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BASINCLI KIZARTMA NEDIR ?

Basinch kizartma, tiim diinyada Southern Fried Chicken
(Giney Usulii Tavuk Kizartma) olarak bilinen ve yogunlukla
tavuk eti icin kullamlan bir kizartma seklidir. Bu sekil
pisirme ile tavuk etine citir bir kaplama ve lezzet vermek
icin gerekli pisirme ortami saglanir.

Bu pisirme metodunda basing ve 1si en dnemli unsurlardr.
Basing, pisirilen driiniin dogasinda bulunan 6zsuyundan
kaynaklanmaktadir. Sicak yagin icerisine konulan Griiniin
ozsuyunun bir kismi buharlasarak tankin icinde basincin
olugsmasini saglar. Agirhgr ayarlanmis dénerli tahliye valfi
bu basincin gerekli olanini kazan icerisinde tutar, fazlasini
dadisan atar.

Urtintin icindeki 6zsu kazan icinde olusan basing sayesinde
tirtinden disari ¢ikamazken, kazanda bulunan yadda
tirintin icerisine giremez. Boylece iriin kendi icinde
ozsuyu ile haslanirken dig yiizii de kizarmis olur.

Uriin, icinin yumusak, disinin citir olmasi ve dzsuyu ile
haslanmasi iiriiniin lezzetli olmasinin ana nedenidir.

MAKFRY GROUP biinyesinde iretilmekte olan
MAKCOOK basinch fritoz makineleri 145°C - 180°C isi ve 6-
8 psi basincta pisirme icin dizayn edilmistir. Pisirme
145°C ‘den diisiik yapihirsa Griin kaplamasi citir
olmayacak 145°C - 180°C yiiksek 1sida pisirilirse
yanacaktir. Baska bir deyisle 1si diisiik olunca yeterli
basin¢ olusmayacagindan iiriin kuruyacak, i1s1 yiiksek
olunca da yanma riski olusacaktir.Uygun pisirme
derece ve siireleri icin pisirme tablosuna bakiniz.

Yapilan testlerde Makfry markamizin
paneleme malzemeleri ile pisirilen driinlerin kivam,
renk ve malzemelerin iiriine yapismasi ve kaplamasi
acisindan en iyi sonuclan verdigi goriilmiistiir.
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WHAT IS PRESSURE FRYING?

Pressure frying is a method of frying that is mostly used for
frying chicken and known as Southern Fried Chicken all
around the world. With this method a crispy covering and the
necessary cooking environment (pressure and temperature)
is provided to give the best flavor that you may know.

In this method of cooking, the pressure and the temperature
are the most important elements. Makfry pressure friers
(makcoock pressure friers) designed for )145 - 180 °) heat and 6
- 8 psi pressure. When the heat is lower than that, the chicken
will be oily and not crispy enough. When it is higher than that,
that outer surface of the chicken will burn. So for best cooking
environment, please check cooking table that was provide with
the machine.

The pressure is created by the evaporating some of the juice
that chicken contains naturally. When some of the juice of the
product that is placed in boiled oil evaporates, it forms pressure
inside the tank. The rotating relief valve, keeps the

set value pressure inside the tank and gives off the excessive

Due to the pressure generated in the tank, the rest of juice of
the chicken cannot be evaporate out of the product so boiled
frying oil could not be absorbed by chicken. Due to that, the
product is boiled within its own juice to give a soft inside and a
crispy out.

Makfry brand tests Consistency of products cooked with
paneling materials, adhesion and coating color, our products
give the best results.



1.A BASINCLI FRIT0Z

MAKFRY basincli fritozleri fried chicken sektdriintin en temel
ekipmanlarindan biridir.

B-I-Z

Basin, Isi, Zaman kombinasyonu lezzetli @iriin icin 6nemlidir.
BASINC

Basing, pisirilen iiriintin dogasinda bulunan 6zsuyundan
kaynaklanmaktadr.

Sicak yagin icerisine konulan driiniin 6zsuyunun bir kismi
buharlasarak tankin icinde basincin olusmasini saglar. Basing
dengeleme valfi bu basincin gerekli olanini kazan icerisinde tutar,
fazlasini disari atar.

Uriiniin icindeki 6zsu kazan icinde olusan basing sayesinde diriinden
disari ckamazken, kazanda bulunan yagda driiniin icerisine
giremez. Boylece iiriin kendi icinde dzsuyu ile haslanirken dis yiizii
de kizarmis olur.

Uriin icinin yumusak, disinin ¢itir olmasi ve dzsuyu ile haslanmasi
{irlin@in lezzetli olmasinin ana nedenidir.

ISI

MAKFRY GROUP biinyesinde iiretilmekte olan MAKFRY basinch
fritozleri 145 - 180 derece isi ve 5 - 12 psi basincta pisirme icin
dizayn edilmistir. Pisirme 145  dereceden diisiik yapilirsa iiriin
kaplamasi citir olmayacak 180 dereceden yiiksek isida

pisirilirse yanacaktir. Bagka bir deyisle 1si diisiik olunca yeterli
basing olusmayacagindan riin kuruyacak, isi yiiksek olunca da
yanma riski olusacaktir.

ZAMAN

Geleneksel acik tip fritdzlere nazaran basingli fritozler pisirme
stiresini cok kisaltmakta, hem driiniin pisirilmesi, hem de servis
siiresi olarak zaman agisindan fayda saglamaktadir.

1.B UYGUN BAKIM

MAKFRY basincli fritozleri, diger endiistriyel mutfak ekipmanlari
gibi fazla bakim gerektirmezler.

Bu kullanma kilavuzunda belirtilen bakimlarin zamaninda
yapilmasi ile cok uzun yillar isletmenize hizmet ederler.

Sizlere kolaylk saglamasi agisindan bu kullanma kilavuzu asagidaki
iceriklerden olugmaktadir :

Aksesuarlar ve Yedek Parcalar
Sorunlar ve Coziimleri
Genel Uyarilar ve Garanti Sartlari

9. Elektrik Semalari
Kullanma kilavuzunda belirtilen bakimlarin zamaninda ve uygun
yapilmasi, yedek parca ekipman ve onarim maliyetlerini en aza
indirir. Onarim gerektiginde kullanma kilavuzunda belirtilen
yonergeleri izleyiniz.
1.C TEKNIK DESTEK
Teknik destek ihtiyaclarinizda litfen Genel Merkez ile irtibata
geginiz (+90 232207 2151/ + 90 541734 2124)
1.0 MODEL CESITLILIGI
Bu kullanma kilavuzu Makfry 1025 model basinch fritziin MANUEL
ve DIGITAL modellerinin kullanim, bakim ve yedek parca listelerini
aciklamak icin diizenlenmistir.
1.E GOVENLIK
Tiim diinyada Basincli Fritozler giivenle kullaniimaktadir.
MAKFRY Basincli Fritozlerde temel 3 cesit giivenlik unsuru yer
almaktadr.
1-Basing Dengeleyjici Valf ;
Kazan icerisinde istenilen basincin olusmasina ve fazla basincin
tahliyesine yarar
( Pisirme icin 5 - 12 PSI basin gerekmektedir ).
2-Emniyet Valfi;
Mekanik Valfin herhangi bir sebeple tikanmasi halinde devreye
girer. (14 PSI'da devreye girer).
3-Kapak Kilit Sistemi :
Kapak icine yerlestirilmistir ve basing altinda kilit mekanizmasi
kapagin aciimasini engeller. Kazan icindeki basing giivenli seviyeye
diistiikten sonra kilit sistemi kapagin agiimasina izin verir.

1. Girig ve Teknik Ozellikler

2. Kurulum

3. Makine ve On Panel Tanitim
4. Kullanim

5. Bakim

6.

1

8.
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P-H-T

The Pressure, Heat and Time are the most important elements for the perfect
flavor.

PRESSURE

Pressure is created by the evaporated juice inside the products. When the lid is
closed, it keeps the steam inside which formulate the pressure inside. Because the
pressure raise up quickly, most of the juice stay inside the products. An exclusive
operating valve allows the excess steam to be released from the pot and keeps the
pressure constant inside.

HEAT

Heat generated is another important factor of the pressure fryer.

Makfry pressure fryers Makcoock pressure fryers designed for 145 - 180 ° heat and
6 - 8 PSI pressure. This results in energy savings and extends the fryer's life. When
the heat is lower than that, the chicken will be oily and not crispy enough. When it
is higher than that outer surface of the chicken will burn.

TIME
Time is important factor too, because the shorter frying time results in lower cost
of electric. Also it will makes your service faster.

1. B PROPER CARE
Like any other unit of food service equipment, the MAKFRY pressure fryer does
require frequently maintenance.

Suggestions for this maintenance and cleaning are contained in this manual and
must become a regular part of the unit operation

For your convenience, this manual consists of the following sections:

1. Index and introduction

2. Installation

3. Introduction fryer

4. Operation

5. Maintenance

6. Accessories and spare parts

7. Troubleshooting

8. General alerts and warranties

9. Wiring Diagrams

The conscientious use of the recommended procedures, coupled with regular
maintenance should minimize the need of equipment repairing. When such a
problem accord and repairing is required, they may be accomplished by following
the repair steps contained in this manual

1. C TECHNICAL SUPPORT

When you need any technical support, please contact with our Headquarter using:
(+90 232207 2151/ + 90 541734 2124)

info@makfry.com)

1.D MODEL VARIATIONS

This manual covers Makfry 1025 models's MANUAL and DIGITAL

type, as well as various options and major accessories.

1.E SAFETY

Pressure Fryers are used safely all over the world.

MAKFRY pressure fryers have 3 kinds of security elements.

