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GIRIS

Degerli Milgterimiz,

Dfinyanmm birgok noktasina {irfinleri ile ulasan PIMAK
markasini tercih ettiffiniz igin teyekldir ederiz.

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

Urintin kurulum ve kullamm agamalarinda bu kilavuzda yer
alan hususlara uyulmasi gerekmektedir. Kullamm lalavuzuna
uygun olmayan kullamm ve kumulumlar Qiriinin garanti kapsanu
diginda kalmasina neden olabilir,

PIMAK Profesyonel Mutfak Ekipmanlars

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




+ GAZ|| OCAKLAR
* CAZ| | KUZINELER

i €

B. SORUMLULUKLAR
Milgteri Sorumiuluklar:

Miugterilerimiz bu kullanma kilavozunda belirtilen giivenlik
kurallanmn uygulanmasindan ve uygulatilmasindan sorumludur,
Kullamim kilavuzuna uygun olmayan kullanim ve montaj iglemlerinden
dolay1 ortaya gikacak riskler milgteri sorumhitufundadir.

TUreticl Sorumiuluklar:

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 & iIKAZ ISARETLERI

« GAS POWERED COOKING UNITS
m + GAS POWERED COOKSTOVES
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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:

Mamufacturer is responsible for manufacturing and assembly faults

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

C. WARNING & CAUTION SIGNS

TEHLIKE: Bu sembol, yiksek risk diizeyl kin 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, kisilerin elekirik ¢arpmalanndan
dolay! yaralanabilecedi veya bleb|laoe§| yiksek risk dizeyini
glstermaktadir,

ELECTRICAL DANGER: This symbol specifies high fisk level forInjury
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
kullaniimas) gerektigin| belirtr.

e

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

@@&D
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D. TEMELOZELLIKLER

@ Bu trinde wiya dayamkh malzeme kullamlarak, 1s1ya bagh
genlegmeler ve bunun sonucunda olagacak deformasyonlar asgari
diizeye indirilmigtir.

@ Ocaklarda ve kuzinelerde emniyet ventilli gaz valfleri kullanilmig
oiaufa,kalevi.q herhangi bir sebeple stnmesi durumunda gaz otomatik
o kesilir

® Ocaklarm temizligini kolaylagtirmak maksadiyla déktimlerin altina
¢ikarilabilir tepsiler yerlegtirilmigtir.

@ Fimn igi bloklarda tepsi kizaklan konulmugtur, Aynca kiiciik cbath
tepsilericin knzaga 1zgara konmugtur.

@ Kuzine firmn etrafi tag yonil ile izole edilmigtir. Firm kapaginda 1s1ya
dayanikkl conta kullanibmigtrr.

(@ Cihaz yiksekligirotil ayaklarla ayarlanabilir..

@ Gaz tesizatlar bakir boru ve esnek hortum ile yapilmugtir. Gaz girigi
standart 1/2" (ing) diglidir.

E. GUVENLIK

@ Cihaz pigirme amagh dretilmigtir. Amac1 digmda kullanmayimz!

@ Cihaz kalifiye elemanlar tarafinden kullaniimahdit. Cocuk ve

dztirlolerin kullanmas: sakincalidir.

@ Cihazm montaj ve diger gazlara dntigitm yetkili servis tarafindan

veya ehliyetli bir tesisatgl tarafindan yapilmalidir.

(@ Cihaz Gizerindeki ayarh pargalarla cynamaymz,

(2} Bu talimatlar yalmzea tilke kodn cihaz tizerinde gtiriiliirse gagerlldlr
giriilmiiyorsa iilkedeki mevcut gartlara cihazin uyarlanmasy igin
erekhtalmaﬂanverentekmktahmaﬂmbagvumn'
rin yakiunda mutlaka yangin sSndfirfictl tip buhmdurunuz,

yangm esnasinda tazyikli su kullanmayimiz!

(@ Herhangi bir gaz sizntis1 hissedildiginde ana muslugu kapatimz!

Yamc1 ve yakicr hergeyi uzaklaghnmz! Gerektifinde yetkili gaz
firmasim arayimz!
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D. BASICFEATURES

D Since heat resistant material are used in this product, deformations
resulted by overheat is decreased into minimum lev

{@ Since gas valves with safety ventils are used in cookers and
cookstoves, gas flow will be automatically cut in case fire ceased off
for any reason, (when safety ventils available)

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

{D) The trays are placed to the oven by sliding on the bars, For small
sized trays, there are grids in the oven.

