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BASINCLI KIZARTMA NEDIR ?

Basincl kizartma, tiim diinyada Southern Fried Chicken
(Giiney 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 unsurlardir.
Basing, pisirilen @riiniin dogasinda bulunan 6zsuyundan
kaynaklanmaktadir. Sicak yagin icerisine konulan Griiniin
6zsuyunun bir kismi buharlasarak tankin icinde basincin
olusmasini saglar. Agirhgr ayarlanmig dénerli tahliye valfi
bu basincin gerekli olanini kazan icerisinde tutar, fazlasini
dadisar atar.

Urtintin icindeki 6zsu kazan icinde olusan basing sayesinde
tirtinden disari ¢ikamazken, kazanda bulunan yadda
tiriniin icerisine giremez. Bdylece {riin 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 dislik yapilirsa 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 sonuclar 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.
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MAKFRY 518 BASINCLI FRITOZ
ENERJI OLCOLER TANK YAG PISIRME AGIRLIK | TEKNIK DETAYLAR
(MM) KAPASITESi KAPASITESI KAPASITESi
R . . -Paslanmaz gévde ve kazan
207240380V | G 420 8 Dakikada | 37 kg | -Aiminyum kapak
4 kw D: 625 20 Lt 8Lt " -Termostatik sicaklik kontrolii
<0 He V500 3Kg (Briit) | -agurlik kontrollii emniyet sibobu
' Saatte 22 kg -Elektromekanik zamanlayici
Atk Kapak: 800 mm -Icten rezistans,
-Sesli ve gorsel uyari
MAKFRY 518 PRESSURE FRYER
POWER DIMENSIONS TANK oIL COOKING weiGHT | TECHNICAL DETAILS
SUPPLY (MM) CAPACITY CAPACITY| CAPACITY
20040 | G40 3Kg per Sl Sy o
4 kW D: 625 20 Lt 8Lt 8 min 32 Kg ~Thermostatic Temperature Control
. (Brut) -Electromechanical Timer
50 Hz Y: 500 22 Kg per hour -Interior Resistance
Opened Lid 800 —gead Weight Safety Valve
-Buzzer
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1. Manometre

Manometer

2. Solenoid Valf

Solenoid Valve

3. Solenoid Valf Siizgeci
Solenoid Valve Strainer

4. Yag Bosaltma Vana Kolu
0il Drain Valve

5. Basing Tahliye Borusu
Pressure Relief Pipe

6. Kontrol Paneli

Control Panel

7. Vana Emniyet Kilidi
Valve Safety Switch

8. Doner Basing Dengeleyici
Rotary Pressure Compensator
9. Musluk agzi

Tap Opening

10. Emniyet termostati
Safety Thermostat

MAKFRY 518 KONTROL PANELI / MAKFRY 518 CONTROL PANEL

mn"rnv. » Vana Emniyet Anahtari / Safety Switch
Pressure Fryer : i3 > Termostat / Thermostat
51 ; : i
Enerji Lambasi (Kirmizi)
Energy Indicator Light (Red)

Tahliye Kolu
Drain Handle

Alarm On-0ff Anahtari
Buzzer On-0ff Switch

Giic On-Off Anahtari
Power On-0ff Switch

Ist ikaz Lambasi (Amber)
Heat Warning Light (Amber)

Alarm / Buzzer .
Zamanlayic / Timer

Resim 3
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1. GOC ON-OFF ANAHTARI
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1.POWER ON-OFF SWITCH

Prize takili olan makinenin acilmasini ve bu sayede elektrik This switch turn the machine on and off.During cleaning

enerjisinin cihaza ulasmasini saglayan anahtardir. Cihaz
kullanimi bittiginde ise cihazin elektrik baglantisinin
kesilmesini saglar. (Cihaz temizligi ve/veya cihaza tamir
onarim maksatli miidahalelerde cihaz elektrigin tamamen
kesilmesi icin cihazin elektrik prizi ile baglantisinin
tamamen kesilmesi, elektrik fisinin prizden cekilmesi
gerekir).

2. ZAMANLAYICI

Makfry 518 modelinde panelin sag alt kisminda olan siyah
diigme zamani kontrol eder. Zamani ayarlamak icin
diigmeyi saat yoniinde cevirmek gerekir. Cevirdikten sonra
zamanlama baslayacak ve zaman diigmesi saat yoniiniin
tersine otomatik olarak ddnmeye baslayacaktir. Zaman
diigmesindeki beyaz noktanin karsisindaki rakam kalan
zamani gdstermektedir. Diigme her iki tarafa da
cevrilebildiginden zaman ayarini durdurmak icin diigmeyi
sifira getirmek yeterli olacaktir. Zaman ayarinin sicakliga
bir etkisi yoktur. Ancak makinenin yeterli basinci tutmasi
icin mutlaka zaman ayari yapilmasi gerekmektedir.

3. AYARLANABILIR TERMOSTAT

Yagin sicakhqgi, Makfry 518 modelinde sag iistte bulunan
siyah diigme ile kontrol edilir. Bu diigme saat yéniine
cevrildikge 1s1 derecesi yiikseltilir. Pisirmede gerekli ideal
Isinin saglanmasi icin termostati 165° C'ye getirilmesi
gerekir.

ONEMLI: Ozellikle giiniin ilk calistinlmasinda, sicakhigin yag

icerisinde dengeli dagilmamasi ihtimaline karsilik ara-sira
yag! karistirmaniz tavsiye edilir.

4. LAMBALAR

Kontrol panelinde iki lamba bulunmaktadir. Kirmizi lamba
makineye elektrigin geldigini gdsterir. Sari lamba ise;
elektrigin rezistansa iletildiginin gdstergesidir ve
ayarlanan isiya ulasinca soner. Pisirmeye baslamak icin

and/or repairing of the product make sure the electricity is
switched off and the device is unplugged.

2. TIMER

In Makfry 518 model, the bottom black knob of the panel
controls the time. To set the required cooking time, turn the
knob clockwise. Timing will begin immediately and the
timer knob will begin to rotate counter-clockwise. The time
remaining is shown by the number in front of the white
point on the timer knob. The knob can be rotated in both
directions, so to stop the timer turn the knob back to zero.
There is no effect of the timer on the temperature. However,
in order to enable the device to hold enough pressure, it is
necessary to set the time.

3. ADJUSTABLE THERMOSTAT

In Makfry 518 model, the temperature of the oil is
controlled by the top black knob. The temperature degree
is increased when this knob is rotated clockwise. Set the
thermostat to 165° C in order to get the ideal cooking
temperature.