I- Dead Weight Valve

The formation of the desired pressure inside the tank and enables

the release of excess pressure.

(5-12 PSI pressure is required for cooking)

2- Security Valve

if the mechanical valve is clogging for any reason, security valve

activate in 12 PSI

3- Lock System of the Lid

Was inserted into the lid and prevents opening the lid under

pressure. When the pressure drops to a safe level, the lid lock

system allows the opening.
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high
performance

MAKFRY 1025 PD
RESIM 1
PICTURE 1
MAKFRY 1025 PD
ENERJI OLCULER TANK YAG PISIRME AGIRLIK | TEKNIK DETAYLAR
(MM) KAPASITESI | KAPASITESI | KAPASITESI
380V G 470 8 Dakikada “pastanmaz gbude ve kazan
i -Aliiminyum kapa
15 kW D: 980 ol Ll >5Kg 150Kg -Termostatik sicaklik kontrolii
50-60 Hz Y: 1200 Saatte 40 Kg -Basing kontrolii
Atk Kapak: 1600 mmi -Otomatik yag filtreleme
-Dijital kontrol paneli
-128x24 ekran
-PT-100 sensor,
-Standby modu
-Ayarlanabilir 5 farkli pisirme programi
-Sesli ve gorsel uyari
MARFRY 1025 PD
POWER DIMENSIONS TANK OIL COOKING
WEIGHT | TECHNICAL DETAILS
SUPPLY (MM) CAPACITY |  CAPACITY CAPACITY
. ~Stainless Steel Body and Tank
BV | Gaw 55 Kg per st oty T
15 kW D: 980 45 Lt 25 Lt 8 min. 150 Kg -Thermostatic Temperature Control
P Control
50-60Hz | ¥: 1200 40 Kg per hou “Automatic O Fier
Opened Lid 1600 mm -Digital Control Panel
1 -128x64 Px. Display

-PT-100 Sensor Input

-Standby Mode

-Adjustable 5 Different Cooking Programmes
-Buzzer
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2.A INTRODUCTION

Bu bolim Makfry 1025 Manuel ve Digital makinelerinin This section introduces the setup steps of Makfry 1025

kurulum asamalarini tanitmaktadir.

2.8 AMBALAJ

Makineniz sizlere bir koli icerisinde ve altindaki ahsap
palete plastik cember ile sabitlenmis sekilde

ulagmaktadir.

Manual and Digital machines

2.B PACKING.
The machine is delivered in a chard board box with a
wooden pallet at the bottom.

Sizlere ulasan ambalaji g6z ile kontrol ediniz, ezilmis, Please Chef'k the pack, if you have seen any d""?‘we'
darbe gérmiis ambalaj var ise tagima firmasi ile beraber crushed or impact, please report to Transportation
raporlayiniz. Hasar yok ise plastik cemberleri keserek Company.

makine {izerindeki koliyi yukari cekerek gikartiniz, Cut the plastic rings and pull the chardboard out the
Makineyi ahsap palete sabitleyen plastik cemberleri machine. Cut the plastic rings that secures a wooden
keserek cikartiniz ve makineyi ahsap palet {izerinden yere pallet and detach the machine to the place from the
aliniz

wooden pallet. (Absolutely, must not be done alone).

(Makinenin agirhii ve tekerleklerin hasar gérmemesi icin Secure the machine by the locks of the wheels and

bu islemi kesinlikle tek basiniza yapmayiniz).
Yere alinan makineyi tekerlek kilitleri vasitasi ile

carefully remove the plastic packaging on the machine.

sabitleyiniz ve makine iizerindeki naylon ambalaji dikkatli

bir sekilde cikartiniz.
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2.C YER SECIMi

Hizl ve kesintisiz bir isleyis icin, basinch fritdziin mutfak icerisindeki yeri cok
onemlidir. Bu nedenle servisin aksamamasi, makineden cikan driinlerin hizli bir
sekilde servise ve sicak tutma {nitelerine sevki icin en uygun noktayi seciniz.
Fritdziin konulacagi alanda makine arkasindan ve yanlardan en az 20 cm kadar
bosluk kalmasina dikkat ediniz.

Fritdzii yerlestirdikten sonra st kapagini acarak, bir su terazisi ile dengesinde
olup olmadigini kontrol ediniz ve daha sonra tekerlekleri kilitleyerek sabitleyiniz.
2.C CHOICE OF LOCATION

Pressure fryer's location in the kitchen is very important for fast and seamless
operation.

Therefore, please select the most appropriate point for quickly dispatch the hot display

and disruption of service. Fryer will be placed in the area, with a space of at least 20 cm
from the back and both sides.

Open the top cover after placing the fryer, check whether the balance with a spirit level
and then secure by locking the wheels lock.

2.D HAVALANDIRMA

Basincli fritdz, pisirme esnasinda ve pisirme sonrasi basin¢ bosaltiminda buhar
cikisi yapmaktadir. Bu nedenle fritdz tizerinde bir havalandirma (davlumbaz)
bulunmasi tavsiye edilmektedir.

Genel bir havalandirma tesisati yok ve miistakil bir davlumbaz olacak ise
davlumbaz élciilerinin minimum genisligi 80 cm, derinligi 140 cm olmalidir.
Davlumbazin yerden yiiksekliginin 200 cm olmasi (fritdz kapadr acildiginda tist
noktasi ile davlumbaz arasi 40 cm olmasi) yeterlidir.

2.D VENTILATION

Pressure fryers, during/after cooking discharge steam out. Therefore, there should be a
ventilation (hood) over the fryer. If there is no general ventilation system (or hood) and
detached, special hood should be over the fryer, minimum width of the hood 80 cm,
depth should be 140 cm and 200 cm is the height of the hood (when the fryer lid opens
from the top measurement would be 40 cm between the lid and hood) is sufficient.



2.E ELEKTRIK 2. E ELECTRIC

Makfry 1025 model basincl fritdzleri 380 VOLT 50 Hz Makfry 1025 model pressure fryer works with 380 volt 50

elektrik enerjisi ile calisirlar. Uc faz elektrik tesisatinin Hz electricity.

TOPRAKLAMA hatti gercek ve calisir durumda olmak Grounding line of three-phase electrical installations

zorundadir. must be in a real situation and work.

Makfry 1025 modelleri tam kapasite ile calistiklarinda Full capacity operating, Makfry 1025 models uses 15 KW

saatte 15 KW elektrik tiiketimi yapmaktadir. per hour of electricity consumption.

2.F TEST 2 FTEST

MAKFRY basincll fritdzleri imalat asamalarinda devamli MAKFRY pressure fryers at the end of the manufacturing stage, goes
kontrol edilmekte ve iiretim sonunda sevkiyattan once through all the necessary tests before transportation.

genel bir testen gecirilmektedir. Sevkiyat sirasinda Doing a test after installation will be good against any damage that
olabilecek hasarlara karsi kurulumdan sonra bir test might happen during transportation.

yapilmasi iyi olacaktir.

1. Solenoid Valf
Solenoid Valve
2. Basin¢ Dengeleme Valfi
Dead Weight Valve
3. Emniyet Valfi
Safety Valve
4. Manometre (Basing Saati)
Manometer (Pressure Gauge)
5. Kapak Sikma Kollari
Knob, Spindle
6. Kapak Mandali
Lid, Latch
7. Kontrol Paneli
Control Panel
8. Yag Bosaltma Vana Kolu
Drain Valve Handle
9. Yogusma Tahliye Borusu
Condensation Discharge Pipe
10. Yag Stizme Vana Kolu
0il Filter Valve Handle
11. Yag Stizme Kazani
Oil Filter Tank
12. Egsoz Yogusma Tahliye Kabi
Condensate Drain Pan

13. Emniyet Termostati
Safety Thermostat

RESIM 2
PICTURE 2
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DiJITAL KONTROL PANELI / DIGITAL CONTROL PANEL

MAKFRY

Pressure Frysr

Secici Salter
Selector Switch

1015 PD

4.3 inc 480x272 Piksel LCD ekran
Pt-100 Okuma,

5 Degisik Program Sicaklik Ayarlama,
5Degisik Pisirme Zamani Ayarlama,
Standby Sicaklik Kontrold,

4. Dijital Kontol Paneli
Dijital Kontrol Paneli Buton Aciklamalar

P1BUTONU

Program T'e tanimlanan sicaklik ve pisirme zamani degerlerini start/stop
tusuna basildiginda aktif olmak iizere beklemeye alir.

P2 BUTONU

Program 2'ye tamimlanan sicaklik ve pisirme zamani degerlerini start/stop
tusuna basildiginda aktif olmak iizere beklemeye alir.

P3 BUTONU

Program 3'e tanmimlanan sicaklik ve pisirme zamani degerlerini start/stop
tusuna basildiginda aktif olmak iizere beklemeye alir.

P4 BUTONU

Program 4'e tanimlanan sicaklik ve pisirme zamani degerlerini start/stop
tusuna basildiginda aktif olmak iizere beklemeye alir.

P5 BUTONU

Program 5'e tanimlanan sicaklik ve pisirme zamani degerlerini start/stop
tusuna basildiginda aktif olmak iizere beklemeye alir.

ON-OFF BUTONU

Cihazi Aktif yada Pasif konuma getirir. Aktif duruma getirildiginde yagi hazir

o

{ENONONONONE)

N
F

bekleme sicakligi olan 120°C ye isitmaya baslar. istenirse bu deger
dedistirilebilir.

START / STOP BUTONU

Ayarlanan sicaklik degerine ulasildiginda belirlenen zaman kadar pisirme
yapilmast icin start verir ve siire bittiginde calan alarmi durdurmak icin
kullanilir. Ayrica secici salter pompa konumunda iken motoru calistirip
durdurur.