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

@ The product height is adjustable through feet.

@ Inner gas installation is made with copper pipes and flexible hoses.
Gasinlet is 1/2" (inch) standard threaded.

E. SAFETY

@ The product is produced for cooking.

@ Do not use it for other aimg, Tt should not be used by kids and
disabled people.

@ Assembly and gas converting processes should be made by a
licensed montage staff or anthorized technical service.

@ Do not change adjustments on product,

@ These instructions are valid, if 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

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

@ In case a pas leak is occutred, turn main gag valve off! Flammable
material should be taken away immediately!
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F. TEKNIK OZELLIKLER F. TECHNICAL FEATURES
Kodu Ordn Adi Ebat (cm) | Pigirici {Adet'Kw}| Firin {Adet'éw) | Toplam Kw Gaz Taketimi {m’h ) Dogal Gaz / LPG (mber}
Code Product Name Skze g‘u-n)) Clglnker Pes*Kw} Ovsnwng‘ml ofal kw | Gas Consumption {m'hj-{kg-h) | Natural Gas / LPG {mbar}
2D k Dolaplt 40xB0xB0 2x325 5 7.5 0.703/0.589 21-25 | 30-50
| QCOOMX2S | Gcak Setlisin A0xG0x35 2x3.25 = I3 793 10,589 21-25 [ 30-50
OCE0MX-4D Ocak Dolaph BlxE0xBS 4x325 = hE: 37511,022 21-25  30-50
| OCBOMX4S |  Ocak Setilstil B0xB0x35 4x3.25 = iE 375 /1,022 21-25 { 30-50
| OCTOMX-2D | 4 axX7 - 14 481/ 1.1 21-
OCTOMN-28 Ocak Setistd A0x70x35 2x7 - 14 A8171,101 1-25 { 30-50
OC7OMX-4D QOcak Dolaph A7 0xBS 4x7 - 28 2,962 1 2 20¢ 1-25 f 30-50
| OCTOMXAS |  Ocak Sefilsti B0X70x35 4x7 = 28 2962/ 2,20 1-25 { 30-50
OC70MX-6D Ocak Dolaph 120x70x85 x7 = 42 4,443 ] 3.21: 21-25 1 30-50
OCTOMM-ES Ocak Setlist 120x7 035 x7 - L ¥ 4443 13 217 21-25 / 30-50
OCI0SM-2D | k Dolaph 2 G 2x7 z 14 48171101 21-25  30-50
OCO0SMX-28 Ocak Setiistd A0B0x35 2x7 - 14 A48171,101 21-25 / 30-50
OCo0SMI-4 QOcak BUxBOX30 4x7 - 28 29631290 1-25 { 30-50
DCI0SMX-4D Ocak Dolaph Blx80xB5 4x7 - 28 29621220 1-25/30-50 |
| 90SMX-8D cak Dolgpl] 12000ES X7 - 42 444313213 1-
OCMX22 Ocak Setistd TEXTEX30 4x7 - 28 296212203 1-25 { 30-50
MX23 Ocak Sotilsil 105x75x30 x7 - 42 4443 /3 313 1-25 f 30-50
MX-2A Tabgn Rafi_| 100xB5xA5 2x7 5 17 AB1/1.104 21-25 7 30-50
MX-3A Ocak Taban Rafli 150x65x85 X7 - 21 2,220 11,658 21-25 / 30-50
OCMX-4A Dcak Taban Rafli 100x1 0BS5S 4x7 - 28 296212203 21-25 / 30-50
MX(-BA Dcak Taban Rafli 1601 00xBE Gx7 - 42 4,443 13 915 21-25 f 30-50
WD{-8A OCcak Taban Rafi | 200x10085 8x7 - 56 5824/44 21-25 7 30-50
60S-MO15-4F Kuzine Finnh BOxE0XBS 4%x7 x 11, 38, 4,180/ 3,11 1-25  30-50
F0S-MO15-4F Kuzine Firnh A7 xRS 4x7 x 11, 39 4180/3 11 1-25 f 30-50
70S-MO15-8F Kuzing Finnh 12007 (B5 8x793 x 11,2 58.8 8133737 21-25 { 30-50
90S-MO15-4F Kuzine Finnl B0xB0xBS 4x7 x 11,2 89, 4,180 /3 11¢ 21-25 1 30-50
80S-MD15-6F Kuzihe Firnl 120x90x85 Bx7 x11.: 532 5,498 / 3,34: 21-25 / 30-50
M5 Kuzine Finnh 1 2x7_ x 11,2 25 2 Y 1,987 21-2
KUM015-2.8 Kuzine Finnh | 200x100x85 Bx7.83 x113 58 133/3,729 21-25 [ 30-50
KUMO15-2.8 Kuzine Firinli 200x1 00xB5 Bx585 x 11,2 58 513313729 1-25 { 30-50
MO15-3 Kuzine Finnh 1506585 Ix7 x11.: 322 3,406 / 2,541 1-25 f 30-50
M015-4 Kuzing Finnh 11001 05 4x7 x 11,2 39,2 4147 1 3,082 21-25 7 30-50
MO15-4X Kuzine Finnl B0xT5xB5 4x87 x 11,2 45 4,866 3,628 21-25 1 30-50
MO1S-6 Kuzihe Firinh 150x1 0BS5S 6x7.8 x11.: 58 5628/4,196 21-25 1 30-50
MO15-8% Kuzine Finnh 1057 SxBS Ex87 x 11,2 834 707 / 5.005 21-25 { 30-50
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G. TASIMA & KURULUM