Note: It is advisable to stir the oil reqularly during the
heating process to distribute the heat throughout the oil.

4. LIGHTS

There are two lights on the control panel. The red light
indicates that the power is available at the fryer. The amber
lightindicates that the power is being applied to the

heater and it turns off when the thermostat reaches to the
set temperature. Wait until the light is off to start cooking.
When the amber lamp is off, it means that the fryeris at the

sarl lambanin sénmesi beklenir. Sari lamba sondiigiinde desired temperature and ready to cook. Note that the

makinemiz istedigimiz i1s1 degerine ulagsmis ve
pisirmeye hazir demektir. Basincl fritdzde pisirme
Isisinin, distii acik olan fritdzlerden daha diisiik olacagini
unutmayin. Bu genelde 165°C'dir. Tam kapasite
pisirmelerde, sicaklik degerleri arttirilabilir.

cooking temperature in pressure frying is lower than the
open top frying. And this is normally about 165° C. The
starting temperature may be increased for a full load
cooking.
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5. ALARM ON/OFF (Buzzer) - ANAHTARI

Alarm; pisirme siirecinin doldugunu kullaniciya sesli ve
gorsel olarak haber vermektedir. Zaman diigmesi (Timer),
geri sayimi tamamlayip 0 (sifir) konumuna geldiginde
alarm kullaniayi sesli ve gorsel olarak uyarir. Alarmin
devrede olmasi tavsiye edilmektedir. Ancak alarmi devreye
sokmamak kullaniciya baghdir (tavsiye edilmez).Zaman
diigmesi ayarlandiktan sonra, istege bagh olarak

"alarm on-off" diigmesinden anahtar "on" konumuna
getirilerek devreye sokulabilir. Zaman dolduktan sonra
kullanici alarm anahtarini “off" konumuna getirerek alarmi
kapatabilir.

GUVENLIK

Tiim diinyada Basinch Fritdzler giivenle kullaniimaktadir.
Makfry Basincli Fritdzlerde temel 3 cesit giivenlik unsuru
yer almaktadir.

1-Doner Basing Dengeleyici;

Kazan icerisinde istenilen basincin olusmasina ve fazla
basincin tahliyesine yarar ( Pisirme icin 6-8 PSI basing
gerekmektedir ).

2-Emniyet Valfi;

Déner basing dengeleyicinin herhangi bir sebeple tikanmasi

halinde devreye girer (14 PSl'da devreye girer).
3-Tasarimsal Giivenlik;

Kazan ve kazan kapagi dikkatle incelendiginde, kapagin
kazana sadece sikistirilarak degil , kazanin kenarindaki
tutamaklardan da bagli oldugu goriiliir. Bu tutamaklar
basincin asiri ylikselmesi halinde esner, kapak hafifce
yerinden oynayarak basina tahliye eder. Yapilan test ve
deneylerde gereken risk dlciimlemeleri yapilmis ve tiim bu
calismalar sonucunda tehlikeli bir durum ortaya
ctkmamustir,

4-Emniyet Termostats;

Ayarlanabilir termostat arizalandigi durumlarda devreye
girerek yagin asiri isinmasini engeller.

5-Kapak Kilit Sistemi;

Yiiksek basincta kapadin acilmasini engeller

VAY

5.ALARM ON / OFF - SWITCH

Buzzer warns the user that the cooking time is over
visually and aurally.

When the timer reaches zero, the user will be warned
by visual and audible signs (buzzer). It is
recommended to activate the buzzer.

After setting the timer, optionally, the buzzer can be
switched on by using the "buzzer on-off button”.
When the time runs out, the user can switch off the
buzzer by switching the button to “off".

SAFETY

Pressure fryers have been used safely all around the
World. There are 3 types of safety elements in
Makcook Pressure Fryers.

1-Rotating Pressure Compensator:

Enables to form the requested pressure in the tank
and to drain the excessive pressure (6-8 PSI
pressure is required for cooking)

2-Safety Valve:

It is activated in the event that the rotating
pressure compensator is clogged for any reason (It
is activated at 14 PSI)

3-Design Safety:

If the tank and its lid are examined carefully, it is
seen that the lid is not rigidly tightened to the
tank but also held down by the handles at the
edge of the tank. These handles stretch in case of
high pressure and the lid drains the pressure by
moving slightly.

All necessary measurements of risk are conducted
through tests and experiments and there was no
dangerous situation as a result of these researches.
4-Safety Thermostat:

It is activated in the event that the adjustable
thermostat breaks down and it prevents the oil to
overheat

5-Lid Locking System:

Makes unavailable to open the when there is high
pressure in tank.



FRITOZ DEVREYE ALMA
DEEP FRYER START-UP

1.Ambalaji acmadan 6nce 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.

518 ADET

518 SEPET

SEPET KOLU

TEMIZLEME FIRCASI (KIVRIK)
KULLANMA KILAVUZU
DUVAR ETIKETi

EGITIM (D'si

BAKIM ANAHTARI

4.Cihazin Elektrik baglantisy;
Makinenizin elektrik baglantisini mutlaka yeterlilik belgesine sahip bir elektrikciye
yaptiriniz. Baglanti yapilirken cihaz iizerinde bulunan giic degerleri ve

baglanti semalari dikkate Makinenizin cektigi giice uygun

baglanti ve malzeme kullanilmaz ise yangin riski bulunmaktadir.
Makineniz 2x2kw olmak iizere toplamda bkw enerji tiiketmektedir.
Fritdziiniiz fabrika cikigi olarak “trifaze” kablo ile sevk olurlar. Fakat
istenirse "monofaze" elektrik ile de cahistirlabilir. Bu kabloda 3 faz, 1 nétr
ve 1 toprak girisi bulunmaktadir. Buna uygun olarak baglanti yapilmalidir.
cihazimizin ve

Toprak hattindan nétr almak gibi
garanti kapsami disina ¢ikmasina sebep olacaktir. Baglanti semasi
asagidaki gibidir.

380 volt 3 NAC

Cormaction

230 volt NAC

Cannection

Trifaze Baglanti Semasi
MAKINEDEN GELEN

Monofaze Baglanti Semasi
MAKINEDEN GELEN

DUVARDAN GELEN DUVARDAN GELEN
Yanlis Baglantilar makinenizin bazi aksamlarina zarar verir.
*Fis/priz takimi kullanilacak ise
32 amper olmasina dikkat ediniz.
*Faz képrilemeyi mutlaka porselen klemens tzerinde yapiniz.

*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.

