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SICAK TUTMA (TESHIR) UNITELERI

Sicak tutma Uniteleri genel olarak endUstriyel mutfaklarda pisirilmis
yiyeceklerin tazeligini korumak Uzere dizayn edilerek Uretilen
makinelerdir. Gida sektérinde sicak tutma Uniteleri nemili isitmaili
(Benmairrili), kuru isitmali (Buharsiz) olarak isimlendirilir ve bilinirler.

Fried Chicken UrUnlerinin tazeligini korumak icin gerekli olan sicak
tutma Uniteleri sektérde bilinen sicak tutma Unitelerinden farklidr.
Makinenin alt kisminda bulunanbenmari tGrb nemli isirma ile
yiyecekler yumusak tutulurken , makinenin Ust kisminda bulunan
ve kuru sicaklik yayan isitma sayesinde ortamin nemini
dengeleyerek UrunUn sicak ve taze kalmasi saglanir.

MAKFRY sektorin ve UrinUn intiyaci olan ézel sicak tutma
Unitelerini 2008'den bu yana yaphigi ARGE ¢calismalaryla
tasarlayarak Uretmeyi basarmistir. Bu 6zelligi ile MAKFRY
TUrkiye'de bu tUr UrOnlerin dncUlUgUNU sOrdUrmektedir.

HOT DISPLAYS |4

Hoft displays are generally designed and produced fo protect
freshness of cooked food products. They know as two different
types in Turkey's Catering Business; dry heating and steam
heating.

However, hot displays for Kentucky type fried chicken are
different than others. That kind of hot displays use both heating
system to keep products fresh and hot.

MAKFRY, as a leading company in catering business in Turkey, is
aim fo find needs of catering business and produce best
products. MAKFRY is hard working and doing researchs from 2008
to keep it's title.



e

Eneriji 1 220-240 V 1,6 kW 50-60 Hz
Olciler 1 G:860 D:610 Y:500
Kapasitesi : 10Kg
Agirlik 1 46 Kg (Brut)
Ozellikler
Enerji : 220-240 V 3,2 kW 50-60 Hz
Olciler : G:840 D:610 Y:820
Kapasitesi : 20Kg
Agirlik . 76 Kg (Brot)

Ozellikler MAKFRY HD6

Eneriji : 220-240 V 3,4 kW 50-60 Hz
Olciler : G:1200 D:610 Y:820
Kapasitesi : 30Kg

Agirik : 100 Kg (Brut)

MAKFRY HD4

Power
Dimensions
Capacity
Weight

Ozellikler MAKFRY HD2 Specifications MAKFRY HD2

© 220-240 V 1,6 kW 50-60 Hz
© W:860 D:610 H:500

* 10Kg

- 46 Kg (Gross)

Specifications MAKFRY HD4

Power
Dimensions
Capacity
Weight

1 220-240 V 3,2 kW 50-60 Hz
: W:840 D:610 H:820

: 20Kg

. 76 Kg (Gross)

Specifications MAKFRY HD6

Power
Dimensions
Capacity
Weight

: 220-240 V 3,4 kW 50-60 Hz
: W:1200 D:610 H:820

: 30Kg

. 100 Kg (Gross)



TEKNiK DETAYLAR / TECHNICAL DETAILS

Halojen Aydinlatma
Halogen Light

Rezistans
Element

Ust Kat Termometre

Upper Tier Part of Unit Thermometer

Ust Kat Termostat ve Aydinlatma

Upper Tier Part of Unit Thermostat and Light
Nem Ayar Termostati

Su Tanki (Tepsi Altindal)
Water Tank (Under Tray)

Halojen Aydinlatma
Halogen Light

Humidity Adjustment Thermostat
Nem Ayar Isigi Rezistans
Humidity Adjustment Light Element
Su Tanki (Tepsi Altindal)

Alt Kat Termometre
Water Tank (Under Tray)

Lower Tier Part Of Unit Thermometer
And Light Tepsi
Alt Kat Termostat ve Aydinlatma Tray
Lower Tier Part of Unit Thermostat lzgara
Grid

Termostat Isigi

Thermostat Light
Nem Ayar Isigi Su Seviye Gostergesi
Humidity Adjustment Light Nem Ayar Termostarh Water Level Indicator

Humidity Adjustment Thermostat
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KONTROL PANELi / CONTROL PANEL

Termostat (Ortam Sicaklik Ayari) ve aydinlatima
(HD2 -HD4 - HDé)

Termostat ayar digmesi hem ortam aydinlatma hem de
ortam sicaklik ayarticin kullanilir. 0 konumundan 1 kademe
soldan saga cevrildiginde aydinlatma devreye girer.
Cevirmeye devam ettiginizde sicaklik ayarni yapmis
olursunuz. (Ideal sicaklik 65°C'dir.)

HCAT KeMTROL

Nem Ayar Termostati (HD2 -HD4 - HDé)

icerdeki OrinUn kuruluguna gére; Soldan saga ve ya
sagdan sola cevirerek istenilen sicakliga ayarlanir.
Sicaklikla orantili olarak nem de artar.

