - 400
MOO06-E Piic Makinesi Set Ustl Tamburiu |  105x58x105 6/25 7 230 - 400
MOG7-E | Pilic Makinesi Tamburlu Dinlendirmeli |  90x58x175 5/20 6+25 230 - 400
MOQ8-E | Pili Makinesi Tamburiu Dinlendimeli | 105x58x175 5/25 7+25 230 - 400
MO09-E Pilig Makinesi Cift Kat Tamburlu |  90x58x170 5+5/20+20 2x6 230 - 400
MO009B-E Pili Makinesi Cift Kati Tamburlu |  105x58x170 5+5/25+25 2x7 230 - 400
M010-DE Pilic; Makdnesi Tek Vitrinli 90x58x190 6/24 9 230 - 400
MO011-DE Pilic Makinesi Tek Virinli 105x58x190 6/30 10,5 230 - 400

3
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F. GUVENLIKLE ILGILI HUSUSLAR

@ Cihaz pigirme amagh Oretilmigtir. Amaci disinda kullanmayimz)

@ Cihaz kalifiye elemanlar tarafindan kullamlmabdir. Cocuk ve
Sztirltlerin kullanmas: sakmcalidir.

@ Cihazm montaj yetkili servis tarafindan veya ehliyetli bir tesisatg
tarafindan yapimahdir.

@ Cihaz iizerindeki ayarli par¢alarla oynamayiniz,

@ Bu talimatlar yalmzea tilke kodu cihaz fizerinde goriiliirse pegerlidir.

gériilmiiyorsa iilkedeki mevcut gartlara cihazin uyarlanmasy igin

gerekli talimatlan veren teknik talimatlara bagvurun!

@ Uriin yakinmda mutlaka yangin stndiiriicll tiip buhmdurunuz,
yangin esnagmda tazyikhi suknllanmaymz)

(@ Cihazda, 181 ayari galter ile kademeli olarak saflamr.

G. TASIMA & KURULUM

@ Urtin taginmasi esnasinda disme veya devrilme risklerini
giderilmesi igin &nlemlerinizi alimz! El ile taginacaksa dengeli bir
gekilde tutunuz. Arag ile tagimalarda halat ile cihazi araca
sabitleyiniz.

(@ Cihaz, elekirik tesisatina zarar gelmeyecek sekilde tagmmalidar.

(& Koruyucu naylonlar cihaz fzerinden tamamen séktilmeli, dkiim
ocaklar ve tagima tepsileri nemli bezle temizlenmelidir.

@ Uriind diiz ve saglam bir zemin fizerine yerlegtiriniz!

@ Uriinii yame1 / patlayicr maddeler ve elekirik tesisat yakmninda
kullanmaymz!

@ Urilnd sert ylizey temizleyicilerle temizlemeyiniz! Bunun yerine
yaj stkiicil ve bakim spreyi kullanmiz!

Cihazm montaj1 yetkili serviste veya kalifiye elemanlar tarafindan

@ e y cya ¥

MELECTREAL CHICKEN GRILL MACHINES CG

F. ISSUESABOUT SAFETY

@ The product is produced for cooking.

@ Do not use it for other aims. It should not be used by kids and
disabled people.

@ Assembly processes should be made by a licensed montage staff or
authorized ical service.

@ Do not change adjustments on product,

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

@ Place & fire extinguisher near to the product! Do not interefere with
pressurized waterincaseofﬁre'(hgo ying water from a hose)

@ Inthe device, the heat setting is provided gradually by the switch.

GTRANSPORTING & INSTALLATION

@ Takenecessarry precantions aganist falling and Rolling risks!

@ If the product will be carried by hand, Ioad balance should be
maintained. While transporting with vehicle; Make your product
fixed to the vehicle by arope.

@ Electric installation should not be damaged during transporting
process!

@ Protective nylons ofthe product shouldbe dissambled completely!

(@ Cast cookersand caryyingtrays should be cleaned with a wet clothl

@ Place the product on smooth and solid floor!