518 PC

518 Basket
Basket Holder
Cleaning Brush (Frizzled)
Instructions for Use
Wall Label
Training (D

e Wrench

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*2KW=6KW energy. Your deep fryer gets
shipped from factory with "three-phase” cable. If required, you can
make the machine work with "single-phase" electric, too. 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 losing the warranty. Wiring diagram
is as

follows;

230 volt NAC

380 volt 3 NAC

Connction

Three-phase Wiring Diagram Single-phase Wiring Diagram

INCOMING FROM MACHINE INCOMING FROM MACHINE

5\ %
3\ %
%\ &

e

INCOMING FROM WALL

INCOMING FROM WALL

Incorrect connects could damage some components of your machine

*If the plug/socket set will be used, be careful that it needs 32 ampere.
*The phase bridging terminal must definitely be made from porcelain.
*In the case of need, please get support from the technical support line.



BASINCLI FRITOZ KULLANIMI (MANUEL PANEL)

1) Yag bosaltma vanasinin kapali oldugundan emin olduktan sonra
kazan icerisine yag seviye isaretlerinin oldugu béliime kadar
rezistanslarin 2 parmak {izerine kadar

(Makfry 518 - 8 It) sivi kizartma yagi doldurunuz (hicbir sekilde
kati yag kullanmayiniz). Yag seviye isaretlerini ge¢meyiniz.
(Pisirme sirasinda cikabilecek yag ve duman icin Makfry 518
modelimiz icin makinenin arkasinda yer alan basing tahliye borusu
(egsoz - resim 1-5) ¢ikisi altina kiictik bir kap koyunuz.

2) Frit6zii topraklama hatti olan elektrik prizine takiniz ve agma
kapama diigmesinden “on" konumuna getirerek (on/off
anahtarindan) aginiz. Fritoziin kirmizi lambasi yanacaktir.

3) Termostat diigmesinden sicakligi ayarlayiniz. (160° C). Sari
sicaklik 151G1 yanacaktir. SICAKLIGIN YAG ICERISINDE DENGELI
DAGILIMI ICIN ARA SIRA KARISTIRINIZ. (Fritoz ilk acildiginda yeterli
1sinin olusmasi yaklastk 30 dakikadir)

4) Yaginiz 1sinirken, pisirilecek riinlerinizi i1slak degiller ise islatiniz
ve paneleme driinleri ile kaplayiniz (paneleme riinlerini
kullanirken dreticinin tariflerine uyunuz).

5) Yag, pisirme sicakligina eristiginde sari ikaz lambasi soner.
Isiginiz séndigiinde, panelediginiz driinleri tekrar paneleme ununa
bulayiniz, iiriinleri sallayarak {izerlerindeki fazla unlardan
arindiriniz ve pisirme sepetine yerlestiriniz. (Sepet icerisine fazla
iiriin koymayiniz. Uriin miktari pisirme, basina Makfry 518 icin
maksimum 2,5 kg).

6) Pisirme sepetini, kazan icerisine yerlestiriniz ve kazan kapagini
yerine oturtarak siki sekilde kapatiniz. Kapagin dogru
yerlestirildiginden emin olunuz ve kapagin kenarlarindan basing
kacirmadigini kontrol ediniz. Sari sicaklik ikaz lambasi, pisirme
sliresince Isiy1 ayni seviyede tutmak icin ara ara yanip sonecektir.
7) Kumanda paneli {izerinde zamanlama (Timer) diigmesini gerekli
zamana ayarlayiniz (bu islem sirasinda solenoid valfin kapandigini,
duyacaginiz "klik" sesi ile hissedebilirsiniz) ve alarm diigmesini
aciniz.

8) Kazan icerisinde basing birikimi baslar ve manometre (basing
saati) tizerinde basing yiikselir. Manometre gostergesindeki yesil
bdlge normal basing arahigidir. Eger basing yesil bélgenin altinda
kalir veya Ustiine gikar ise "problemler” bdlimiine bakiniz.

9) Frit6z icerisinde Griinler piserken kapak {izerindeki donmeli
basing valfi fazla basina donerek disari atmaya baslar (donerli
basing valfi her zaman temiz tutulmalidir).

10) Zaman saati sifir konumuna geldiginde, solenoid valf devreye
girecek ve otomatik olarak basinc ve buhari, basing tahliye borusu
(egsoz) cikisindan, yerlestirdiginiz kaba bosaltacaktir. Kapagi
acmadan dnce basinain diismesini bekleyiniz ve manometre
tizerinden basinci kontrol ediniz.

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

11) Kapagi yavasca aciniz . Pisirme sepetini kazan icerisinden tam
cikarmadan hafifce kaldirarak sepetin altini dayama pimine
dayayiniz ve iiriin iizerindeki fazla yagin siiziilmesini bekleyiniz.
12) Siiziilme islemi bittiginde sepeti kazandan cikariniz, Griinleri
sepet icerisinden alarak sicak tutma iinitesine yerlestiriniz yada
servis ediniz.

13) Yeni pisirme islemi icin 6n panel {izerindeki sari sicaklik 1s1ginin
sénmesini bekleyiniz.

A
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PRESSURE FRYER USE (MANUAL PANEL)

1. Make sure that the drain handle is closed and the latch is

down, then fill the pot with oil up to the oil level mark inside

the tank (8 liters for Makfry 518). Do not use solid oil under no
circumstances. Don't pass the oil level mark. For Makfry 518
model, place a small container under the outlet pipe of the
pressure vent valve (exhaust) at the back of the machine to

catch any steam and water expelled while cooking. (Picture 1-5)

2. Plug the fryer in a grounded plug and switch on by using the
power button. The red light will be on

3. Set the temperature by the thermostat button (160° (). The
amber light will be on.Stir oil occasionally for balanced distribution
of the temperature. (It will take approximately 30 minutes to get to
required temperature at the first use of fryer) 4. While the oil is
being heated up, dip the chicken pieces in water and roll in
seasoned breading mix.

NOTE: Follow the manufacturer's' instructions for breading mix.

5. When the oil has reaches the cooking temperature, the amber
warning light will be turned off. When the light is off, roll your
previously breaded chicken in breaded mix again, shake them and
place the pieces on the frying basket. (Do not overfill the basket
with chicken. For Makfry 518 - 2.5 kg maximum)

6. Place the frying basket in the tank and close the lid tightly.
Make sure that the lid is placed accurately and check that no
pressure is released from the lid. Amber warning light will blink
occasionally in order to keep the temperature at the certain level in
the tank.

7. Set the timer at the required time ( it can be noticed that the
selenoid valve is closed by the “click” sound.) and turn on the
buzzer.