Rezistans Lambasi (HD2 -HD4 - HDé)
Iskk yandiginda ait oldugu rezistans devrede demekfir.
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Termometre (HD2 -HD4 - HDé)
Makinenin Ust kat ortam sicakligini ve alt kat ortam
sicakligini gosterir.

Thermostat Adjustment and Light
(HD2 - HD4 - HD¢)

Thermostat adjusment knob is used for both ambient
lighting and ambient temperature setting. Lighting is
switched on temperature when the knob turned from zero
to are level. You have set the temperature when you
confinue the knob (ideal temperature is 65°C)

Thermostat Adjustment and Light (HD2 - HD4 - HDé)

According to product dryness, it is adjusted from left to
right or from right fo left to the desire temperature.
Humidiity increases in proportion to temperature.

Element Lamp (HD2 -HD4 - HDé)
When the light is on, the element that belong to it is in on.

Thermometer (HD2 -HD4 - HDé)
Indicates temperature levels on upper and lower part
of unit.

SU SEVIYESINi DAIMA KONTROL ALTINDA TUTUNUZ.

PiSMi$ URUNLER

65°C ‘DE SAKLANIR.

COOKED FOOD
MUST BE KEPT

AT 65°C




KULLANMAYA BASLAMADAN ONCE;

Sicak tutma Unitenizi elektrik baglantisint yapmadan énce ehliyetli
bir elektrikginize makinenin Uzerinde yazan gic degerlerine uygun
bir tesisatiniz oldugundan emin olunuz.

Makinenizi calisacagi tezgaha/ zemine koyduktan sonra nem
kontrolunU saglayabilmesiigin su haznelerine / haznesine
(makinenin tek kaftli ve iki kath olusuna goére ) su konulmaldir.
Bunun icin tepsi altlannda bulunan delikli *V' sacin (buhar
yonlendirme saci)deliklerinden su koyabilirsiniz. Su koyarken yavas
yavas koyunuz ki tasma olmasin. Hizll koyulursa tasan su makinenin
altindan gelecektir ve kacak olarak gérUlecektir. Suyu delikli sacin
(buhar yénlendirme saci) delikleri suyun altinda kalacak kadar
olmalidir. Bir baska deyisle su haznesinin agiz kismindan 1 cm.
kalincaya kadar doldurulabilir. Bu haznenin kesinlikle bos
kalmamasi icin kullanim yogunluguna gére her gin kontrol
edilmesi tavsiye edilir. Nem kontrolUnU saglayan rezistans suyu
ihfiya¢ duydugu igin susuz kaldiginda arizalanacakfr.

BEFORE STARTING USING;

Before plug the cable connection of your warming unit, make
sure that you have a qualified electrician and an installation that
complies with the power values written on the machine.

After placing your machine on the workbench/floor where it will
be operating, water should be added to the water chambers /
chambers in order to ensure humidity control. For this, you can
put water through the holes of the perforated 'V' sheet (sfeam
guide sheet) located at the bottom of the tray. When pouring
water, pour it slowly so that it does not overflow. If it is put quickly,
the overflowing water will come from the bottom of the machine
and will be seen as a leak. The holes of the perforated sheet
(steam guide sheet) must be such that the holes are under the
water. In other words, 1 cm from top file the water to the
recommended level and of the water tank. can be filled unfil It is
recommended fo check every day according to the intensity of
use so that this reservoir is never empty. Since the resistance that
provides humidity control is needed, it will fail when it is
dehydrated.




CALISTIRMA

Makinenizi teknik degerlerine uygun bir prize taktiktan sonra
makinenin yukarda anlatilan su tepsilerine / tepsisine geregi kadar
su konulduktan sonra calismaya hazirdir.

HEAT CONTROL:

Pisen UrUnlerin ideal bekletme sicakhigi +65 °C'dir. Bu sicaklikta
UrUnleriniz yaklasik 2 saat boyunca tazeligini ve isisini koruyabilir.
Bunun icin Ustteki termometredeki sicaklik

+65 °C'ye gelinceye kadar heat kontfrol digmesini kademe
kademe arttirmak yeterlidir. Termometredeki sicaklik +65 °C'yi
gosterdiginde heat kontrol digmesinin gdsterdigi konum (rakam)
sizin devamli kullanacaginiz ayardir. Mevsimsel degisimlere ve
ortam sicakligina gére bu ayar degisiklik gdsterebilir. Heat kontrol
dUgmesinin hemen yaninda bulunan sari sinyal lambasi Grinlerin
bulundugu ortami isitan rezistansin devrede veya devre dis
oldugunu gosterir. Sar lamba yaniyor ise rezistans devrede ve
isitryor demektir. ‘HEATCONTROL * digmesini 1 kademe
yUkselttiginizde ‘tik * sesi ile beraber ortam aydinlatmalarn
calisacaktir. Bundan sonraki her kademe yUkseltme ortam
sicakhgini arttiracaktir!