@ Uriin taginmas: ¢snasinda diigme veya devrilme risklerini
giderilmesi i¢in dnlemlerinizi ahmz! El ile taginacaksa dengeli bir
gekilde tutunuz. Arag ile tagimalarda halat ile cihaz1 araca
sabitleyiniz

(D) Cihaz dzellikle gaz tesisatina zarar gelmeyecek sekilde tagmmalichr,

& Komyucu naylonlar cihaz Ozerinden tamamen stkiilmeli, ddkiim
ocaklar ve tagima tepsileri nemli bezle temizlenmelidir.

@ Urlinh d0z ve saflam bir zemin Gzerine yerlegtiriniz!

@ Uritnd yamcl I patlayici maddeler ve elekirik tegisat yakininda

@ Urtind sert temizleyicilerle temizlemeyiniz! Bunun yerine
yaji mmmspre;lylkuﬂmmz

(D Cihazm montaji yetkili serviste veya kalifiye elemanlar tarafimdan
yapilmah, gaz bagmglar kontrol edilmelidir,

(@ Cihazm montaj edilecegi yer, vangma sebebiyet vermeyecek sekilde
yalhitilmg ve emig dzellifi clan havalandirma sistemine sahip
olmaldur.

@ Cihaz ile duvar arasmda en az 20cm, iki cihaz arasinda 30cm aralik
oﬁﬁ. Cihaz gaz baglanti hortum uzuntifu maksimum 150cm
olmahdir.

@ Cihaz dfiz bir zemin {izerinde gerektiginde sabitlenmelidir. Tagima
esnasinda gaz ve elektrik baglantisi kesilmelidir

@ LPG'den dogalgaza enjektdr ve gaz girig ucu degigtirilerek
dinfigimil uygundur, {(Gaz defiigimi yetkili servis tarafindan
yapilmahdir)

H. KUMANDA PANEL{

Cihaz fizerinde termokupul gaz agma-kapama musluklan
gulufmalmdn [k yakig fizerindeki gakmakla veya harici bir yakier
e olur.

Ac¢ma-Kapama musiugu; Gazin briltre gitmesini ve kapanmasim
safflar.

<[

GAS POWERED COOKING UNITS
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G. TRANSPORTING & INSTALLATION

(@ Takenscessarry 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.

(@ Gasinstallation should not be damaged during transporting process!

(® Protective nylons ofthe product shouldbe dissambled completelyl
Cast cookers and caryyingtrays should be cleaned with a wet cloth!

© Place the product on smooth and solid floor!

(@ 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 ora licensed montage staff! Gas pressure should be checked!

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

@ The gftp distance should be at least 20cm between product and the

0 products will be nsed side by side; thmdmtanceshculd
be 30cm between each other. Gas inlet flexible hose should be less
than 150cm.

& The device should be fixed on the floor! Please make water /gas
connection disconnected during transportation.

