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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

ELECTRIC PIZZA OWEN
m ELECTRIC CAKE & PASTRY OVEN
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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

@ Firmunds 1s1ya dayanikh sekurit cam kullamlmistu.

@ Firinm alt 1s1ya dayamkl blok tugla, firm igi fist ve alt 1sitict ile
sihilmakta, 1s1ticilar ayr ayn termostatlarla kumanda edilmektedir.

@ Pt etrafi tag yimii ile izole edilmigtir. Ayrica kapt ve cam olan
bblgelerde 1s1ya dayamkh silikon conta kullanilmgtir,

@ Tek veya gift kath olarak standart imalat yapilmakta, &zel imalat
olarak fig katli da yapilmaktadir,

(@ Rezistans malzemesi paslanmaz olup, degigtirilmesi ve montaiji
kelaydir, Finn ici lamba ile aydmlatilomigtr,

@ Rutil ayaklar firmin dengeli ve diizglin durmasm saglayacak
sekilde ayarlanabilmektedir.

@ Genel olarak tek kath firmlar monofaze, ¢ift kath finnlar teifaze
olarak imal edilir. Ancak mlgteri isteklerine gdre monofaze- irifaze
imalatiruz da meveuttur.

m ELECTRIC CAKE & PASTRY OVEN

ELECTRIC PIZZA OWEN

G

D.BASIC FEATURES

(@ The oven was made of heat-resistant syrup glass.

(@ The furnace is heated with six heat-resistant block bricks, the upper
and lower heater in the oven, and the heaters are controlled by
separate thermostats,

@ The furnace is surrounded by rock wool. In addition, heat resistant
gilicone gasket is used in door and glass areas,

{@ Single or double-storey standard manufacturing is done, special
production ismade in three floors.

(D Resistance material is stainless, easy to replace and install. The oven
isilluminated by a lamp.

@ Rutile feet can be adjusted to ensure that the furnace is well
balanced.

@ In peneral, single-storey ovens are made of single-phase, double-

layer ovens with three phases, According to customer requests, we
also manufacture monophase-three-phase.

E. TEKNIK (ZELLIKLER

E. TECHNICAL FEATURES

Kodu Ortn Adi Ebat (cm) Kapasite (Tepsi) Gug (Kwh) | Elektrik (voiHz)

Code Product Name Size (cm) Capacity (Tepsl) Power {iwh) | Electric (volt/Hz)
M012-4 Elektrikli Pizza Firini 95x75x48 4 5 400V / 50-60
M012-6 Elektrikli Pizza Firini 120x75x48 6 6 400V / 50-60
M014-4 Elektrikli Pizza Firini 90x75x80 4+4 10 400V / 50-60
M014-6 Elektrikli Pizza Firini 120x75x80 6+6 12 400V / 50-60
MO16E Pasta & Borek Finni | 90x100x160 5 10 380V
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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, 151 ayari dijital veya analog termostat ile saglanir. Glivenlik
igin 181 agmm eldugunda limit tarafindan sistermn devre digi barakalur.

G. TASIMA & KURULUM

@ Uriin taginmasi esnasinda digme veya devrilme risklerini
giderilmesi igin &nlemlerinizi alimz! El ile taginacaksa dengeli bir
gekilde tutunuz. Arag ile tagmmalarda halat ile cihazi araca
sabitleyiniz,

(D) Cihaz, elektrik tesisating zarar gelmeyecek gekilde tagmmalidar.,

@ Koruyucu naylonlar cibaz {izerinden tamamen sokiilmeli, tagima
tepsileri nembi bezle temizlenmelidir,

@ Urilnd ditz ve saflam bir zemin fizerine yerlegtiriniz!

@ Urtingi yama / patlayic: maddeler ve elekirik tesisab yakmmda
kullanmayumz!

@ Uritndl sert ylizey temizleyicilerle temizlemeyiniz! Bunun yerine
vaj eokiicil ve bakim spreyi kullanmz!

@Cihazmn:montqilyetkiﬁservisteveyakaliﬁyeelemmlartamfmdan

ELECTRIC PIZZA OWEN
m ELECTRIC CAKE & PASTRY OVEN
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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)

@ The digital or analogue thermostat provides the tem ratu.re
@ adjustment of the device. The system is deactivated by
when there isheat overrun for safety.

G. TRANSPORTING & INSTALLATION

D Tekenecessarry preceutions 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.

@ Ele:.'.l:rio::l installation should not be damaged during transporting
process!

@ Protective nylons ofthe product shouldbe dissambled completely!
Caryying trays should be cleaned with a wet cloth!