@ ENTER BUTONU

Parametre degerleri degistirme ekraninda iken parametre degerlerini

STAR
STOP,

kaydederek ana ekrana donmek icin kullanilr.

ASAGI YON BUTONU

Parametre degeri degistirme ekraninda iken imlecin gosterdigi dijitteki sayi
degerini azaltmada kullanilir.

YUKARI YON BUTONU

Parametre degeri degistirme ekraninda iken imlecin gdsterdigi dijitteki say

degerini arttirmada kullanilir.

PROGRAMLAMA MODU GiRi$ BUTONU
Operatér, Teknisyenin Ayar sayfalarina erisimi icin kullanihr.

SAYAC SIFIRLAMA BUTONU
Ekranin sag iist kdsesinde bulunan pisirme sayisini gdsteren rakamlari sifirlar.
Bu islem 8 pisirmede bir yapiimasi gereken filtreleme islemi icin onemlidir.

Programlanabilir Dijital Panel
Programmable Digital Panel

RESIM 3
PICTURE 3

4.3 inc 480x272 Pixel LCD Screen,
1Pt-100 Reading

5 Programs Heating Set Level.

5 Programs Cooking Set Time
Standby Temperature Set Value

4. Digital Control Display
Digital Control Panel Button Description
P1BUTTON
This button is used to activate temperature set and cooking time
values defined in programme 1.
P2 BUTTON
This button is used to activate temperature set and cooking time
values defined in programme 2.
P3 BUTTON
This button is used to activate temperature set and cooking time
values defined in programme 3.
P4 BUTTON
This button is used to activate temperature set and cooking time
values defined in programme 4.
P5 BUTTON
This button is used to activate temperature set and cooking time
values defined in programme 5.

ON-OFF BUTTON

This button used to power ON/OFF to the device.

START / STOP BUTTON
@ ENTER BUTTON

This button is used to save the parameter value when parameter
setting screen activated

DOWN ARROW BUTTON

UP ARROW BUTTON

PROGRAMING MODE BUTTON
This button is used to access the operator, Technician Set Up pages.

RESET BUTTON

Resets the digits indicating the number of cooking in the upper right
corner of the display.This process is important for the filtration
process that should be done in 8 cooking cycles.

@ B&E



A
iy

DiJITAL KONTROL PANELI PROGRAMLAMASI
DIGITAL CONTROL DISPLAY PROGRAMMING

Bosaltma ve Pompa vanalarini kapali konuma aliniz.
Secici Salteri aginiz. / Turn the emptying and pump

valves to closed position. Turn on the machine.

HEAT | PUMP

[
1 2

Karsiniza ilk gelen ekran ‘IDLE’ ( Bosta Bekleme ) ekranidir.

9 Menii tusuna basildiginda karsiniz Settings ( yarlar) ekrani g gelecek.
Sadece yag sicakhigini gosterir. First, "IDLE" mode is displayed. When you
press the menu button, the settings mode is displayed. It displays the oil
temperature only.

Ekranin sol kisminda islemlere devam ederken kullanilabilir aktif olan
tuslar mavi aktif olmayan tuslar ise gri renkli gdsterilmektedir.

In the left section of the display, the active buttons are displayed in
blue while the inactive ones are gray during operation.

Menii tusuna basildigindailk gelen ayar Standby ( Hazirda bekleme)

o ayaridir.Bu ayar makinenizi belli bir siire kullanmayacaginiz zaman
tasarruf amacli, ihtiyac oldugunda kisa siirede cevap verebilmek adina
kullanabileceginiz bir moddur. Fabrika cikisi olarak 120 dereceye ayarhdir,
bu ayari isterseniz yukari/asagi ok isaretlerini kullanarak degistirebilirsiniz.
The first setting to appear after pressing the Menu button is the Standby
setting. This setting is an economical mode that you can use when you do
not plan to use the device for a certain period but want it to respond quickly
when needed. It is set to 120 degrees by default. You may adjust this setting
by using up/down arrow signs.

MAKFRY ‘-'—a
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1015 PD

Diger 5 programdan birini degistirmek icin istediginiz programin tusuna
basiniz. Bu programlar fabrika cikisi olarak asagida ki gibi ayarlanmistir.

To switch to any one of the other 5 programs, press the button related to
the program you want to use. These programs have been set to the default
factory settings as listed below;

o

o

o
[snlsnlanlanlan]
I
woo~ow

o

aonQooo
ARARXRXX

istenilen program tusuna basildiktan sonra 6nce sicaklik rakamlarinin altinda
bir ok isareti belirecektir. Bu sicaklik ayarini yukari / asagi ok isaretlerini
kullanarak degistirebilirsiniz. Ayni islemi diger programlar icin de yapabilirsiniz
After pressing the button of the desired program, an arrow symbol will appear
first below the temperature digits. You can adjust the temperature by using
the up/down arrow symbols. You can perform the same procedure for other
programs as well.

MAKFRY

a

1018 PO

Ayni programin zaman ayarini degistirebilmek icin Menii tusuna bir kez

basiniz. Sicaklik rakamlarinin altinda ki ok isaretinin zaman rakaminin

altina gectigini goreceksiniz. Bu ayari yukari / asagi ok isaretini kullanarak

degistirebilirsiniz. In order to change the time setting of the same program,
press the Menu button once. You will see the arrow symbol located below the
temperature digits move below the time digits. You can adjust this setting by
using the up/down arrow symbol.

Avyarlari yaptikan sonra sol ok isarretine bas ak ana ekrana dénebilirsiniz.
After adjusting the settings, you can return to the main screen by pressing
the left arrow symbol.
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DEEP FRYER START-UP

1.Ambalaji agmadan dnce kargo/tagima/sevk hasari olup olmadigini kontrol ediniz.
2.Ambalaji acarken makinenin iizerinde kirilacak ve cizilecek parcalar oldugunu
unutmayiniz

3.Ambalaji actiktan sonra makine ile beraber verilen aksesuar listesini kontrol ediniz.

Sorun var ise bayiniz ile iletisime geciniz.

1025 PD ADET
1025 SEPET 1
SEPET KOLU 1
1025 KAGIT FILTRE %
KAGIT FILTRE KANCASI

TEMIZLEME FIRCASI (D0Z
TEMIZLEME FIRCASI (KIVRIK)
KULLANMA KILAVUZU
DUVAR ETIKETi

EGITIM (D'si

BAKIM ANAHTARI

4.Cihazin Elektrik baglantisi;

Makinenizin elektrik baglantisini mutlaka yeterlilik belgesine sahip bir elektrikciye
yaptiriniz. Baglanti yapilirken cihaz iizerinde bulunan giic degerleri ve

baglanti semalan dikkate alinmalidir. Makinenizin cektigi giice uygun

baglanti ve malzeme kullanilmaz ise yangin riski bulunmaktadir.

Makineniz 3x5 kw olmak iizere toplamda 15kw enerji tilketmektedir.

Bu kabloda 3 faz, 1 ndtrve 1 toprak girisi bulunmaktadir. Buna uygun olarak
baglanti yapiimalidir. Toprak hattindan nétr almak gibi uygulamalar cihazinizin
bozulmasina ve garanti kapsami disina cikmasina sebep olacaktir. Baglanti
semas! asagidaki gibidir.

380 volt 3 NAC

Connection

Trifaze Baglanti Semasi
MAKINEDEN GELEN

DUVARDAN GELEN
Yanlis Baglantilar makinenizin bazi aksamlarina zarar verir.

*Fis/priz takimi kullanilacak ise

32 amper olmasina dikkat ediniz.
*Gereginde teknik destek hattindan destek aliniz

1. Please check if there are any shipping / transportation / sending damages before
opening the package.

2. While opening the package, Please do not forget that there are fragile and
scratchable pieces on the machine.

3. Please check the accessory list given together with the machine after opening the
package.

If you are confronted with a problem, please contact with your distributor.

1025 PD PC

1025 Basket
Basket Holder
1025 Paper Filter
Paper Filter Hook
Cleaning Brush (Smooth)
Cleaning Brush (Frizzled)
Instructions for Use
Wall Label

Training (D
Maintenance Wrench
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4. Electrical Connection of the Device;

Please have an electrician with a certificate of competency to do the electrical
connection of the machine. While the connection is in progress, power circuits and
wiring diagrams on the device must be considered. If the connection and material
are not used which are consonant with the power of the machine, there can occur
risks for fire. The machine consumes 3*5KW=15KW energy.

The cable has 3 entries including 3 phase, 1 neutral and 1 earth current. The connection

must be made accordingly. The implementations such as getting neutral from the earth

connection can be reason to cause to breaking down of the machine and out of warranty.

Wiring diagram is as follows;

380 volt 3 NAC

Connection

o Tl
L2 () I: -@Gmund
I

Three-phase Wiring Diagram

INCOMING FROM MACHINE

INCOMING FROM WALL

Incorrect connections could damage some components of your machine
*If the plug/socket set will be used, be careful that it needs 32 ampere.
*In the case of need, please get support from the technical support line.



FRITOZ DEVREYE ALMA
DEEP FRYER START-UP

5.Cihaz parcalari ve gdrevleri;

Kapak: Uriin pisirme esnasinda Basing olugmasi icin en 6nemli parcadir. Basing
gostergesi (manometre) sifira diismeden agilimamalidir. Uzerinde bulunan
emniyet sistemi sayesinde basing altinda aciimaz.