(D 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!
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(@ Cihazmm montaj yetkili serviste veya kalifiye elemanlar tarafindan

(@ Cihazm montaj edileceifi yer, yangma sebebiyet vermeyecek gekilde
yalitumig ve emis Ozelliffi olan havalandirma sistemine sahip
olmahdir.

() Cihaz ile duvar arasinda en az 20cm, iki cihaz arasinda 30cm aralik
olmahdir,

@ Cihaz diiz bir zemin {izerinde gerektiginde sabitlenmelidir. Tagima
esnasinda elektrik baglantisi kesilmelidir.
H. KUMANDA PANEL{

Cihaz fizerinde Pako galter, motor - lamba anahtar ayrica belirli
modellerde ise pako galter yerine termostat bulumur.

FPako galter; Cihazin rezigtanglarma elekirik akimi verir.
I apdintatma ve motor galigtirma diigmesi: 1g aydmlatma ve motor

¢abighrma digmesi ilk kademesi lambay: hem de motoru, tiglincti
kademesi sadece motoru galigtirir.

Elektrik rezistans digmesl: Elektrik rezistans dinlendirmeli
tiplerde elekirik rezistansmm galigtirilmasmi saflar.

0

Pako salter

MELECTREAL CHICKEN GRILL MACHINES CG

(D Montage of the product should be made by an authorized technical
service ora 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 cach other.

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

H. CONTROLPANEL

Pako switch, motor - lamp switch on the device and some models
have thermostat instead of pako switch.

FPako Switck: It's turn on the product.

Inner Uehting and motor button: Inmer lighting and motor button's
first level tums on the lamp. Second level tums on the motor and
lamp. Third level turns on the motor only.

Electric resistance button: Eleciric resistance button provides to
turn on the warm showcase unit.

0

—
N
Motor-Lamp

Cam Switch
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1. CALISTIRMA

@ Uriin gahgtrimadan 8nce , bir teknisyen veya yetkili servis
tarafindan elekirik tesisatimn kontrol ederek cihaz baglantisim
yapimz!

@ Elektrikli cihazlarda kumanda panelinde bulunan pako galter
agilarak 151 verilir.

@ Kumanda panelinde bulunan motor diigmesi agilarak giglerin
dénmesi sajlanr.

@ istege gore kumanda panelinde bulunan lamba digmesi agilarak ig
aydmlatma saZlamr.

(@ Cihaz: bir sfire bogta galigtirarak kétl kokularin tahliyesi saflayimz!

(@ Pilig gevirme makinesi bir daviumbaz altinda galighridmaly, agik
havada kullamldifmda yaimur ve riizgara maruz kalmamahdir.

@ Eger pilic cevirme makineleri yan yana kullamilacaksa, iki cihaz
arasmda en az 30 om, tek kullamlaceksa duvardan 10 cm uzakts
olmahdir.

@ Uriln kapatilirken tiim dii¥melerin kapah kenumda oldufundan
emin ohmuz!

MELECTREAL CHICKEN GRILL MACHINES CG

1 OPERATING

@ Before running the device, electric connection must be checked by a
technician or authorized technical service!

@ Electrical devices; the pako switch on the control panel is turned on
and heatis supplied.

{@ Motor button is opened for begining to turn the skewers! Motor
buttan is on the control panel.

(D If user wants to open the inner lighting syslem, An inner lighting
buttan is exist on the control panel,

(i} Please provide to evacuate the bed smells by running the device
without putting any food awhile!

@ The product should be operated under a paddle box. If the product
will be used in open air, it should not be exposed to rain or wind.

@ If chicken grill machines will be used side by side, gap distance
shauld be 30 cm, if it will be used by one, then gap distance should be
10 cm from the wall.

{@ Make sure all buttons are in off positions after shutting the devicel
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J.TEMIZLIK & BAKIM

(@ Cihaz1 galigtirmadan O8nce fizerindeki pve koruyucular
dir.