(D Place the product on smooth and solid floor]

(D Don't use the product near the electrical ingtallation, explogive 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

@ Cihazmmontaj edilecefi yer, yangma sebebiyet vermeyecek sekilde
yahtilrmig ve emiy dzelligi olen havalandrrma gistemine gahip
olmahdir.

® Cihaz ile duvar arasinda en az 20cm, ild cihaz arasinda 30cm aralik
olmahdir,

Cihaz diiz bir zemin fizerinde gerektifinde sabitlenmelidir, Tagirna
@ esnasinda elektrik baglantis kesilmelidir.

H. KUMANDAPANEL]

Cihaz tizerinde agma-keapama anahtari analog veya dijital termostat
veigik diifmesi buhmmaktadar.

Pako Switch; Cihazin elektrik alom aktifedilir.

Agma-Kapama Anahtary; Cihazm elekirik alarm aktif edilir.
Termostat; Cihazm 1181 istenilen seviyede ayarlamr.

Isik Dilgmesi; Cihazin icinde bulunan lambayi acar.

ELECTRIC PIZZA OWEN
m ELECTRIC CAKE & PASTRY OVEN
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(D Montage of the product should be made by an authorized technical
service ora licensed montage staff!
Montage area should be isolated against firel 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! Pleage make electric

@ connection disconnected during transportation.

H. CONTROLFANEL

There are On-Off switch, digital or analogue thermostat and lamp
switch on the device.

Pako Switch: Activates the power ofthe device.

On-Off Switck: Activates the power ofthe device,

Thermostat: Adusts the temperature of the device at the needed level.
Lamp Swicth: Tum on the light, which is inside the product.

Dijital Termostat

BBER -y

Digital Thermostat

Tytk Ag¢ma-Kapama Pako
Dilgmesi Dilgmesi Salter
_)b\_ [1]
(0)
Pako
Switck

Button
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@ Urlind gahighrmak igin agma kapama anahtanm “agik” konuma
getirin.

@& Uriin, kot koku ve duman tahliye etmek amaciyla bir siire igin gida
konulmadan ¢ahgtiniimalidir.

@ Kapal ortamda daviumbaz altmda ¢ahgtirilmalidir.

@ Teml:fstat duifimesi istenilen 151 ayanna gelecek gekilde agilarak yag
isthilir,

J. TEMIZLIK & BAKIM

1. Ttim cihaz nemli birbezle silinerek kurutulmalidir,

2. Uriinii sert yiizey temizleyicilerle temizlemeyiniz, Yag sakiicii veya
balam spreyi kullanimiz,

3. Temizlik esnasinda elektrik kapal konumda clmahdar.

4, Temizlik esnaginda ayarh parcalar zarar grmemelidir,

Urinii calignrdiktan sonra;

a. Glinllik Bakams: P igi ve dig1 temizlenir. Tepsiler sicak su ile
yikani

b, Haftalik Bakim: Cihaz tamamen temizlenir.

¢ Yilik Bakwmn:Gerekli difier ayarlar yetkili servis veya firetici
tarafindan yapilmahdir.

ELECTRIC PIZZA OWEN
m ELECTRIC CAKE & PASTRY OVEN
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I OPERATING
() First of it, turn on the on-off switch

@ The product should run first without pu food to evacuate the
ogo dbad smell. PSRy

(@ Itghould be operated under a paddle box in cloged area,
{@) The thermostat button is setting to the nesded temperature

J. CLEANING & MAINTENANCE

1. Theproduct should be made dry after erasing with wet cloth.

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

3, Electric should be taken to off position during cleaning!

4. Adjusted parts should not be damaged during cleaning!

After operating the product;

aDaily Maintenance: The inside and outside of the oven are
cleaned. Trays are washed with hot water

b. Weekly Maintenance: The ovenghould be cleaned completely

¢ Annual Mailntenance: Reqhuged adjustment should be made by
manufacturer or authorized technical service
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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=

ELECTRIC PIZZA OWEN
ELECTRIC CAKE s PASTRY OVEN

G

K. 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

M. URON DETAYIL / PRODUCT DETAILS

BAGLANTI SEMASI / WIRING DIAGRAM

I:T}1 CTE )3

Tekli Pizza Firini / Single Pizza Oven

=T
]
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Ciftli Pizza Furini / Dual Pizza Oven
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GARANTI SARTLARI

1. GamntsOrssl, Urindn teslim tarhindsn Hbersn baglerve 2 ywidire

2. Gamanti s0resi, kdlenm kilevizunde belirilsn hususlam uydmes ve Pimek
Profesyonel Mutfak Lid St.min yetkE kkh§ servis slsmardan dgindaki yahislar
tarafindan balam, oharim veya bagka bir nedenls midahale ediimemis oimas) gartiyla
malin btin pargatan dahll olmak Gesre tamarmesn matzeme, ipclkve Uretim hatalanna
karg1 Orlindn tesliminden Hbansn haglar.