® Gas converting process is possible to other gas types by changing
injector and gas intel nozzle (Changing process is made by qualified
personnel)

H. CONTROLPANEL
There are “ON-OFF” fancet with thermocouple on the product. First
burning process realizes with its own igniter or an external writter.

ON-OFF: Gas “ON-OFF" faucet provides gas to reach up to
burmers and interrupting pas flow.
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Termokupul: Gaz mushifuna bir iletkenle baghdir. Termolmpul
ucumm 1gmmasiyla mushfm amAh?asml ve mcte:k k:%d:lgl glirece
gazin mushuktan gelmesini 5 ev herhangi bir sebepten dtiirli
stinerse termokupul ucu sofuyacagindan gazalnmknm.hrep

Pilot - Alev: Meveut olan moderllerde firm muslufuna bagh olarak
galigrr, 11k ategleme esnasmda pilot alevi tutugturur, Pilot alevi hem
termokupul ucumn 151tarak brildre gaz gelmesini hem de briildrin
ateglenmesini saglar.

I. CALISTIRMA

@ Yanmas: istenen briiltre ait musluga basih tutarak ve saat ybnfl
tersine gevirerek briilSre gaz akigi saglarr,

@ Briilérdeki gaz herha.ng1 bir ategleyici ile ateglenir. Bu siire icinde
kullanicr t devreye girene kadar diigmeye ‘basih
tutmahdir. Arzu edilen alev ayan muslufun saat ybnl tersine
gevirmesiyle yapilir. Emniyet ventili modellerde saat ydniinim
tersine gevirdikce slev boyn kisabr Emniyet ventili olmayan
modellerde ise alev boyu artar.

@ Cakmaksiz kuzinelerde; firm brilériintl ateglemek igin, ategleme
kapafn kenara kaydmlarak gotiinen briilér ateglenir, (Ategleme
kapag sac kapagin izerindedir.)

@ Uriin, kotil koku ve duman tahliye etmek amaciyla bir sitre igin gida
konulmadan galhigtiritmalidar.

® Ekonomik ve uzun $mirld kullamm igin; kuzinenin kepilan sikga
agilmamalidir. Briildre yakin olan tepsilerin yerlerini
defigtimelidir.

@ Cihaz agik havada ve riizgarh ortamda cahgtriimamalidrr, Kapah
ortamda daviumbaz altinda ¢alighrlmalidir.

@ 1gbitiminde gazmuslugu kapatitmalidir.

« GAS POWERED COOKING UNITS
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Thermocouple: The component is connected to gas faucet with a
conductive material, While its nozzle is hot, the component provides
gas flow by opening the gas faucet. If the flame is goes off for any
reason, the gas stream stops.

Pilot - Flame: The ent works as connected to oven faucet
when avaliable. As long as pilot-flame heats thermocouple, gas flow
iz available on burner pipeline.

L OPERATING

@ Gnsﬁowisporvidedtothzbumerbywrmnggas fauoet of the burner
counter-clockwise while keeping pressed
(@ The gas in the burner may ignited with any igniter. User should
the knob pressed until thermocouple begins to wotk. Needed flame
adjustment is made b faucet knob counterclockwise. Gas
faucets with saf; ill decrease flame on CCW turning of
knob. Othermode wﬂl mmase flameheight.
@Ethe cookstoves mt;lfut:iﬁ::, the oven burner 1zlgmtelelliy
1gnition to the 51 ction to ignite oven bumer. e
Lgl;ilﬁtglong?:lap is :::lt’he bottom plate) we
(@ The product should run first without putting any food to evacuate the
smoke and bad emell.
{ For economic and efficient usage; the cookstove should not be
opened frequently. The food in trays close to bumer cooks earlier.
So, the trays should be replaced ifnecessary.
@ It should not be used in open and windy environment. It should be
operated under a paddle box in closed area.
(@ Gas fancet should be closed after cooking process.
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J.TEMIZLIK & BAKIM

1, Tam cihaz, tava ve 1zgaralar nemli bir bezle silinerck kurutulmahdir,

2. Urfinf sert ylizey temizleyicilerle temizlemeyiniz. Yag stkiici veya
bakim spreyi kullammiz.

3. Temizlik esnasinda gaz valfleri kapali konumda olmalidir,

4. Temizlik esnasinda ayarh pargalar zarar grmemelidir.

JCLEANING & MAINTENANCE
1. ;th;;ilz;)&(}uct,panandiisgdds should be made dry after eraging with
cloth.