@ Uriind sert
balkum spreyi
(@ Temizlik esnasinda cihazm elekirik alormm kesiniz,
@ Temizlik esnasinda ayarh pargalar zarar ptrmemelidir.
Uriindl caligtirdhktan sonra;
a.Ganliik Bakim: 1y bitiminde cihazin gigleri ve titm ig-dig yiizeyleri
temizlenmelidir, Yag cekrmecesi kontrol edilerek temizlenmelidir,
b. Hafialik Bakim: Cihaz tamamen temizlenmelidir.
¢ Yulhk Bakim: Gerekli mekanik ayarlar ve elektrik bajlantilan
gozden gegirilmelidir.
Bu talimatlar yalmzca ilke kodu zerinde gorlilliyorsa gecerlidir,
Ulke kodu Gizerinde goriilmityorse, ilkedeki meveut gartlara cihazm
uyarlanmasi igin gerekli talimatlari veren, teknik talimatlara
bagvurun!
K. GARANTI SARTLARI
Garanti {iriin satiy tarihi itibari ile baglar, imalat hatalarma karg
garanti sdresi 2 yildir. Urlin g6vdesi paslanmaz malzemeden
tiretildigi igin kullanim 8mrii bakimlan yapildiga takdirde 10 yildar.
Degigen pargalar cihazin gitvenli kullanim 6mrl bitene kadar temin
edilecektir.
Kullamec: hatalar garanti kapsamina girmez.
L. SATI§ SONRASI HIZMETLER
Servisler merkez tarafindan y¥nlendirilir.
Fabrika: Rami Kigla Cd. Tikvegli Cik. No:6/A Topgular/Istanbul
Telefon: +90 212 613 20 70 Fax:+90 212 613 20 55
Satzer Firma; Pimak Profesyonel Mutfak

temizleyicilerle temizlemeyiniz. Yag sOkiicd veya

J. CLEANING & MAINTENANCE

@ All protective film layers should be disassembled before nmning the
appliance

@ Do not clean the product with hard surface cleanerst Use oil
degreaser or care gprays!

@ Cutoff the electric of the device before cleaning.

@ Adjusted parts should notne damaged during cleaning!

After operating the product;
a.Daily Maintenance: All inmer and outer murfaces should be
cleaned. Oil drawer should be drained
b. Weekly Maintenance: The product should be cleaned completely
c.Annual Maintenance:Necessary mechanical adjustment should
be made by mamuifacturer or authorized technical service
These insiructions are valid, if code is seen on the pruduct. If
not, please read technical intructions which are indicating necessary
instruction to adapt the device according to existing conditions in
Yolur counrty.

K. WARRANTY CONDITIONS
Warranty period begins with invoice date and it includes
manufagturing faults for 2 years. Body of product is made from
stainless steel materials. Product life m::lycyle is 10 with
specified maintence recommendation useage tions. The

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

L.AFTERSALES SERVICES
Our services are managed by factory.
Factory: Rami Kigla Cd. Tikveghi Cik. No:6/A Topeular/Istanbul
Phone: +90 212 613 20 70 Fax: +90 212 613 20 55
Seller: Pimak Profesyonel Muifak

18
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M. URUN DETAYI/ PRODUCT DETAILS
BAGLANTI SEMAST/ WIRING DIAGRAM
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GARANTI SARTLARI

1. Gamnd s0rsal, Grindn tzalim terkinden Hbarsn baglarve 2 yikdir.

2. Gamnli sOresi, kdllanm kilevuzunde befrilesn hususlare uydmes ve Pimak
Mutfak Lid.Bti'nin yotkE kidi§i seevis slemanian digindaki gahisdar

tarafindan bakim, oharim vaya bagka bir nedenls mdahale ediimenis oimas) gartyla

malin btin parcalan dahll oimak Oeere tamamen malzems, lpcllove Oretim hatalanna

kargi Orindn tesliminden Hibaren baglar.

3. Uronin garantl slres! igerieinde anzalanmeasi durumunda tamirde gegen slre

garant! slrasing ekisnir. Azam| tamir sdresi 30 19 glnGdar. Bu sdre Urine lligkin anzanin

sorvieq; servisin bulunmadidi yerlarde Grin sstices, baylel veya Imalatgimna biididm

tarihinden baglar.

d. Elaldrik gabeks slominda aznlma veyn ylkeek gerlim ssbabl lla olupabliacek

motorva kondansatdr arnzeler garant kapsami digindsdir.