8. Pressure accumulation starts in the tank while pressure on the
manometer increases. Green area on the manometer shows the
normal pressure range. See the part "problems” if the pressure is
below or above the green area.

9. While the products are being cooked in the fryer, rotating
pressure valve on the lid drains the excessive pressure by

rotating ( it always should be kept clean)

10. When the timer is at zero, solenoid valve will be activated

and automotically drain the pressure and vapor from the

exhaust to the placed container. Wait until the pressure

decreases and check the pressure on the manometer.

MAKE SURE THAT THE TANK PRESSURE IS EMPTIED FROM THE
EXHAUST PIPE AND THE PRESSURE ON THE MANOMETER IS AT
ZERO POINT.

11. Open the lid slowly. By raising the frying basket slightly
without taking out from the tank, lean it on the leaning pin
(Picture 3) and wait until the excessive oil is filtered.

12. When the filtering stage is
over, take the basket out of the
tank and place the products on
the warm keeping unit or serve
them

13. For next cooking, wait until
the amber temperature light on
the front panel is off.
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MAKFRY FRIED CHICKEN URUN PiSIRME KILAVUZU
MAKFRY FRIED CHICKEN COOKING GUIDE

Makine kazaninin igerisini, yag seviyesi isaretine kadar

yag ile doldurun.Rezistansin 2 parmak iizerine kadar

Inside the boiler, oil level marking.
Fill up with oil until the mark
(resistances over 2 fingers),

12
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Makinenin enerji digmesini 'on' durumuna getirin.
Turn the main switch on.

Sicakligi istenilen ayarda kurun. Manuel makinelerde sari g1k
yanacakdtir. Dijital makinelerde de "isiniyor' yazisi ¢ikacaktir.

Set the required temperature in manuel machines, amber light
turns on. In digital machines WAIT sign is on.

o
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Makineniz istenilen sicakliga ulasinca manuel makinelerde sari 151k
sonecektir. Dijital makinelerde ise ekranda 'hazir' yazisi ¢ikacaktir.
When machine reach reguird tempeture, amber light

goes off. In digital machines READY sign appears.

(5

Bir birim unu bir birim soguk su ile ¢irpici kullanarak karistiriniz.
Mix one measure MAKFRY breading flour with one measure cold

water. Stir it vigorously.

16/
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Uriinleri 6nce battermilke bulayin sonra MAKFRY una bulayin. Daha sonra
sepete dizin. Bu islemi yaparken sol elimiz battermilkte sag elimiz
unda olmalidir. / Dip chicken pieces to battermilk first then MAKFRY
chicken breading flour. To prevent both hands getting dirty use
different hands for each action. Shake the chicken well to get rid of
excessive flour and lay them in the basket neatly.

7

Sepete dizilmig trinleri isinmis olan makinenizin igerisine
yerlestirin. /place the basket in the tank inside the boiled

oil slowly

9 Makinenizin kapagini kapatin. / Close and lock the lid tightly.

Pisirilecek Urline gére gereken zaman ayari gizelgesi ektedir.
Cizelge internet sitemiz (www.makfry.com) veya makine ile
beraber gelen duvar gérselinde mevcuttur. / The required
time schedule for the product to be cooked perfectly is
attached. The table also available on our website
(www.makfry.com) or on the wall image that comes with

the machine.

®

Siire dolunca sepeti gikarin ve servis edin. / When the frying is over
open the lid slowly and serve.

i . Parga Tavuk Burger Gogus Pargalar Elma Dilim Patates Pane Mantar
Kanat / Wing But / Drumstick Piece of Chicken Burger ciesr Pieces Potato Wedges Crumbed Mushroom
Adet/Agirlik
Pieceé\ﬂ;eight 30 ad/pes 1,250 gr | 12 ad/pcs 1,500 gr 1,500 gr 15 ad/pcs 1,200 gr 1,250 gr 1,500 gr 1000 gr
Sicaklik
Temperature 160 160 160 160 160 160 160
Zaman (dakika) 7 o 8 5 5 9 7

Time (minute)




FRITOZ BAKIM ve TEMIZLIGi PISIRME YAGINI SUZMEK ve GUNLUK
KAZAN TEMIZLIGi

A-PISIRME YAGINI SUZME iSLEMI

Yag: siizme ihtiyaci, pisirme sikligi ve titiz paneleme yapabilme

ile dogrudan ilgilidir. Yagin siiziilme ihtiyaci pisirilen iriinlerin renginden
ve kalitesinden anlasilabilir. Genelde yagin, her 3-4 pisirimde bir
siiziilmesi gerekir. Bu islem sirasinda mutlaka koruyucu eldiven
kullaniimalidir.

Stizme islemi icin ;

1) Uzerine filitre konmus kabinizi bosaltma muslugunun altina
yerlestirin. Tahliye vanasi kilidini (resim 1-8) kaldirip, tahliye vanasini
(resim 1-4) yavas yavas aginiz. Vanayi yavas agmak yagin diizenli
bosalimini saglar ve sicramayi engeller (tahliye vanasi kolu, hareket agisi
olarak tam acik ve tam kapali sekliyle 90°'dir). Bosaltma sirasinda
makine ile beraber verilen temizleme fircasi yardimiyla rezistans
iizerinde ve kazan tabaninda tortu kalmamasini saglayiniz.

2) Yag tamamen siiziildiikten sonra vanayi kapatiniz. Bosaltma
kabina siiziilen yagi tekrar pisirme kazanina bosaltiniz. Filitre iizerinde
biriken tortulari temizleyerek filitreyi tekrar kullanabilirsiniz.

*Kostlk ,yag ¢dzch glbl kimyasal temizllk malzemesl kullanmayiniz.

B-PiSiRME YAGININ KAZAN DISINA ALINARAK FiLiTRE

EDILMESi ve GUNLUK FRITOZ TEMIZLiGi iCiN

1) Makineyi kapatiniz ve kapagi aciniz. (Makinenin icerisinde

basing varken kapagr agmayin, bu islem kazan icerisindeki basincli yagin
sicramasina neden olur ve tehlikeli bir durum olabilir)

2) Yalitimli koruyucu eldiven kullanin

3) Makfry 518 modelimiz icin tizerine filtre konmug kabinizi yag
bosaltma muslugunun altina yerlestirin. Tahliye Vanasi kilidini

(resim 1-8) kaldirip tahliye vanasini (resim 1-4) yavas yavas aciniz. Vanayi
yavas acmak yagin diizenli bosalimini saglar. (Tahliye vanasi kolu
hareket agisi olarak tam acik ve tam kapal sekliyle 90°C 'dir).