Kontrol paneli: Cihazin tiim elektriksel kontrollerinin yapilacagi kisimdir. Ayrica
tizerinde yag bosaltma muslugu ve musluk emniyet pimi bulunur. Kullanim ile
ilgili bilgiler daha sonra aciklanacag gibi ve internet sitemizden de kolaylkla
ulasabileceginiz Kullanma kilavuzunda detayh olarak aciklanmistir.

Pisirme kazani ve rezistanslar: Pisirme olayiin gerceklestigi kisimdir. icinde
rezistanslar, Yag seviye isareti, Sicaklik algilayicilar bulunur.

Solenoid Valf: Timer'a bagl olarak calisir. Basing olusmasini ve bosaltilmasini
saglar.

Pislik tutucu: Yagdan ve driinlerden kaynakli tortularin Solenoid valfi tikamasini
onler. Kullanim yogunluguna gore haftalik, 15 giinliik veya aylik periyotlarla

diizenli olarak temi

Kullanim yog gdre haftalik, 15 giinliik

veya aylik periyotlarla diizenli olarak temizlenmelidir.

Manometre: Pisirme esnasinda pisirme kazani icindeki basinci gosterir. Hassas
bir parca oldugu icin kapak carpmasi vs. darbelerden koruyunuz!

ILK CALISTIRMA:

Elektrik baglantisi yapilmis calismaya hazir olan fritéziiniiziin icine yag
koymadan dnce su koyup kaynatmak ve bu kaynar suyu pompa

sisteminden gecirmek hijyen acisindan fayda saglayacaktir. Bunun icin;

-On kapak arkasinda bulunan her iki vana kolunu kapali

konuma aliniz.

- Seviye cizgisine kadar (rezistanslarin iki parmak iizeri) su doldurunuz.

- Kontrol paneli iizerinde bulunan secici salteri “CO0K" konumuna getiriniz.
Kontrol paneli agildiktan sonra “stand by" tusuna basiniz. Su isinmaya
baslayacaktir.

-Yaklasik 20-30 dakika icinde su kaynamaya baslayacaktir. Bu sirada ekrandaki
anlik sicakhiginda 100°C 5 "yi gosterdigini goriip cihazinizin sicaklik sistemini
test etmis oldunuz.

-Kontrol paneli iizerindeki secici salteri kapali konuma aliniz.

-On kapak arkasindaki bosaltma vana kolunu (DRAIN VALVE) yavas yavas acarak
pisirme kazani icindeki suyu asagidaki bosaltma kazanina aliniz. Bosalma
sirasinda temizlik fircalari yardimi ile rezistans aralarini fircalayarak
temizleyebilirsiniz.

-Su tamamen bosaldiktan sonra Bosaltma vana kolunu kapali konuma ve pompa
vana kolunu (PUMP VALVE) acik konuma aliniz.

-Kontrol paneli iizerinde bulunan secici salteri "PUMP" konumuna getirip
“START/STOP" tusuna basiniz.

-Pompaniz calisip suyu yukari cikarmaya baslayacaktir. Bu sirada pompa icinde
maximum hijyen saglanmis olacaktir.

&
<@

N4

5. Cover: The product is the most important part for the formation of pressure
during cooking. The pressure gauge (manometer) must not be turned on until
it drops to zero. Does not open under pressure thanks to the safety system on
it

Control panel: It is the part where all electrical controls of the device will be
performed. It also has an oil drain tap and tap safety pin. Information about
the use is explained in detail in the User manual, which will be explained later
and you can easily access it on our website.

Cooking Boiler and Resistances: It is the place where the cooking process
starts. There exist resistances, oil level indicator and temperature sensor.

Solenoid Valve: It works depending on Timer. Provides pressure accuracy and
discharge.

Strainer: Prevents deposits from oil and products from clogging the solenoid
valve. It should be cleaned regularly, every 15-day or monthly periods
according to usage intensity.

Manometer: Displays the pressure inside the cooking vessel during cooking.
Because it is a sensitive piece be careful to not get any hurt.

FIRST START UP:

After having the electrical work part done, you should boil water inside the
boiler. Filtering the boiling water from the pump system will avail in terms
of hygiene. For this;

-Take the both valves behind the front cover to the off-position.

Fill with water until the level shown inside the boiler. (two fingers above of
the resistances)

-Place the selector switch to the "COOK" position on the control panel.
After control panel is opened, press the "stand by" button. The water will
start to be get warm.

- The water will start to boil approximately in 20-30 minutes. In the
meantime, you will be tested the temperature system of the device.

after you see 100C +5 in instantaneous temperature on the screen.

-Take the selector switch to the off-position on the control panel.

-Open the drain valve behind the front cover slowly and take the

water inside the cooking boiler to the discharge vessel. During the
discharging, you can clean the gasp of the resistance using the cleaning
brush.

-After the water is totally discharged, take the discharge valve to the
off-position and pump valve to the on-position.

-On the control panel, Place the selector switch to the "PUMP" position and
Press the "START/STOP" button.

‘Pump will start to work and will start to take the water to upper part. In
this time, the dirt inside the pump will be cleaned as well.
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DEEP FRYER START-UP

LILK PISIRME:

Cihaziniz ile birlikte verilen "duvar etiketinde" hangi iiriiniin kac derece
sicaklikta ve ne kadar siire ile pisirilecegi belirtilmistir. (Ayrica
http://www.makfry.com/teknik_destek/kullanim_klavuzu/1015_KULLANIM_KILAVU
ZU_yenni-compressed.pdf adresinden de ulasabilirsiniz) Buna gére deneme icin
pisme siiresi kisa olan kemiksiz ve jiilyen dogranmis tavuk parcalari secelim.
(max. 5,5 kg.)

Cihazinizin Bosaltma vana kolunun kapali olduguna dikkat ederek pisirme
kazaninin icine yag seviye isaretine kadar (rezistanslarin iki parmak iizeri-
yaklastk 25 It.) sivi Aycicek yagr doldurunuz. Cihazinizin kontrol panelindeki
“secici salter" i "COOK" konumuna getirip Gnce “stand by" sonra onceden (160°C
-5 dk) ayarli olan "1" numarali program tusuna basiniz. Sicaklik 160°C ye

gelip,ekranin @ist kisminda “ready” (hazir) yazmasini bekleyiniz. Isinma esnasinda

sicakligin yag icerisinde dengeli dagihmi icin ara sira karistiniz. Bekleme
esnasinda tavuklarimizi buttermilke batirip paneleyiniz. Ozellikle giiniin ilk

Béylece yagun her tarafinin esit 1sinmasi saglanmis olur. Panelenmis iriinleri
once sepete sonra sepet kolu yardimi ile yagin icine koyunuz. Kapagi kancasinin
yerine iyi oturdugundan emin olup siktiktan sonra Sonra kontrol panelindeki
"start/stop" tusuna basiniz.

Pisme siiresi boyunca basing gdstergesinden (manometre) basincin yiikseldigini
gdrebilirsiniz. Manometre {izerindeki “yesil" bélge ideal basing bélgesidir.
Basinai olusturan, diriinlerin icindeki 6zsu oldugundan fritdziiniiziin
kapasitesinden az iiriin attiginizda basing yesil bélgeye ulasmayip “beyaz"
bolgede kalabilir. Normal bir durumdur. Fakat basing “sari” bdlgeye ulasiyor ise
“"basing dengeleyici” titkanmaya baslamis demektir. Temizlemenin nasil yapildigi
kullanma kilavuzunda ileri sayfalarinda detayl olarak resimlerle anlatiimistir.
Siire bittiginde fritoziiniiz size sesli ve gorsel uyart ile bildirecek ve basinci
otomatik olarak bosaltmaya baslayacaktir. Tekrar “start/stop” tusuna basarak
alarmi susturabilirsiniz.

Sonra basinain diistiigiini manometreden takip ederek, sifira diistiigiinden emin
olduktan sonra kapagi yavasca acabilirsiniz. Sepet kolu yardimi ile sepetin yan
aski kismini pisirme kazani kenar kismina gecirerek fazla yagin siiziilmesini
bekleyebilirsiniz. Daha sonra sepeti tamamen cikartip driinleri sicak tutma

Ginitesine alabilirsiniz.

Not: Uriinlerin sepete ve birbirine yapisma problemi yasayabilirsiniz.

Bunun iin 2 ¢bziim var. ilki sepeti 6nceden yagn icine koyup silikon eldiven
yardimi ile panelenmis iriinleri teker teker yagin icindeki sepete koymaktir.
ikinci cbziim ise “katli sepet" talep edebilir ve iiriinleri birbirine temas etmeden
sepetin katlarina yerlestirip sonra yagin icine koyabilirsiniz. Bu yontemde

pisirme kapasiteniz diisebilir.
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DEEP FRYER START-UP
The "wall label" which is given with the machine, shows the cooking
temperature and time for each products.

(For more details; www.chitirchicken.com)

Make sure that the drain valve handle is closed and fill the cooking pan
with liquid sunflower oil up to the oil level mark (approximately 25 It. On the
two fingers above the resistors). Turn the “selector switch on the control
panel of your device to" COOK "and press” 1", which is set to by stand by",
which is pre-set (160 ° C - 5 min.). Allows the temperature to reach 160 ° C
and display “"ready” at the top of the display. During heating, you should
occasionally mix the oil for a balanced distribution of the temperature in it.
While waiting, dip the chicken into the buttermilk and then panel them. Put
the paneled products into the basket first and then into the oil with the
help of basket handle. Make sure that the cover hook is in place and
tighten. Then press the “start / stop” button on the control panel.

You can see the pressure rising from the pressure manometer during the
cooking time. The “green” zone on the pressure manometer is the ideal
pressure zone.