3. UrOnin garantl sres! Kersinde anzalanmes! durumunda tamirde gegen sdre
garant elrasing sldenir. Azam| tamir sdresl 30 |3 gOndidOr. Bu sdre Grine lligkin anzanin
sarving; sorvisin bulunmadi3i yerlerds Urin sabcis, baylel veys Imelatgimna blididm
tarihinden baglar.

d. Elakilk gabeks sluminda azalma veya yilkeek garlim ssbabl Bs olugabBacek
motorva kondansatSr anzalen gersnt kapsami digindsdir.

5. Mplin garanti slresi igansinde gersk malzeme vs iggilik, gerskse monte)
hatalarmdan dolny srzalanemss balinds iggilk maseah, degdistiilen parga badel ya da
baglos harhangi bir &d altinda higbir Deret talep strelksizin amind yapilacakbr {KARGO
MASRAFLARIHARIG)

€. Anzanin gldedimes! kenusunda uygulanacak teknlk yBntemisrin tespid lle
dafiigtirlecel pargalann saptanmasi tamamseh Profesyonal kiuvifak Lid. $H' ne alitr.
Anzanin gidedimesl Grindn bulundufu yerde veya yobidl serviz Oriin atSiyvalerinda
yepileblr,

7. Tihketicinin tamir hakian lodlanmasing mmen mal;

« Toketiclys teslim ediidijl andan tharen belidenan garant airosl Iginds kalmak
kaydiylm, bir yil lgadalnds aym anzanin lkiden fezla taloadamas veya farkd
arzalenn dirisn faza meydena galmesl veya beldsnen gamnt slres!
iparisindes mrnizalernin toplamimin eiidan fezla olmas sonucu Ordindsn
varaanamameyr sdrekli kilmam durumlannda toketiei malin Gerebsiz
dafiigrmesini, badel iadesi veya ayip oramnda bedsl indirimi talep edebilir.

= Tami Igin gerskl azaml sOrenin agimas,

« Flmanin gervsinin servisin oimadifi hallerde sirasryla saticisi, bayial,
Ithalatcis veya Imalatgizindan birksinin tlzeniedidl raporia arzanin tamirnin
mimkin oimadifini belidenmes! durumlarinda tlketicl, mahn Oeretslz
defilstirimesini, badel lateel veye ayip oraninda Indidm talep edebir,

4. Malin kullgnma kilgvuzunda yor alan hususlara aykin kulleniimesindan
kaynaldanan anzalargarant lapsam digindadir.

8. Urin sshibl bu kullanma lalnacunds belirtilsn givenlk ve lylstma lrallanm
varine gatl Kl dusdd

X -4

10, Cihezin temizli$i ve paryodik bakimlan kullamic sorumluufjundadar.

11. Garanti balgesi ils ilgi olarak ¢rlasbiscsic sorunlar igin Sanayi ve Ticarst Bakarhii
Thketickin ve Relabetin Korunmas: Genel MUdOAQ0'me bagvurabBir. Bu bslgenin
kullanimasina: 4077 sayill Tiketicinin Korunmas: Haklanda Kanun ve bu kanuna
dayanilarak yirdridfe konulan Garantl Esipes! Uyguidama Esaslianna Dalr Yneimelik
uyannca T.C. Sanayl ve Ticaret Balaniy || MOdor030 tarafindan zin verimigtr.

Makinenizin oiss! bir anza durumuncia gerant kepsaminda lglem goreblimasl Igin
yotidl sorvia voya bayimize bu garantl baigesinin Ibraz edlimes! zoruniudur.

A=
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ELECTRIC CAKE s PASTRY OVEN

|MALATCI FIRMA:
ONvaNI:: PIMAK PROFESYONEL MUTFAK LTD. $TI.

MERKEZ ADRES!: |.0.5.B. Atattirk Bulvan EIl M. Tokath I§ Merkez! No:112/4
Ikt B-Bagalsehir stanbul / Torkiye

TELEFON: +30 (212) 613 20 70
FAKS: +80 {212} 813 20 55
FIRMA KASESI VE YETKILI INZASI ;

DrON

clnsl

MARKASI

MODEL /8ERl / TIP

FiRAA KASESI VE YETIILI IMZASI:

Bu bilamad Orind aldiimee Yetidll Satiol Imzaktyacak ve kapelvyecskir.

n
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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