4) Kazan tamamen bosaltildiktan sonra kazan icerisindeki

kalintilar ve yaniklar temizlenir. Tahliye muslugunu da sonuna kadar
acip, temiz oldugundan emin olunuz. Tahliye vanasinin icini temizlerken
icindeki plastik parcanin zarar gérmemesine dikkat ediniz. Aksi halde
zarar goren plastik aksam yag kacaklarina neden olabilir.

5) Kazan icini temizlemek icin, icerisindeki yagi aliniz, sicak

olan kazani yarisina kadar su ile doldurunuz ve icine bulasik deterjani
ekleyiniz. Kazan icini makine ile beraber verilen temizlik fircasi ile
temizleyebileceginiz gibi, kir sokiicii sert firca ile de temizleyebilirsiniz.
islem bittiginde kazani bol su ile durulayiniz, yeniden yag doldurmadan
6nce tankta hic su kalmadigindan emin olunuz.

6) Fritdz gévdesini deterjanli nemli bir bez yardimi ile
temizleyebilirsiniz. Fritéz gévdesinin metal firca, bulasik teli vb maddeler
ile temizlenmesi durumunda paslanmaz gdvdenin iizerinde cizikler
olugmasina yol acar.

7) Fritoz on paneli, elektrik aksamlari ihtiva ettiginden dolay:

su ile temas etmemelidir. Fritdzlerimiz basincli su ve/veya buhar
makineleri ile temizlenmek icin tasarlanmamistir. Fritz 6n paneline ve
enerji kablosu girisi gibi elektrik ihtiva eden béliimlere temizlik
esnasinda su girisi stipheniz var ise, fritdzii calistirmayiniz. Fritdziin
kurumasini bekleyiniz ve sertifikali bir elektrik teknisyenine kontrol
ettirerek fritdzii tekrar kullaniniz.

ONEMLI :

Bulasik telleri gibi parca bir ek ve pasl. ya neden
olabilecek iiriinleri kazan ici temizliginde kullaniimaz. Kostik iceren
temizlik malzemesi kullamimaz. Kullanilacak temizlik malzemeleri
ve ki llarin gida mal i temizligi icin uygun olmasi
gerekir.

Sicak yagin ciddi yaniklara neden olabilecegini unutmayiniz,
koruyucu eldiven giyiniz ve egitimli bir personelin yagi siizmesini
saglayiniz.

Fritoz sicakken yerini degistirmeyiniz. Fritdz temizligi icin basinch
su yada buhar makinesi kullaniimaz.

A».

’.

FRYER MAINTENANCE, FILTERING THE OIL and DAILY TANK CLEANING

THE PROCESS OF FILTERING THE OIL

The necessity of filtering the oil is directly linked to the

cooking frequency and quality of breading process. It can be understood
from the color and quality of the products. It is necessary to filter the oil
at every 3-4 cooking. Protective gloves should be used during this
process.

1) Place the container with filter under the drain valve. Open

the release valve slowly (picturel-4) by unlocking it (Picture 1-8). Opening
the valve slowly enables the oil to release regularly and prevents from
splashing (The release valve rotates through 90 degrees from fully open
to fully close.). During the release, make sure that there is no sediment
on

the heater and at the bottom of the tank by using the cleaning brush
supplied by the device.

2)After the oil is filtered thoughrouhly, close the valve. Pour

the oil filtered in the draining container into the frying tank again. You
can use the filter again by cleaning the sediments accumulated on the
filter.

*Do not clean the machine with chemicals contains material
B-FOR FILTERING THE OIL OUT OF THE TANK AND DAILY CLEANING
1.Switch off the device and open the lid. (do not open the lid
when there is pressure inside. This process can cause splashing of oil and
it may be dangerous.)

2. Use insulated protective gloves.

3. For Makfry 518 model, place the container with filter under

the drain valve. Open the drain valve slowly (picturel-4) by unlocking it
(Picture 1-8). Opening the valve slowly enables the oil to release regularly
and prevents from splashing (The release valve rotates through 90
degrees from fully open to fully close,).

4. When the tank is empty, the sediments and burnt particles

are removed away. Open the drain valve completely and ensure that the
drain is also clean. Be careful with the plastic parts of the drain valve
while cleaning it. Otherwise, the damaged plastic parts may cause
splashing oil.

5)To clean the inside of the tank, take the oil out of it and fill

the tank with water till the half and pour washing-up liquid. You can
clean the tank with the cleaning brush supplied with the device or with a
dirt remover scrubber. When the process is over, rinse the tank with
plenty of water and make sure that there is no water left inside before
refilling with oil.

6) You can clean the outside of the tank with a damp cloth.

There may occur scratches on the stainless steel body if it is cleaned up
with materials like metal brush, wire wool etc.

7) Since containing electrical components, front panel of the

fryer should be kept aside from water. Our fryers are not suitable for
water jet cleaning and/or steam cleaners. Do not switch on the fryer if
there is any doubt of water contact on the parts containing electricty
like front panel and power cable input. Wait until the fryer gets dry and
reuse the fryer after having checked by a certified operator.
IMPORTANT:

Do not use products like wire wool that may leave particles and

cause corrosion for the inside cleaning of the tank.

DO NOT use products containing caustic.

Cleaning supplies and chemicals to be used should be suitable for
cleaning of food supplies.

Remember hot oil can cause nasty burns, always wear protective

gloves and ensure the task of filtering is done by authorised

personnel.

Do not attempt to move the pressure fryer when it is hot.

Do not use a water jet or a steam cleaner.

HER UC PiSIRIMDEN SONRA YAGI SUZMEK,
URUN KALITESINi ARTTIRIR VE YAGIN OMRUND UZATIR

A

For better quality and long lasting oil, please
filter the oil ones per three times frying.

A




MAKINE BAKIM VE TEMIZLIGi
MACHINE MAINTENANCE AND CLEANING

SOLENOID VALF TEMIZLiGi

A
Ay

Solenoid valf, kullanima bagl olarak temizlenmeye ihtiyaci oldugunda kolay erisilmesi icin frit6z tizerine monte edilmistir. Solenoid valf makinanizin sag arka

iist kdsesinde bulunmaktadir. (Resim 1-2)

(Solenoid valfi temizlemek icin parcalara ayirirken ve temizlik sonrasi toplarken parca diisiirmemeye ve kaybetmemeye calisiniz. Valfi
sokerken temizlik sonrasi birlestirmenize yardima olmasi icin nasil birlestiklerine dikkat ediniz).