If you discard less than the product capacity, the pressure may not reach
the green zone and remain in the “white” zone. This is normal. However, if
the pressure reaches the "yellow" zone, the "pressure compensator cloggs
The cleaning procedure is described in detail in the operating instructions.
When the time is up, your fryer will notify you with an audible and visual
warning and automatically relieve the pressure. You can stop the alarm by
pressing the “start / stop" button again.

Then follow the pressure drop from the pressure gauge to make sure it
drops to zero, then open the cover slowly. With the help of the basket
handle, you can wait to drain the oil in the products by resting the bottom
of the basket on the hanger pin that you will see in the cooking vessel. You
can then remove the basket completely and put the products in the

warming unit.

NOTE: You can have problems about the products can stick to the

basket or each other's. There are two solutions for this. First solution is to
put the basket inside of the oil firstly and then putting the breaded
products one by one using silicone gloves. Second solution is "multi floor
basket". It

can be requested form us, you can place the products to the floors of the
basket without touching each other's and then you can put in oil. In this
method, the capacity of the cooking can be decreased.



KULLANIM (DIGITAL PANEL)

1) Yag bosaltma (resim 1/8) ve yag siizme vanalarinin (resim 1/10)
kapali “close" konumda oldugundan emin olunuz ve kazan icerisine
yag seviye isaretinin oldugu yere kadar 25 litre sivi kizartma yagi
doldurunuz Yag seviye isaretlerini gecmeyiniz.

2) Fritdziiniizii topraklama hatti olan trifaze elektrik prizine takiniz.
3) Secici salteri “C00K " konumuna aliniz. Dijital kontrol paneline elektrik
geldigini goreceksiniz.

4) Digital kontrol paneli iizerindeki ON / OFF butonuna basiniz.

5) Onceden ayarlanan program butonlarindan

seciminizi yapiniz. Secimi yaptiginiz anda ekran iizerinde “WAIT (BEKLE)"
yazisi belirecektir. (Program secimi yapilmaz ise fritoz stand-by
konumunda 120°C isiyr saglar).

6) Yaginiz isinirken, pisirilecek driinlerinizi 1slak degiller ise islatiniz
ve paneleme driinleri ile kaplayiniz (paneleme driinleri treticilerinin
tariflerine uyunuz).

7) Yag pisirme sicakhgina eristiginde ekran izerinde “READY (HAZIR)" yazisi
belirecektir. Panelediginiz diriinlerinizi tekrar paneleme ununa
bulayiniz, iiriinleri sallayarak iizerlerindeki fazla unlardan
arindiriniz ve pisirme sepetine yerlestiriniz. (Sepet icerisine fazla
tirin koymayiniz. Pisirme basina maksimum 55 kg,)

8) Pisirme sepetini kazan icerisine yerlestiriniz ve kazan kapagini
bastirarak 6n kapak mandalinin yerine oturmasini saglayiniz (resim
1/6). Sonra kapak sikma kolunu saat ydniinde cevirerek sonuna
kadar sikiniz (resim 4). Kapak sikma kolu iizerindeki Kirmizi kiire
topuzun kapak mandalinda bulunan kirmizi kiire topuzu ile ayni
y6nde olmasini saglayiniz (resim 5). Pisirme sirasinda ¢ikan yag ve
buhar, makinenin arkasinda yer alan egsoz gévdesindeki iist
cikistan disari verilir. istenirse bu cikisa takilacak uygun caph
hortum veya boru ile buhari dogrudan havalandirma sisteminize
yonlendirebilirsiniz. Ayni sekilde yogusan buharin olusturdugu su
ise yogusma tahliye borusu ile (resim 1/9) cihaz icinde bulunan
tahliye kabina aktarilir (resim 1/12). Bu kabin yerinde oldugunu
kontrol ediniz.

RESIM 4
(PICTURE 4)
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OPERATION (DIGITAL PANEL)

1) Make sure the location oil drain and oil filitration valves are closed.
Then fill 25 liters of liquid cooking oil as far as oil level mark into the
tank (never use solid fat).Do not exceed the oil level marks

2) Insert fryer electric power cable into the three-phase electric socket
(grounding line is mandatory).

3) Turn selector switch to "CO0K" position. You will find that electricity
came to the digital control panel.

4) Press ON/OFF button on the control panel.

5) Make your selection of the pre-set programme button

"WAIT" will appear on the slection screen (If did not choice any
programme, the fryer provides 120° C stand-by heating position).

6) While the oil warmer, if your product is not wet, wet them and
covered with breading flour (Follow the recipe breading products by
manufacturers).

7) When access to oil cooking heating , "READY" will appear on screen.
Again covered your product with breading flour, shaking well them and
wipe the excess flour, then put them into the basket

(do not put too much product inside the basket, per cooking maximum
55kg)

8) Insert cooking basket into the tank. Press tank lid for to sitting
place of front hook. When lid latch placed sitting, tighten the lid
tightening handles to clockwise. The red knob on the tightening handle
has to be same direction with the red knob on the lid latch. During
cooking, the oil and steam are given out to exit exhaust body located
behind the machine. If desired, this exit can direct to the general
ventilation system with the appropriate diameter hose or pipe.
Similarly, the condensed water generated by the steam is transferred
to the drainer inside the fryer, please check the drainer has to be inside
the fryer.

RESIM 5



9) Digital panel tizerindeki START/STOP butonuna basarak pigirmeyi
baslatiniz. (bu islem sirasinda solenoid valfin kapandigini duyacaginiz “klik"
sesi ile hissedebilirsiniz).

10) Kazan icerisinde basing birikimi baslayacak ve manometre (basing saati)
tizerinde basing yiikselecektir (Normal calisma basinci olarak manometre
ibresi yesil bélgede olmalidir).

1) Frit6z icerisinde driinler piserken makine Gizerinde arka sol tarafta
bulunan basing dengeleme valfi, fazla basinci egsoz araciligi ile
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9) Press START/STOP button on digital panel for start to cooking (You can feel
the "click" sound that the solenoid valf is closed with this process)

10) The build up of pressure will start into the tank and the pressure gauge will
increase (normal operating pressure should be 5-12 psi).

11) During the cooking, mechanical pressure valve will begin to throw out the
excess pressure through the exhaust at the back on the left side of the
machine. (This valve should be kept clean at all times. If the valve is clogged

disari atmaya baslayacaktir. Bu valf her zaman temiz tutulmalidir. Eger valf and if does not work, the safety valve which is installed on the mechanical

tikanmaya baslamig ise bunu manometre iizerindeki ibrenin sari bélgeye
gelmesinden anlayabilirsiniz. EGer ibre sari bolgede yani 12 psi'nin
tizerine gikiyorsa basing dengeleme valfi tamamen tikanmis ve
temizlenmesi gerekiyor demektir.

12) Digital panel program seceneginde belirlenen zaman sifir konumuna
geldiginde, solenoid valf devreye girerek otomatik olarak basinci ve buhari
egsoz cikisindan bosaltacaktir. Alarm gérsel (yanip sonerek) ve sesli olarak
kullamiciyi uyaracaktir.

13) Alarm devreye girdiginde digital panel tizerindeki "START / STOP"
butonuna basiniz. Kapagi acmadan énce basincin diismesini bekleyiniz ve
manometre (izerinden basinci kontrol ediniz. Basing sifira diistiigiinde
kapagi acabilirsiniz. Aksi halde "kapak kilit sistemi” basin¢ tamamen
diismeden kapagin aciimasini engelleyecektir.

KAZAN BASINCININ EGSOZ CIKIS BORUSUNDAN BOSALDIGINDAN ve BASING
SAATI (MANOMETRE) UZERINDE BASINCIN “0" SIFIR KONUMUNA
GELDIGINDEN EMIN OLUNUZ.

14) Kapagi acmak icin kapak sikma kolunu saat y6niiniin tersi yonde
yavasca sonuna kadar gevsetiniz (resim 6). Bir elinizle kapak dikmesine
bastirirken diger elinizle 6n kanca kirmizi kiire topuzunu cekerek kancay!
yuvasindan kurtariniz (resim 7). Kapagi geriye dayayarak tamamen aciniz.
15) Pisirme sepetini kazan icerisinden tam cikarmadan hafifce kaldirarak
kazan kenarina asma tutamagindan asiniz ve iiriin {izerindeki fazla yagin
siiziilmesini bekleyiniz.

16) Siiziilme iglemi bittiginde sepeti kazandan ¢ikariniz, Griinleri sepet
icerisinden alarak sicak tutma dinitenize yerlestiriniz veya servis ediniz.

17) Yeni pisirme islemi icin (secili ayni program icin) panel iizerinde "READY
(HAZIR)" yazisinin belirmesini bekleyiniz. Panel tizerinde “READY (HAZIR)"
yazisi belirince pisirme sepetini kazan icerisine koyarak START/STOP
butonuna basiniz. Farkli bir program secilir ise dnce program butonuna
basiniz ve ayni sekilde “READY (HAZIR)" yazisi belirmesini bekleyiniz.
“READY (HAZIR)" yazisi belirince pisirme sepetini kazan icerisine koyunuz
ve START/STOP butonuna basarak ayni islemleri tekrarlayiniz.

RESIM 6
(PICTURE 6)

valve, entering the process when the pressure at 12 PSI and discard to more
pressure).

12) When the time specified in the options panel, came to the zero position, an
audible and visual alarm (flashing)will alert the user.

13) When alarm is start, press "START / STOP " button on the digital panel. The
solenoid valfe is starting to work, steam and pressure automatically drained from
the exhaust exit. Before open the lid, allow pressure falling and check the pressure
on the manometer (pressure gauge). You can open the lid when the pressure

falls to zero.