2. Do not clean the product with hard surface cleanersl Use oil
€T OT care sprays!

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

4, Adpusted parts should not be damaged during cleaning!

Uriinil calisnrdiktan sonra;

&.Ginliik Bakam: Ust dskiimler ve tagima tepsileri temizlenmeli-
dir.

b. Haftalik Bakim: Cihaz tamamen temizlenmelidir.

¢. Yillik Bakim:CGaz valfi sizdumazlifn ve gerekh difer ayarlar
yetkili servis veya iiretici tarafindan yapilmalidur,

Degistirilebilir Pargalar:

After operating the product;
'ifﬁ"é"dym"m Top cast and caryying trays should be
c

b, Weekly Maintenanee: Theproduct should be cleaned completely

¢, Annual Maintenance; Faucet tightness and required adjustment
should be made by manufacturer or authorized technical service

Changeable Paris:
1-Briilér 2-Gaz Muslugu 3-Termokupul 4-Gaz Musluk Kapag 1.B 3-Gas F 3 Thermocounle 4-Gas F Cap
S5-Kap1 Kolu 6-Alt Rotil Ayak SHandle 6F eetl
KG : K. WARRANTY CONDITIONS

Garanti {iriin satig tarihi itibari ile baglar, imalat hatalanina karpi
garanti siiresi 2 yildir. Uriln pdvdesi paslanmaz malzemeden

Warran pmod be ﬁ:rns with invoice date and it includes
manufac

Body o duct is made from
tretildigi igin kullamim Smril bakmlan yapildifs takdirde 10 yidur. stainless stee matenals Izg?iIusct life iycgll.g is 10 with
Edeiﬁenl pargalar cihazin glivenli kullanm Gmrll bitene kadar temin specified maintence recommendation and useage tions. The

Kullanici hatalar garanti kapsamina glrmez.

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

L. AFTERSALES SERVICES

Yurtigi servis hizmetleri merkezi olarak yﬁrﬁtﬁlﬁr Bdlgenizde Aftersales service is managed by factory in TURKEY. Ask service

mevcut servis noktalan merkez tarafindan ynl

availability in your country to seller.

Fabrika: ikitelli OSB Atatiirk Bulvan No: 112f4 Bagakgehir Factory: Ikitelli OSB Atatirk Bulvari No:112/4 Bagakgehir
Mstanbul Mstanbul

Telefon: +90 212 613 20 70 Fax:+90 212 613 20 55 Phone: +90 212 613 20 70 Fax: +50 212 613 20 55

M.URUN DETAYI / PRODUCT DETAILS

1, Firn Blogu 5., Britlsr Ust Sact
2, Finn Kapis1 6. Firn Brijloril
3.Kapi Contast 7. Firm [zolasyonu
4. Tepsi Rafi 8. Rutil Ayak

9, On Pano 1, Owen Bloks 5. Top Sheet Metal of Burner 9, Front Panel
10. Ust Dokiimler 2.0OwenDoor 6. Owen Burner 10. Top Cast
11. Baca 3. Door Gasket 7. Owen Insulation 11. Smokestack

4. Tray Shelf 8. Routil Feet

Of ~JEn G B Wb = D
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GARANTI SARTLARI

1. Gamnd s0rsal, Grindn t=alim tarkhinden Hbarsn baglarve 2 yikdir.

2. Gamnli sOresi, kdlsnm kilevuzunde befrilsn hususlare uydmes ve Pimak
Mutfak Lid.Sti'nin yotkE kidi§i seevis slamanlan digindaki gahisdar

tarafindan bakim, oharim vaya bagka bir nedenls midahale ediimenils simas) gartyla

malin btdn parcalan dahll oimak feere tamamen malzem, lgcllove Oretim hatalanna

kargi Orindn tesliminden Hibaren baglar.

3. Uronin garantl sOres! igerieinde anzalanmeasi durumunda tamirde gegen sire

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

sorvieq; servisin bulunmadidi yerlarde Grin sstices), baylel veya Imalatgimna bididm

tarihinden baglar.

d. Elaldri gabsks slominda aonlma veyn ylkeek gerlim ssbabl lla olupabliacak

motorva kondansatSr anzelar garant kapsami digindsdir.