CLEANING THE SOLENOID VALVE

The solenoid valve has been mounted on the fryer in order to be easily accessible when it needs cleaning depending on the usage. The
solenoid valve is mounted at the top right hand side of the tank at the rear of the device.(Picture 1-2)

( Be aware not to drop or lose any parts while dismantling for cleaning purpose and while reassambling after cleaning. While dismantling the
valve, note carefully how the parts fit together to help you when reassembling after cleaning. )

SELENOID VALF TEMIZLiK ASAMALARI

1) Fritoziin elektrik ile baglantisini kesiniz.

2)Bobinin elektrik baglanti soketi vidasini yildiz tornavida
veya kontrol kalemi yardimi ile sékiiniiz ve soketi yuvasindan
cekerek ayiriniz.

3) Valfin en stiinde bulunan metal mandali elinizle 6nce
yukari sonra ileri iterek cikartiniz.

4) Contasini ¢ikariniz ve nemli bir bez ile temizleyiniz. Elektrik/Elean‘(
5) Bobini yukari dogru cekerek yerinden cikariniz. == Baglanti/ Connection
6) Tapayi, 22 mm'lik bir anahtar ile saat ydniiniin tersi yénde Soketi / Socket
sokiiniiz ve solenoid valfi sabit oldugu noktadan, icindeki 3 oy

adet parcay (pim, yay ve piston) diisiirmeden dikkatlice L, -_— mﬂﬂa'
ayirniz. » Conta
7) Govdeyi temizleyiniz. O Gasket
8) Tapanin icerisinde yer alan 3 adet parcayi (pim, piston ve .
yay) temizleyiniz. Temizlik sonrasi sirasiyla 6nce pim sonra — BObm.
piston (lastik kismi disari bakacak sekilde) ve son olarak yay = Bobbin
yerine yerlestiriniz.

9) Temizlenen tapayi yerine takiniz, 22 mm'lik anahtar ile asiri

giic harcamadan sikiniz. Tapa
10) Bobini yerine yerlestirdikten sonra contasini koyup, el i Stopper
yardimi ile ¢ikardiginiz metal mandali iterek takiniz ve bobini

sabitleyiniz. Pim

1) Elektrik aksami disinda sokiilen her bir parcayi sicak su ile 1 Pin
temizleyiniz. “ — Piston
12)Alimi icin kullanil gereken kimyasal v
temizleyicilere dikkat ediniz. ?__ — S?J%ng
13)Bulasik telleri gibi parca birakacak ve paslanmaya neden

olabilecek diriinleri kazan icerisinde kullanmayiniz - —p Piring
14) Kostik ,yag ¢dziicii gibi kimyasal temizlik malzemesi Govde
kullanmayimz. Brass
15)Kullanilacak temizlik malzemeleri ve kimyasallarin gida Body

malzemeleri temizligi icin uygun olmasi gerekmektedir.
16)Sicak yagin ciddi yaniklara neden olabilecegini unutmayiniz,
koruyucu eldiven giyiniz ve egitimli bir personelin yagi
siizmesini saglayiniz.

17)Fritdz sicakken yerini degistirmeye calismayiniz.

18)Fritdz temizligi icin basingli su yada buhar makinesi

SOLENOID VALVE CLEANING SCHEME

1) Disconnect your device with electricity.

2) Dismantle the electrical connector of the coil with a cross
point screwdriver or a test light and remove the socket
from its slot by pulling it.

3) Remove the metal latch at the top of the valve by first
pushing upwards and then forward with your hand.

4) Remove the gasket and clean with a damp cloth.

5) Remove the coil by pulling upwards.

6) Dismantle the pipe plug with a 22 mm wrench counter-
clockwise and remove the Solenoid Valve carefully from its
fixed point without dropping the 3 pieces (pin, spring and
piston) inside.

7) Clean the body.

8) Clean the 3 pieces (pin, piston and spring) inside the pipe
plug. After cleaning, replace the piston first (rubber part
facing outward) then the pin and the spring.

9) Replace the cleaned plug gently using the 22-mm wrench.
10) After placing the coil, replace its gasket, fix the metal
latch removed manually and fasten the coil.

11) Clean every piece dismantled with hot water except the
electrical equipment.

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

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

14)Do not clean the machine with chemicals contains
caustic

15)The using cleaning materials and chemicals must be
conformed with the cleaning of food materials.

16)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.

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

SOLENOID VALVE FILTER CLEANING SCHEME
1) Remove the pipe plug of the solenoid valve
with the 22-mm wrench delivered with the
device and dismantle it counter-clockwise.
2) Remove the filter and the plug inside. And

kullanmayn.
SOLENOID VALF SUZGECININ TEMIZLENMESI (RESIM 1-3)
Solenoid valfin bulundugu boru iizerinde yer alan valf siizgecinin temizligi icin ;
CLEANING THE SOLENOID VALVE FILTER (PICTURE 1-3)
In order to clean the valve filter on the pipe where the solenoid valve is located;
ﬂ' —_ Efj;pe, SOLENOID VALF SUZGECi TEMIZLIK SEMASI
1) Solenoid valf siizgecinin tapasini
. 22 mm'lik bir anahtar ile saat yéniiniin tersi
d — i;’ligfg nde cevirerek sokiiniiz.
¥ 2) Icindeki siizgeci cekerek gikartiniz ve
. temizleyiniz. clean them.
Tpl'ft":tu 3) Temizlenen siizgec ve tapayi ayni sira ile 3) After cleaning, replace the filter
. Valve Filter tekrar yerlestirip 22 mm'lik anahtar ile sikiniz. and the plug in the same order.
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KAPAK KiLIT SISTEMi HIZLI MUDAHALE

Makinenizin icinde basing var iken kapagin acilmasini engelleyen bir kilit sistemi mevcuttur. Bu sistemin
arizalanmasi durumunda makinenin icinde kalan riinleri hizlica cikarabilmek icin kapak baski kolu iizerinde
bir delik bulunmaktadir. Bu delige tornavida benzeri bir cisimle bastirdiginizda kilit acilacaktir. Bu durumun
devam etmesi halinde teknik destek aliniz.

QUICK INTERVENTION FOR LID LOCK SYSTEM

There is a lock system that inhibits the lid to be opened while there is pressure inside of your
machine. In the case of breaking down of this system, there is a hole above the lid depressor arm to
take the products out of your machine expeditiously. When you press the hole with a screwdriver or

something similar, the lock is going to be opened. In the process of continuation of this problem,
please ask for technical support.