MAKE SURE, THE PRESSURE GOES OUT FROM THE EXHAUST EXIT AND THE
PRESSURE GAUGE SHOWS ZERO.

14) To open the lid, slowly turn the lid tightening handles counter-clockwise
direction. While pressing the lid with your one hand, pull the front hook red
orbs knob with your other hand and recover from the hook slot. Then open the
lid completely.

15) Take off the basket from the tank and hanging gently the edge of the tank,
then allow to drain for the excess oil on the product. (Picture 8)

16)When filtering process is finished, take off completly from the tank. Then to
service or place them inside the hot display.

17) For new cooking process (for the same programme selected), wait "READY"
text on the panel. When "Ready" appears on the panel, putting cooking basket
into the tank and press START/STOP button.

If different programme is selected, choice the programme and then wait
READY text on the panel. When "Ready" appears on the panel, putting cooking
basket into the tank and press START/STOP button as repeat the same
process.

RESIM 7
(PICTURE 7)
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KAGIT FILTRE DEGIiSiMI
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PAPER FILTER REPLACEMENT

Makinenizin pompa emis borusu ile filtre borusunu birlestiren rekoru
gevseterek ayiriniz. Loosen and remove the coupling connecting, the
pump suction pipe and the filter pipe.

12

Filtre sacinin bulundugu bosaltma kazanini gekerek gikariniz.
Pull out the discharge tank where the filter plate is located.

©

Yag bosaltma kazaninin kapagi kaldirip filtre sacini iginden gikariniz
Open the oil discharge tank lid and remove the filter plate.

Filtre borusunu saat ydnunun tersi yonde gevirerek filtre sacindan
ayiriniz. / Detach the filter pipe from the filter plate by rotating in

counter-clockwise. {)

4

Filtre saclarini kagit filtrenin igine delik kismi yukari gelecek sekilde
yerlestiriniz.

Place the filter plate inside the paper filter in a way that the hole faces
upwards.

Kagit filtrenin fazlalik kismini katlayarak kagit filtre kiskaglari yardimi
ile tutturunuz.

Fold the protruding part of the paper filter and attach it with the paper
filter clips.

Filtre borusunu saat ydninde gevirerek yerine takiniz.
Put the filter pipe back in by rotating it clockwise.

13

Kagt filtre takilmis filtre sacini boslatma kazani igine yerlesestirip,
sokme islemlerinin tersini yaparak kullanima hazir hale getiriniz.

Place the paper filter-attached filter plate inside the discharge tank,

and follow the removal procedure in reverse order to make it ready for use.

CHANGE OIL FILTER PAPER WHEN REQUIRED
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OTOMATIK FILTRELEME
AUTOMATIC FILTRATION

Tahliye vanasini agin ve yagi tahliye kazanina bosaltin. Yag inerken Kazanin tabaninda bulunan tortulari temizleme kiti ile emizleyin.
figa ile kazan etrrafindakiortulari temizleyin. /  Turn the oil draining Clean small particles around the heating elements with the help of
valve open position. Clean around the oil tank while emptying the oil cleanings kits provided.

with brush provided.

A

e Pompa vanasini agin, tahliye vanasini kapatin. / Bring back oil valve 0 Makinenizin filtre sacina kagit filtre t takt an sonra segici salteri

to close position and turn pump valve to open position. PUMP konumuna getiriniz. / Put a paper filter to the filter plate of
the machine, and then turn the selector switch to PUMP position.

CLOSED PUMP VALVE
COOK |7 ] PUMP
© H OPEN
é DRAM YALVE e]
ciosEn
: o s |
o |
o L

e Start / stop tusuna basin. Makineniz agagida ki yagi yukari ¢cikarmaya 6 Yag tamamiyla kazana dolduktan sonra start / stop tusuna bir kez

baslayacakt. basiniz.
Press the Start/Stop button. Your machine starts to raise the oil from When it is full of oil, press the start/stop button once.
the bottom.

MAKERY

hazirdir. Sorun yasiyor iseniz ‘Sorun giderme’ kilavuzunu takip edin.
Turn the selector switch to COOK position. Your machine is ready to reuse.
c LOSE D If there is a problem, follow the 'troubleshooting' instructions.

Segici salteri COOK konumuna getirin. Makineniz ekrar kullanima
Pompa vanasini kapatin. / Bring pump valve to closed position.

COOK I =y PUMP

OPEN

F=====
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BASINC DENGELEYiCi TEMIZLIGI-BAKIMI / CLEANING AND MAINTENANCE OF PRESSURE COMPENSATION VALVE

Basing dengeleyici uzun siire bakim gerektirmeden calismasi icin dizayn edilmistir. fakat basing problemi yasaniyorsa kontrol

OPERAT,,
(] 5
%

edilecek ilk yerlerden biridir. Basing ibresi sari bolgeye geldiginde, basing dengeleyicinin temizlenmesi gerekmektedir.
(Giinliik temizlenmesi tavsiye edilir)
The pressure compensator is designed for long-term maintenance-free operation. But it is one of the first places to check

if there is a pressure problem. When the pressure pointer reaches the yellow zone, the pressure compensator must be cleaned.
(Daily cleaning is recommended)

Basing dengeleyici {izerindeki silindir parcayi saat yéniiniin tersi yénde cevirerek cikartiniz.
Remove the cylinder part of the pressure compensator valve counterclockwise.

Alttan cikan agirhdi, kapak ic kismi sicak su ile temizleyiniz.

take the weight inside the perssure comensator and clean it with hot water,
also clean the inside of the cylinder part with hot water too.

Gobek béltimiindeki delik kismi uygun bir parca ile (Kiirdan, atag v.s.) temizleyiniz.
Clean hole in the hub section with toothpick or paperclip.

Temizlik isleminden sonra parcalari sdkiim sirasina gére monte ediniz.
After cleaning, install the parts according to disassembly order.
*Kostik iceren temizlik malzemesi kullanmayiniz.

*Please do not use the cleaning which contain caustic.
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SOLENOID VALF TEMIZLiGi VE BAKIMI

CLEANING AND MAINTENANCE of SOLENOID VALVE @

Solenoid valf tizerindeki somunu makineniz ile beraber verilen bakim anahtari S i

ya da "24" mm anahtar ile saat yoniiniin tersi yoniinde cevirerek aciniz.

Unscrew the nut on the top of the solenoid valve
counter clock wise by the maintenance wrench

given with your machine or 24 mm wrench.

Bobini yukari cekerek cikariniz.

Remove the bobbin by hauling upward.

Silindir parcay1 makine ile beraber verilen bakim anahtari veya

“36" mm anahtar ile saat yoniiniin tersi yonde sékerek gikariniz.

Bu islem esnasinda silindir parcanin icinden iki parca cikacaktir,

cikma sirasi ve sekline ayni zamanda kaybolmamasina 6zen gosteriniz.
Eject the cylinder by dismantling counter clock wise

by the maintenance wrench given with your machine or 36 mm wrench.

During this process, there will go out two pieces from the cylinder.

Please, be attentive to their order and shape, not to lose them at the same time.

Bu iki parcayy, silindirin icini ve oturdugu yeri sicak su ve deterjan ile temizleyip durulayiniz. Parcalar soktiigiiniiz sira ile
tekrar monte ediniz. Eger siralamayi gérememis ve unuttuysaniz resimlerden faydalanabilirsiniz.

(Clean and rinse these two pieces, inside of the cylinder and the place where we put the cylinder by hot water and detergent.

Assemble the pieces again in the order of how have you taken apart. You can take a look to the images if you could not
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AKSESUARLAR / ACCESSORIES

1| KATLI SEPET / Tank Basket With Rack (Big) MAKFRY 1025 PD
2 | KATSIZ SEPET / Tank Basket Without Rack (Big) MAKFRY 1025 PD
3 | SEPET SAPI/ Tank Basket Holder MAKFRY 1025 PD
7 | TAHLIYE KABI / Drain Pan MAKFRY 1025 PD
8 | YAG BOSALTMA KOVASI / 0il Unloading Bucket MAKFRY 1025 PD

YEDEK PARCALAR

Uretimi[niz makinelerde belirtilen yedek parcalardan baska parca kullanilmasi sakincalidir.
Ozellikle elektrik aksamlari ehliyetli, uzman yetkililerce gerceklestirilmelidir.

SPARE PARTS

Use the spare parts of our company, other parts will damage your device.
Especially electrical components need maintenance check by a certified professional.