5. Mahn geranti sirasi igensinds gersk melzems vs iggilik, gerekss monts|

hatslurindan dolmn snzalarenes halinds iggilik maseah, defdigtiion parga badel ya da

bagka harhangi bir ad athnda higbir Deret talep strwloizin tamid yapilacakbe.(KARGO

MASRAFLARIHARIG)

£. Arnzann gldedimes! kenusunda uygulanacak teknlk ydntemisrin tespid lle

defjistiriecek pargalann saptanmas tamamen Profesyons! Muifak Lid. $H' ne alitr.

Anzamin giderimesl Grindn bulundufu yerde veya yetdl servs Oriin atSiyelerinde

yapilehiir.

7. Tlkedicinintamir hakian lodanmasing rajmen mal;

« Toketiclys teallm edikiifl andan Hbaren balidenan gamnt adresl Iginds kelmak
kaydryla, bir yil icardalnde aym arzanin lkidsn fazla skmdamss vaya farkh
srzalenn dirtsn fazda meydens gelmes| vaya belidsnen garant! m0res!
igarisinds mrizalann toplaminin slbdan fezla olmasi sonucu Ordndsn
varafanamammy: sdrekli kilmam durumlarnds tokelici malin Oerabsiz
dadiigrmesini, bodel iadesi veya aynp oramnda bedsl indirimi talep adebili.

»  Tamidkin gerskll azami adrenin agiimas:,

« Fimanin gervdsinin servisin olmadifii hallerde sirasiyla saticisi, bayisl,
lthalatcis veya Imalatgisindan birteinin cfzenledifl raporia anzanin tamirinin
mamikdn olmadifim bellidenmes| durumiannda tiketicd, mahn Ocretsiz
dafigtirimesini, badel lndes| veya ayip oraninda indirim talep sdeblr,

4. Malin kullanme kilawvuzunda yor alan hugusigra aykin lllaniimamindan
kaynaldanan anzalar garer knpeam depndadir
8. Urin sshibl bu kadlanme kilmazsnds belirilsn ghvenllk va lylstma kurallanm

10. CihazintemizEji ve paryodik balomian kullanic sorumiukugjundadir.

11. Garanti balgesi ils ilgi olarak grkabilscsk sorurlar ign Sanayi ve Ticerst Balanlii
Thketicinin ve Rekabstin Korunmas) Genel MUdOOH0'ne bagvurablir Bu bslgenin
kullaniimasina: 4077 sayill Thketicinin Korunmas: Haklanda Kanun ve bu kanuna
dayanilarak yoririd§e konulan Garantl Eslges! Uyvguiama Esaslanna Dalr Y3netmelk
uyannca T.C. Sanayl ve Ticaret Bakani i |l MOdor030 tarafindan nverimigtr.

Makinenizin alasi bir anze durumunda geranti kepsaminda iglem grablimesl Igin
yotidl sarvin veya bayimizs bu garantl baigesinin Ibrez adlimesl zoruniudur.

MELECTREAL CHICKEN GRILL MACHINES CG

MALATCI FIRMA:
DNvANI: PIMAK PROFESYONEL MUTFAK LTD. $TI.

MERKEZ ADRES!: |.0.8.B. Atattirk Bulvar Ell M. Tokatl I Merkazl Ne:112/4
Ikttell-Bagaksehir lstanbul / Toridye

TELEFON: +30 (212) 613 20 70
FAKS: +B0 (212) 613 20 55
FIRMA KASES! VE YETKILI INZASI :

DRUN

clnsl

MARKAS!

MODEL /8eRl 1 TIP

FATURATARIHI WE NG ... e e
SATICIFIRMA

FAKS ¥

FiRMA KASES] VE YETKILI IMZASI:

Bu bBlUmQ Orlind aldidmiz Yetklll Satiol Imzalayacak ve kapeleyeoskir,
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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
Kasimpaga / |stanbul / Tiirkiye

® +90 212 256 51 98
® +80 212 25838 77
X info@pimak.com