SABIT AGIRLIKLI DONER VALFIN
TEMIZLENMESI

Sabit agirhikh doner valf (firfir) kapagin
tistline yerlestirilmistir ve fritdziin calismasi
icin gerekli basinar ayarlar. Ayarlanan
basincain dogru olabilmesi icin bu valfin
glinliik temizlenmesi gerekmektedir.

SABIT AGIRLIKLI DONER VALF TEMIZLIK
SEMASI

1) Doner basing tahliye dengeleyiciyi cekerek
cikartiniz.

2) Doner basing dengeleyici deliklerini ve
takildigi sibobu ince tel ile ileri geri
karistirarak temizleyin.

3) Doner basing dengeleyiciyi tekrar yerine
takiniz.

DEADWEIGHT ROTARY VALVE CLEANING
SCHEME

1) Pull the deadweight valve

2) Clean the holes of the and the frill holder
with the help of a thin wire.

3) Replace the cleaned deadweight valve back
on the holder.

CLEANING THE DEADWEIGHT VALVE

The deadweight valve is mounted on the lid
and sets the operating pressure of the fryer.
It is important that this valve is cleaned
daily so that the set pressure is always
accurate.

Déner Basing Dengeleyjici

Rotating Pressure Compensator

ince bir tel yardimiyla
— temizleyiniz.

T Clean with help of a thin

(brush) wire

Sibop

——— Spigot Stalk

o1 ince bir tel yardimiyla

) eMizleyiniz.
Clean with help of a thin

(brush) wire



YEDEK PARCALAR / SPARE PARTS

Uretimimiz makinelerde, belirtilen yedek parcalardan baska parca kullaniimasi sakincalidir. Ozellikle elektrik
aksamlari ehliyetli uzman yetkililerce gerceklestirilmelidir.
Using other kind of spare parts except from specified ones is inconvenient for our machines. Especially
maintenance check of the electrical components must be performed by authorised professionals.

1 Zaman Sayaci / Timer MAKFRY 518
2 Zaman Ayar Digmesi (Kiictik) / Timer Knob (Little) MAKFRY 518
3 Topuz Tutamak ( Kirmizi / Siyah)) MAKFRY 518
4 Sari Lamba / Amber Light MAKFRY 518
5 Kirmizi Lamba / Red Light MAKFRY 518
6 Alarm / Buzzer MAKFRY 518
1 Alarm Anahtari - 2 Pin - On/0ff Anahtar (T-11) / Buzzer Switch - 2 Pin - On/0ff Switch (T-T]) MAKFRY 518
8 Kazan Kapak Takimi / Tank Complete Lid MAKFRY 518
9 Kapak Merkez Vida Seti / Tank Lid Center Screw Set MAKFRY 518
10 Kazan Kapak Fitili / Tank Lid Gasket MAKFRY 518
1 Solenoid Valf (1/4") / Solenoid Valve (1/4") MAKFRY 518
12 Manometre (Bar Saati) - 1Bar / Pressure Gauge - 1 Bar MAKFRY 518
B AnaTermostat / Main Thermostat MAKFRY 518
14 Termostat Diigmesi (Kiiiik) / Thermostat Knob (Little) MAKFRY 518
15 Giivenlik Termostat Elba / Safety Thermostat MAKFRY 518
16 Rotil Ayak (Kiiciik) / Cabinet Food (Small) MAKFRY 518
7 Rezistans 2x2000 W / Heater Resistans 2x2000 W MAKFRY 518
18 Solenoid Valf Siizgeci (Pislik Tutucu) / Solenoid Valve Filter (Strainer) MAKFRY 518
19 Vana Emniyet Switch / Valve Safety Switch MAKFRY 518
20 Acma/Kapama Anahtari - 4 Pin / On/0ff Switch - 4 Pin MAKFRY 518
2 Musluk Agzi / Tap Opening MAKFRY 518
2 Katsiz Sepet (Kiiciik) / Tank Basket Without Rack (Little) MAKFRY 518
3 Kath Sepet (Kiiciik) / Tank Basket With Rack (Little) MAKFRY 518
24 Sepet Kolu / Tank Basket Holder MAKFRY 518
25 Doner Basing Dengeleyici (Firfir) / Dead weight valve MAKFRY 518
26 Kapak Baski Kolu / Lid Clamb Bar MAKFRY 518
27 Rezistans Sabitleme Taragi (Civata ile takim) / Resistance Fix With Assembly MAKFRY 518
28|  Temizlik Fircasi / Cleaning Brush MAKFRY 518




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/ 10

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 TEHLIKESi

URUN FAZLA YAGLI

Yag seviyesi diisiik

Kazan icerisindeki yag seviyesine kadar yag doldurunuz

Paneleme hatasi

Dogru paneleme iglemi yapiniz

Yag émriiniin bitmesi

Yagi degistiriniz

Bozuk dirtin kullanilimi

Uriin tedarikginiz ile iletisime geciniz

Yeterli 1s1 olusmamasi

Isi ayar diigmesinin istenilen dereceye ayarlandigindan emin olunuz

Gerekli basincin olusmamasi

Basincli fritdz kaynakli sorunlar tablosuna bakiniz

Sebeke enerjisi verimli degil

Elektrikginiz ile iletisime geginiz (Sigorta tablosu, priz hatt: kablolarini kontrol ettiriniz)

ORUNON DIS! PISMIS,

Fritdziin derecesinin yiiksek olup,
zaman ayarinin diisiik olmasi

Pigirme ayarlarinizi kontrol ediniz

Yag omriiniin bitmesi

Yagi degistiriniz

iCi PISMEMIS Kazan ici siizgecinde tortu birikimi Kazan igi siizgecini temizleyiniz (Her ii¢ pisirimde bir siizme yapiniz)
Gerekli basincin olusmamasi Basingli fritdz kaynakli sorunlar tablosuna bakiniz
Sebeke enerjisi verimli degil Elektrikginiz ile iletisime geciniz (Sigorta tablosu, priz hatti kablolarini kontrol ettiriniz)
Yag omriiniin bitmesi Yagi degistiriniz
Bozuk dirtin kullanimi Uriin tedarikciniz ile iletisime geciniz
URUNUN GORSEL Kazan ici siizgecinde tortu birikimi Kazan ii stizgecini temizleyiniz (Her i pisirimde bir siizme yapiniz)
STANDARTLARA Giinliik temizlik sirasinda kazan ici kimyasal | Prosediire uygun kimyasal kullaniniz, temizlik sonrasi durulama iglemini
UYMAMASI madde kalmasi dogru uygulayiniz
Paneleme hatasi Dogru paneleme islemi yapiniz
Sebeke enerjisi verimli degil Elektrikciniz ile iletisime geciniz (Sigorta tablosu, priz hatti kablolarini kontrol ettiriniz)
ORODUCTS BASED PROE
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 Fr;‘/pot. not properly clleaned Drain and clean frypot
%ﬂ:ﬂg%ﬁpvzg ;_Ig g;;ﬁ[’gz%fg(}gf;Tégg[li?;i? 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
required standarts

Call local energy supplier correction (Ask your electronic technician for
branch cable efficiency)
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GENEL UYARILAR

* Fritdzi, bagl oldugu priz ve elektrik tesisatinda gercek
topraklama hatti olmasi zorunludur.