YEDEK PARCALAR / SPARE PARTS

1| DIJITAL PANEL / Digital Panel MAKFRY 1025 PD
2 | BESLEME KABLOSU 5 x 25 TTR / Main Energy Cable 3 x 2,5 TTR MAKFRY 1025 PD
3 | KAZAN KAPAK TAKIMI / Tank Complete Lid MAKFRY 1025 PD
4 | KAZAN KAPAK TUTAMAGI / Tank Lid Handle MAKFRY 1025 PD
5 | KAZAN KAPAK FiTiLi / Tank Lid Gasket MAKFRY 1025 PD
6 | MANOMETRE (BAR SAATI) - 1BAR / Pressure Gauge - 1 Bar MAKFRY 1025 PD
7 | SECiCi SALTER / Selector Switch MAKFRY 1025 PD
8 | REZISTANS 230 V - 4500 W / Element 230 V/ - 4500 W. MAKFRY 1025 PD
9 | REZISTANS TARAGI (TAKIM) / ELEMENT HOLDER KIT MAKFRY 1025 PD
10 | SOLENOID VALF 1/2" / Solenoid Valve 1/2" MAKFRY 1025 PD
1| TEKERLEK / Wheel MAKFRY 1025 PD
12| EMNIYET TERMOSTATI / Safety Thermostat MAKFRY 1025 PD
B3| Pt100 (M5,5) DUYAR ELEMAN / Pt100 Thermostat MAKFRY 1025 PD
14 | VANA SWITCH / Valve Switch MAKFRY 1025 PD
15 | REZISTANS KONTAKTOR / Resistance CONTACTOR MAKFRY 1025 PD
16 | POMPA KONTAKTOR / CONTACTOR Pump MAKFRY 1025 PD
17'| TERMIK ROLE / THERMIC RELAY MAKFRY 1025 PD
18 | TEMIZLIK FIRCA TAKIMI / CLEANING BRUSH KIT MAKFRY 1025 PD
19 | KAGIT FILTRE / FILTER PAPER MAKFRY 1025 PD
20 | KAGIT FILTRE KANCASI / FILTER PAPER (LIPS MAKFRY 1025 PD
21| POMPA MOTORU / MOTOR PUMP MAKFRY 1025 PD
22| POMPA BILYESI / PUMP'S BALL MAKFRY 1025 PD
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BASINGLI FRIT(Z KAYNAKLI PROBLEMLER

'YANMA TEHLIKESI

BASINCLI FRITOZE
ENERJI GELMIYOR

Elektrik devresi tamamlanmamig

Prize ait sigorta kontrol edilir. Prize enerji geldigi kontrol edilir
Fritz fisinin prize tam oturdugundan emin olunur

BASINCLI FRITOZE
ENERJI GELIYOR

Vana emniyet switchi (yag bosaltma kolu )
acik kalmig

Yag bosaltma kolunu tam kapatiniz

AMA KIRMIZI ISIK
YANMIYOR

Lamba arizasi

Teknik servis ile iletisime geciniz

Isi degeri ayarlanmamis

Isi ayarinin istenilen dereceye ayarlandigindan emin olunuz

BASINCLI FRITOZE
ENERJi GELIYOR

Emniyet termostati devreye girmis

Emniyet termostati diigmesine basiniz. Bknz Resim 2/ 13

AMA YAG ISINMIYOR

Rezistans sorunu

Yag hicbir sekilde isinmiyor ise teknik servis ile iletisime geciniz

Basing tahliye borusu (egsoz) buhar cikisi

Solenoid valfin temiz ve tapa icerisindeki
yayin dogru takildigindan emin olunuz

Kapak kenarlarindan buhar kagist

Kapak icerisindeki contayi kontrol ediniz, kapagin kazan iizerinde dogru
yerlestiginden ve kapagi dogru kapattiginizdan emin olunuz

PISIRME ESNASINDA | Yag seviyesi diisiik Kazan icerisindeki yag seviyesine kadar yag doldurunuz
BASINC OLUSMUYOR PP —— — — - —
Yetersiz Girlin pisirilmesi Sepet icerisine belirtilen miktarda riin koyunuz
Basine saati anzal Kapak tizerindeki doner valf dontiyor ancak basing saati yiikselmiyor ise
¢ teknik servis ile iletisime geginiz
Sebeke enerjisi yeterli degil Elektrikginiz ile iletisime geginiz (Sigorta tablosu, priz hatti kablolarini kontrol ettiriniz)
Solenoid valf tikal Solenoid valfi temizleyiniz
PISIRME SURESI Valf siizgeci tikali Valf siizgecini temizleyiniz
TAMAMLANDIGINDA - - —
BASINC TAHLIVE Tahliye borusu tikali Basing tahliye borusunu temizleyiniz
OLMUYOR Zaman saatinin kendini kapattigindan emin

Zaman saati problemi

olunuz. Aksi durumda teknik servis ile iletisime geciniz

KAPAK KILITLi KALDI
ACILMIYOR

Kapak Kilit Sistemi Arizasi

Kapak baski kolu iizerinde bulunan hizh miidahale deligine sert bir cisim ile
basiniz. Bknz Syf. 9

MACHINE BASED PROBLEMS

ATTENTION

BURN HAZARD

Check in circuit breaker, check the power socket, make sure that

NO POWER (o2 ittt pressure fryer cable is plugged in correctly
RED ALARM IS ON 0il drain lever is open Make sure that oil drain lever is colsed
WHILE POWER IS FEEDED - -
T0 THE PRESSURE FRyer | Red alarm lamp is defective Call technical service
ENERGY COMES TO Heating temperature not set Make sure that heating tempreture is set
PRESSURE FRYER herm: i i P h herm itch. Fi 20f 1
BUT THE OIL 1S NOT Safety thermostat is activated ress the safety thermostat switch. Figure 2 of 10
BEING HEATED Resistance problem If there is no heating, call technical service
Pressure ejection pipe (steam outlet) | Make sure that the solenoid valve is clean and plugged in correctly
Steam outlet from the cover edges Check the gasket of the cover, make sure that the cover is set on the boiler and closed correctly
L il level Make sure that the oil level in the boiler is at the right level
NO PRESSURE | 2" = : : J
DURING COOKING | The cooked amount is not suitable | p ¢ne right amount of food in the basket of the boiler
(less than standerd)
Pressure clock is out of order If the steam rotary valve rotating and pressur indicator not moving, call techincal service
Low electrical power Call electric service
Solenoid valve stuffed Clean the solenoid valve
NO PRESSURE EJECTION | Valve's filter stuffed Clean the Valve’s filter
AFTER COOKING TIME ENDS Timer problem Make sure that the timer is stoped after cooking ends. If not, call technical service
Drain pipe abstracted Clean the drain pipe
BOILER'S COVER . . ., : .
CouLD NOT BE 0pENED | Closing sistem’s proplem Call technical service
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PiSiRILEN URUN KAYNAKLI PROBLEMLER

YANMA TEHLIKES|

Yag seviyesi disiik Kazan icerisindeki yag seviyesine kadar yag doldurunuz
Paneleme hatasi Dogru paneleme islemi yapiniz
Yag omriiniin bitmesi Yaginizi degistiriniz
URUN FAZLA YAGLI Bozuk irtin kullanilimi Uriin tedarikginiz ile iletisime geciniz
Yeterli 1s1 olusmamasi Isi ayarinin istenilen dereceye ayarlandigindan emin olunuz
Gerekli basincin olusmamasi Basinch fritdz kaynakl sorunlar tablosuna bakiniz
Sebeke enerjisi verimli degil Elektrikciniz ile iletigime geciniz (Sigorta tablosu, priz hatt kablolarini kontrol ettiriniz)
;I;(;Z#:gd;rlﬁlcsﬂ:;glgf;f:srlu[) Pisirme ayarlarinizi kontrol ediniz
GRONDN DISI PiSMIS, Yag omriiniin bitmesi Yaginizi degistiriniz
iCi PISMEMIS Kazan ici siizgecinde tortu birikimi Kazan ici siizgecini temizleyiniz (Her iig pigirimde bir sizme yapiniz)
Gerekli basincin olusmamasi Basingl fritdz kaynakli sorunlar tablosuna bakiniz
Sebeke enerjisi verimli degil Elektrikginiz ile iletigime geciniz (Sigorta tablosu, priz hatti kablolarini kontrol ettiriniz)
Yag 6émriiniin bitmesi Yaginizi degistiriniz
Bozuk dirtin kullanimi Uriin tedarikginiz ile iletigime geciniz
URUNUN GORSEL Kazan ici stizgecinde tortu birikimi Kazan ici stizgecini temizleyiniz (Her iic pisirimde bir stizme yapiniz)
STANDARTLARA Giinliik temizlik sirasinda kazan ici kimyasal | Prosediire uygun kimyasal kullaniniz, temizlik sonrasi durulama islemini
UYMAMASI madde kalmasi dogru uygulayiniz
Paneleme hatasl Dogru paneleme islemi yapiniz
Sebeke enerjisi verimli dedil Elektrikciniz ile iletisime geginiz (Sigorta tablosu, priz hatti kablolarini kontrol ettiriniz)
g1 BASED PRUB
Frying oil level is low Make sure frying oil is in frypot and at the proper level
Incorrect breading Correct the breading process. (Look up User's Manual)
Frying oil old Replace frying oil
PRODUCT GREASY Raw product not fresh Use fresh raw product. Contact your raw product supplier
Temperature too low Check temperature setting
Low pressure during cooking Look up for machine based problems
Power supply is not up to the Call local energy supplier correction (Ask your electronic technician for
required standarts branch cable efficiency)
Set of temperature too high, timer too low | Check the temperature and timer settings
Frying oil old Replace frying oil
SURFACE OF THE ;
PRODUCT COOKED BUT Frypot not properly cleaned Drain and clean frypot
INSIDE UNCOOKED | Low pressure during cooking Look up for machine based problems
Power supply is not up to the required Call local energy supplier correction (Ask your electronic technician for
standarts branch cable efficiency)
Frying oil old Replace frying oil
Raw product not fresh Use fresh raw product. Contact your raw product supplier
PRODUCT NOT Frypot not properly cleaned Drain and clean frypot
%"J:ﬂ’%ﬁoﬂ 7;’_; g;:.;’ygggz‘;r’f;fgfzggzgeﬁzgs at Keep up cleaning procedure as mentioned in User's Manual
Incorrect breading Correct the breading process. (Look up User's Manual)
Power supply is not up to the Call local energy supplier correction (Ask your electronic technician for
required standarts branch cable efficiency)
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GENEL UYARILAR

* Fritdziin bagh oldugu priz ve elektrik tesisatinda gercek
topraklama hatti olmasi zorunludur.
* Fritoz calisirken kapak ve gévde cok sicak olur. Dikkatle dokunun.
ilk defa kullanilacak yeni makineler ilk kullanimda duman ve koku
cikarabilir, bu ilk kullamimdan kaynaklanan ve olagan bir
durumdur.
* Fritdziin takili oldugu kendine ait bir salteri var ise fisini prizden
cekmeden dnce salterden kapatin. Fritdz calismadigi zamanlarda
salter kapali durumda olmahdir.
* Kapagr agmadan 6nce kazan ici basinanin distiigiinden emin
olunuz.
* Kapaga ve kapak ici contasina zarar gelmemesi icin makine
arkasindaki kapak koyma tablasini kullaniniz.
* Asagida belirtilen fritdz parcalarinin her zaman temiz ve tikanik
olmadiklarindan emin olunuz.