5. Mahn geranti sirasi igensinds gersk malzeme vs iggilik, gerakss monts|

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

bagka harhangi bir ad athnda higbir Deret talep strwloeizin tamind yapilacakbr.(KARGO

MASRAFLARIHARIG)

#. Arnzann gldedimes! kenusunda uygulanacak teknlk ydntemisrin tespid lle

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

Anzamin giderimesl Orindn bulundufu yerde veya yetdl serds Oriin atbiyelerinde

yoapilehilr.

7. Tikedicinintamir hakian lodanmasing rajmen mal;

+ Toketiclys teallm ediiifl andan Hbaren balidenan gamnt adrosl Iginds kelmak
kaydryla, bir yil igarainde ayni arzanin lkidsn fazia skmdamss vaya farkh
arzalann diritsn fazda meyders gelmes| vaya belidsnen garantl sdres!
igarisinds mrizalann toplaminin slhdan fezla olmas sonucu Ordndsn
varafanamarmmy s0rekli kilmam durumlarnda tokelici malin Oerabsiz
dadiigrmesing, bodel iadesi veya aynp oramnda bedel indirimi talep sdebili.

= Tamidkin gerskll azami adrenin agimas:,

« Flmanin gerdsinin servisin olmadifii hallerde sirasiyla saticisi, baylsl,
lthalatcis veya Imalatgisindan birteinin cfizenledidl raporia anzanin tamirinin
mamikdn olmadifim belldenmes| durumiannda tiketicd, mahn Ocretsiz
dadigtirimesinl, badel Indes| veya ayip oraninda Indirim talep sdeblr,

4. Malin kullanma kilavuzunda yer alan hugusigra aykin lullaniimasindan
kaynaldanan anzalargarent knpearm depndadir
8. Urin sshibl bu kidlanme kilmasnds belirilsn ghvenllk va lylstma kurallanm

10. CihazintemizEji ve paryodik balomien kullanic sorumbuksfjundadir.

11. Garanti balgesi ils ilgi olarak grkabilsesk sorurdar igin Sanayi ve Ticerst Balanhii
Tiketicinin ve Rekabstin Korunmas) Genel MUdOrO0'ne bagvurablir Bu bslgenin
kullaniimasina: 4077 sayill Tlhketicinin Korunmas: Haklanda Kanun ve bu kanuna
dayanilarak yortrid§e konulan Garantl Esiges! Uyguiama Esaslanna Dalr Y8netmellk
uyannca T.C. Sanayl ve Ticaret Bakani i Il MOdor030 tarafindan Znverimigtir.

Makinenizin alasi bir anze durumunda geranti kapsaminda Iglem grablimesl Igin
yotid sarvin veya bayimize bu garant baigeginin Ibrez adlimesl zoruniudur.
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MALATCI FIRMA:
DNvANI: PIMAK PROFESYONEL MUTFAK LTD. $TI.

MERKEZ ADRES!: |.0.8.B. Atattirk Bulvar Ell M. Tokat! I§ Markazl Ne:112/4
Ikttell-Bagaksehir lstanbul / Torkdye

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

DRUN

clnsl

MARKASI

MODEL /8ERl 1 TP

FATURATARIHI WE NG ... e
SATICFIRMA

FAKS v

FiRMA KASESI] VE YETKILI IMZASI:

Bu bBlUmQ Orlind aldidmiz Yetilll Satiol Imzalayacak ve kapeleyeosktr,

15




MAK

GROUP

PiIMAK PROFESYONEL MUTFAK LTD. STi.

PIMAK FACTORY

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

Bagaksehir / istanbul / TURKIYE
®+8021281320 70

® +90212613 2056

™ info@pimaek.com

PIMAK SHOWROOM
Davutpasa cd. Tim?2 ls Merkezi
No:269-278 PIK:34218
Topkam / istanbul / Tirkiye
T +80 212 266 51 98
® +90 12 256 36 77
X info@pimak.com

KASIMPASA SHOWROOM
Bahriye Cd. No:108 PK:34240
Kasimpaga / |stanbul / Tiirkiya

® +90 212 256 51 98
® +80 212 258 38 77
X info@pimak.com