* Fritdz calisirken kapak ve gdvde cok sicak olur. Dikkatle
dokunun. ilk defa kullanlacak yeni makineler ilk kullanimda
duman ve koku ¢ikarabilir. Bu ilk kullanimdan kaynaklanan
olagan bir durumdur.

* Fritdziin takili oldugu kendine ait bir salteri var ise fisini
prizden cekmeden 6nce salterden kapatin. Fritdz calismadigi
zamanlarda salter kapal durumda olmaldr.

* Kapagi1 agmadan dnce kazan ici basinainin diistiigiinden
emin olunuz.

* Kapaga ve kapak ici contasina zarar gelmemesi icin
makine arkasindaki kapak koyma tablasi kullaniimalidir.

* 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 Siizgeci

- Kapak tizeri Doner valf ve ici

- Kapaktaki emniyet valfi

* Fritdzde kaliteli sivi yag kullaniniz ve gereginden fazla yagla
kazani doldurmayiniz. Aksi takdirde solenoid valfin
tikanmasina neden olur. Maksimum yag kapasitesi Makfry 518
fritozler icin 8 litre.

* Uriinleri taze servis etmeye calisiniz, iirtinler bekledikce daha
kuru olur ve lezzetini kaybederler. Teknik olarak bunun icin
dizayn edilmis sicak tutma Gniteleri, Griiniin sicak kalma
siiresini uzatir.

* Pisirilen Griinlerin kalitesi ve lezzeti icin, fritdziin yagini
periodik olarak siizmeli ve degistirmelisiniz.

* Asiri tuzun yagin 6mriini azalttigini unutmayiniz ve tuzlu
yiyecekler pisirmekten kacininiz.

* Farkh diriinler pisirilecek ise iiriin cesidine bagh
olarakiiriinleri gruplandiriniz ve grup grup pisirmelerde
muhakkak yaginizi degistiriniz. Farkh gruplarin pisirildigi
yaglar diger grup iiriin lezzetine etki eder.

* Rezistansin uzun 6miirlii olabilmesi icin makineyi kuru, sicak
ve nemden uzak yerlerde muhafaza ediniz. Soguk ve rutubetli
ortamlar rezistans émriini kisaltir ve calismasini engeller.

* Fritdz icin kullandiginiz prizden baska bir cihaz icin enerji
almayiniz.

* Bulasik telleri gibi parca birakacak ve paslanmaya neden
olabilecek iiriinleri kazan icerisinde 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.

* Fritoz sicakken yerini degistirmeye calismayiniz.

* Fritdz temizligi icin basinch su yada buhar makinesi
kullanmayin.

*Kostik ,yag cdziici gibi kimyasal temizlik malzemesi
kullanmayiniz.

A
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GENERAL NOTES

*The socket and the electrical installation that the fryer is
connected is must be grounded.

*The lid and the body will be very hot when running. Touch
Carefully! (A new machine may leave smoke a little at the first time
of its use. This is a normal process emerging from the first usage.)

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

* Make sure that the pressure inside the tank is decreased before
openin the lid.

*In order not to harm the lid and the inside gasket of the lid, the lid
holder must be used.

* Always ensure that the following do not become blocked and are
always clean;

* Drain Valve

- Pipe to pressure gauge. (LHS)

* Pipe to solenoid valve. (RHS)

- Solenoid valve

* Solenoid valve filter

* Rotary valve in and on the lid.

+ Safety valve on the lid.

* Use quality oil and do not overfill the fryer. Otherwise the contents
will block the safety valve. The maximum oil capacity for Makfry 518
is 8 litres.

* Try to serve fresh, if products are held for any length of time they
will tend to dry out and lose their taste. Warm keeping units

that are technically designed for this purpose hold you products
fresh for 2 hours.

* Filter or change the oil reqularly for the taste and quality of the
products.

* Remember that too much salt shortens the life of oil so avoid
cooking salty food.

*If different products will be cooked, divide the products into
groups according to their types and change the oil at each group of
products. The oil that is used for a different kind of product may
affect the other one's taste.

*For maximum heater life keep the fryer warm, dry place and

away from the moisture.

*Do not take energy for any other device from the socket that is
used for the fryer.

* Do not clean the machine with chemicals contains caustic
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MAKFRY 518 ELEKTRIK DEVRE SEMASI / MAKFRY 518 ELECTRIC DIAGRAM
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GARANTI SARTLARI

1. Firmamizin Giretimi olan fritdzlerin garanti siiresi; imalat
hatalarina karsi 2 (iKi) yil, rezistanslarin garanti siireleri 6 (ALTI)
aydr.

2. Garanti siiresi, cihazin teslim tarihinden itibaren baslar.

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

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

5. Cihazlarin bakim ve onarimi firmamizda yapilir. Nakliye
masraflari misteriye aittir.

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

7. Cihazin sebeke geriliminden dolay giiciiniin istiinde
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 {ireten
firmanin garantisi altindadr.

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

10. Gihazin kullanma kilavuzunda yer alan hususlara aykin
kullamilmasindan kaynaklanan arizalar garanti kapsami
disindadir.

11. Cihazin asitik ve rutubetli ortamlarda calismasindan
dogan paslanmalardan dolayi cihazda ve dzellikle
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. ihtilaf vukuunda izmir Mahkemeleri ve icra Daireleri
yetkilidir.

14. Garanti siiresi fatura tarihinden itibaren 2(iKi) yildir.

A».
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TERMS OF PRODUCT WARRANTY

1. The warranty period of our pressure fryers is 2(TWO0)
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 (TW0) 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 (TWO0) years starts from the date
of invoice.

Seri No / Serial Number :

Garanti Siiresi / Warranty Period :

Model / Type :

Garanti Baglangici / Start of Warranty :
®

MAKFRY I

INDUSTRIAL KITCHEN SOLUTIONS

Adres: Adatepe Mah. Yahya Kemal Beyatli 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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