*Tahliye Muslugu

* Basing Saatine (Manometre) giden boru

*Solenoid Valfe giden basing tahliye borusu

*Solenoid Valf

*Solenoid Valf Stizgeci

*Kapak Uzeri Doner Valf ve ici

* Kapaktaki Emniyet Valfi
* Fritbzde kaliteli sivi yag kullaniniz ve gereginden fazla yagla
kazani doldurmayiniz. Aksi takdirde solenoid valfin tikanmasina
neden olur. Maksimum yag kapasitesi Makfry 1015 fritdzler icin 15
litredir.
* (Jriinleri taze servis etmeye calisiniz, iiriinler bekledikce daha
kuru olur ve lezzetini kaybederler. Teknik olarak bunun icin dizayn
edilmis sicak tutma diniteleri iriniin sicak kalma siiresini uzatir.
* Pisirilen Griinlerin kalitesi ve lezzeti icin, fritdziin yagini periodik
olarak siizmeli ve degistirmelisiniz.
* Asini tuzun yagin émriind azalttigini unutmayiniz ve tuzlu
yiyecekler pisirmekten kacininiz.
* Farkli drtinler pisirilecek ise irlin cesidine bagli olarak driinleri
gruplandiriniz ve grup grup pisirmelerde muhakkak yaginizi
degistiriniz. Farkli gruplarin pisirildigi yaglar diger grup driin
lezzetine etki eder.
* Rezistansin uzun dmiirli olabilmesi icin makineyi kuru, sicak ve
nemden uzak yerlerde muhafaza ediniz. Soguk ve rutubetli
ortamlar rezistans dmriinii kisaltir ve calismasini engeller.
*Fritozicin kullandiginiz prizden baska bir cihaza enerji almayiniz.
*Aliminyum icin kullaniimamasi gereken kimyasal temizleyicilere
dikkat ediniz.
*Bulasik telleri gibi parca birakacak ve paslanmaya neden olabilecek
irtinleri kazan icerisinde kullanmayiniz.
*Kostik ve yag coziicii gibi kimyasal temizlik malzemesi
kullanmayiniz.
*Kullanilacak temizlik malzemeleri ve kimyasallarin gida malzemeleri
temizligi icin uygun olmasi gerekmektedir.
*Sicak yagin ciddi yaniklara neden olabilecegini unutmayiniz,
koruyucu eldiven giyiniz ve egitimli bir personelin yagi siizmesini
saglayiniz.
*Frit6z sicakken yerini degistirmeye calismayiniz.
*Frit6z temizligi icin basinch su yada buhar makinesi kullanmayn.
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GENERAL NOTES
* The lid and the cabinet will become hot when running.
Touch with care! (A new machine may smoke a little the first
time it is used, this is from the binding agent in the
insulation and is normal.)

* Always switch off at the wall socket before removing the
plug. Switch off when the fryer is not being used.

* Do not oveffill the fryer because the contents will boil up
and block the safety valve. The oil capacity is XL 6 litres and
MF7litres.

* Try to serve fresh, if food is held for any length of time it
will tend to dry out and lose its characteristic moistness. A
humidified holding cabinet helps too keep meat moist.

* Filter or change the oil regularly or the taste of food will

suffer.

* Remember salt will help to destroy the oil so it is better not
to pressure fry spare ribs for example, if good oil life is
required. Bevare, the oil may also retain the flavour or ribs,
which will be unwelcome in chicken.

* For maximum heater life keep the fryer in a warm, dry
place. As with all electrically heated equipment cold, damp
contions can cause premature heater failure.

* Make sure that the pressure is down to zero before
opeining the drain tap or removing the lid.

* Always ensure that the following do not become blocked;
1) Drain
2) Pipe to pressure gauge. (LHS)
3) Pipe to solenoid valve. (RHS)
4) Dead weight valve nozzle in lid.
5) Spring loaded safety valve in lid.

*DO0 NOT use solid fat because it will solidify in the solenoid
valve and in other parts and cause the fryer to malfunction.

*D0 NOT use a water jet or a steam jet cleaner.

*Please pay attention to the cleaning agensts which
should not use for aluminiums.

*Please do not use the products in bailer such as steel
wool which may cause to leave its residuals and to be
rusted.

*Please do not use the cleaning which contain caustic.
The using cleaning materials and chemicals must be
conformed with the cleaning of food materials.

*Please do not forget that hot oil can cause severe burns.
*Please wear the protective gloves and let the hot oil be
drained by a qualified personnel.

*Please do not try to relocate when the deep fryer is hot.
*Please do not use pressure water or steam engine fort he
cleaning of deep fryer.



MAKFRY 1025 DiJITAL ELEKTRIK DEVRE SEMASI / MAKFRY 1025 DIGITAL ELECTRIC DIAGRAM
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GARANTI SARTLARI

1. Firmamizin dretimi olan fritdzlerin garanti siiresi; imalat
hatalarina kars 2 (ii) yil, rezistanslarin garanti siireleri 6 (ALTI)
aydir.

2. Garanti siiresi, cihazin teslim tarihinden itibaren baslar.

3. Cihaz normal kullanim sirasinda arizalanirsa, satin aldiginiz
tarihten itibaren 2 (iKi) yillik siire icerisinde ticretsiz olarak
(garanti kapsaminda) onarilacaktir.

4. Cihazin tamir siiresi en fazla 30 (0TUZ) is gliniidir. Bu siire
cihazin servis icin teslim edildigi tarihten itibaren baslar.

5. Cihazlarin bakim ve onarimi firmamizda yapihr. Nakliye
masraflar misteriye aittir.

6. Yerinde servislerde, servis personelinin ulagim, konaklama
giderleri miisteriye aittir. Yolda gecen mesai siiresi bedeli servis
licretine eklenerek tahsilati pesin yapilr.

1. Cihazin sebeke geriliminden dolay: giiciiniin iistiinde
yiiklenecek enerji (elektrik) yiiklerinden dolayi olusacak
hasarlar (kontaktor, pako salter, solenoid valf, bobin, eplc
digital kontrol paneli vb..) garanti kapsami disindadir.

8. Cihazda kullanilan TSE veya CE belgeli parcalar iireten
firmanin garantisi altindadir.

9. Cihazda nakliye esnasinda meydana gelebilecek hasarlar
garanti kapsami disindadir. Miisteri isterse nakliye sigortasi
yaptirabilir.

10. Cihazin kullanma kilavuzunda yer alan hususlara aykiri
kullanilmasindan kaynaklanan arizalar garanti kapsami
disindadir.

11. Cihazin asitik ve rutubetli ortamlarda calismasindan
dogan paslanmalardan dolayi cihazda ve 6zellikle
elektriksel aksamlarda olusacak hasarlar garanti kapsami
disindadir.

12. Dogal afetler neticesinde ortaya cikacak force major
durumlardan dolayi cihaz ariza ve hasarlar garanti kapsami
disindadir.

13. intilaf vukuunda izmir Mahkemeleri ve icra Daireleri
yetkilidir.

14. Garanti siiresi fatura tarihinden itibaren 2(iKi) yildir.
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TERMS OF PRODUCT WARRANTY

1. The warranty period of our pressure fryers is 2(TW0)
year against the manufacturing defects. And the

warranty period for the resistance is 6(six) months.

2. The warranty period starts from the delivery date of

the device.

3. If the device fails during normal use, device will be
repaired free of charge within 2 (TWO) year period from

the date you purchased.

4. Maximum time of repair is 30(THIRTY) workdays.This period
starts from the date the equipment is delivered to the service.
5. Maintenance and repair of the equipment will be covered
by our company. Transport costs are charged to the customer.
6. By on-site services, the transport and accommodation
costs of the service staff belongs to the customer.Cost of
working hours spent on the way will be added to service
fee and paid in advance.

7. Damages (contactors, cam switches, solenoid valves,
coils, EPLC digital control panel, etc .) caused by the
energy (electricity) overload due to system voltage are

not covered by the warranty.

8.TSE or (E certified parts are covered under the
manufacturer's warranty.

9. Damages occurring during transport are not covered by
the warranty. The customer may purchase transportation
insurance.

10. Faults caused by improper usage neglecting the

written instructions of the device are not covered by the
warranty.

11. Damages, especially on the electrical components of

the device, caused by the corrosion occuring due to acidic
and damp conditions are out of warranty.

12. Faults or damages resulting from natural disasters are
out of warranty.

13. In case of dispute, Izmir courts and enforcement offices
are authorised.

14. Warranty period of 2 (TWO) years starts from the date
of invoice.

Seri No:

Garanti Siiresi:

Model:

Garanti Baglangici:

marrRY &

Kase - imza

Adres: Adatepe Mah. Yahya Kemal Beyath Cad. No:20/B-C

BEGOS 2 Buca / iZMIR / TURKIYE
Tel: +(90) 232 207 21 51
E-mail: info@makfry.com
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