OPERATING

After plugging your machine intfo a socket that complies with its
technical values, the machine is ready to work after adding
enough water as mentioned above.

HEAT CONTROL:

The ideal holding temperature of the cooked products is +65 °C.
At this temperature, your products can maintain their freshness
and warmth for about 2 hours. For this, the temperature on the
thermometer at the toplt is sufficient to increase the heat conftrol
knob gradually until it reaches +65 °C. When the temperature on
the thermometer shows +65 °C, the position (number) shown by
the heat control button is you will use constantly to adjust the
temperature. This setting may change according to seasonal
changes and ambient temperature. The yellow signal lamp right
next to the heat confrol button indicates that the resistance that
heats the environment where the products are located is on or
off. If the yellow lamp is on, it means that the resistance is active
and heating. When you increase the 'HEATCONTROL' button by 1
level, the ambient lighting will work together with the 'click’ sound.
Every next step up will increase the ambient temperature!



HUMIDITY CONTROL (NEM KONTROL):

Normal calisma sartlannda kapaklarin acilip /kapanmasiveya
UrOnlerin bulundugu sicak ortam ve Urdnlerin 6zsuyu sayesinde
Unitenizdeki GrUnlerin ekstra neme ihtiyac duymadan ‘2 saat’
boyunca kurumadan bekleyebilir. Bunun disinda uzun stre
kapaklarin acilmamasi vb. durumlarda , OrUnlerinizin kurumaya
basladigini gérr iseniz ‘HUMIDITY CONTROL ‘ dugmesini 1
kademe - 1 kademe arttirarak infiyac duyulan ekstra nemi
UrUnlere saglamis olursunuz. Bu ayar ne kadar az neme
ayarlanirsa kullanilan su miktan o kadar az olacagdi igin su
seviyesini kontrol sikliginiz o oranda azalacakfir.

Bu dUgmenin yaninda bulunan sarn sinyal lambasi nem
kontrolGnU saglayan rezistansin calistigini gosterir.

HALOJEN AMPUL DEGISiMi:

Sicak tutma Unitenizin aydinlatma amagl 100 WAAT'lik Halojen
ampuller bulunur.

HD2: 2 adet

Hd4 : 2 adet alt katta +2 adet Ust katta

Hdé : 2 adet alt katta +2 adet Ust katta

Bu ampullerden birinin anzalanmasi durumunda degisim islemi ve
sirasi asagida anlatiimistir;

1. Oncelikle Unitenizi prizden cikariniz. Unitenizde kesinlikle elekirik
olmamaldir!

2. Arizal olan Halojen AmpulU bir ucundan tutup diger tarafa
bastirarak asagr dogru ¢ekiniz. Kolaylikla cikacaktir.

HUMIDITY CONTROL: YV

Under normal operating conditions, by opening/closing the lids or
the hot environment in which the products are located and the
juice of the products, the products in your unit can wait without
drying for '2 hours' without the need for extra moisture. Apart from
that, not opening the lids for a long time, etc. In such cases, if you
see that your products are starting to dry, you can increase the
'HUMIDITY CONTROL' button by 1 level - 1 level, and you wiill
provide the products with the extra moisture needed. The less
humidity this setting is set to, the less the amount of water used will
be, so the frequency of checking the water level will decrease.

The yellow signal lamp next to this button indicates that the
resistance providing humidity control is working.

HALOGEN BULB REPLACEMENT:

Your keeping warm unit has 100 WAAT Halogen bulbs for lighting
purposes.

HD2:2 pcs

Hd4 : 2 downstairs + 2 upstairs

Hdé : 2 downstairs + 2 upstairsin case of failure of one of these
bulbs, the replacement procedure and sequence are explained
below;

1. First, unplug your unit from the sockeft. There should be
absolutely no electricity in your unit!

2. Hold one end of the defective Halogen Bulb and press it to the
other side and pull it down. It will come off easily.



3. Yeni olani takarken ciplak elle
takilmamasi gerekir | Elinizdeki yag benzeri
materyaller Halojen Ampul yUzeyine
yapisarak kisa zamanda bozulmasina sebep
olacaktir I Halojen Ampulin  ambalagjinda
bulunan sunger veya temiz bir bez ile
Halojen AmpulU bir kenarina yakin tutarak
once uzak ucu duydaki yuvasina oturunuz.
Daha sonra ofurttugunuz tarafa bastirarak
diger ucu yuvasina ofurtunuz.

4. islem tamamlanmistir . Unitenizi prize
takip calishigini kontrol edinizl Calismiyor ise
Halojen AmpulUn iki ug kisminda bulunan
yataklar ‘porselen duydaki ‘yuvasina tam
oturmamis ve temas etmiyor demekfir.
Tekrar kontrol ediniz!

3. While installing the new one, it should not
be inserted with bare hands! The oil-like
materials in your hand will adhere to the
Halogen Bulb surface and cause it to
deteriorate in a short time! With the sponge
or clean cloth included in the packaging of
the Halogen Bulb, hold the Halogen Bulb
close to one edge and first sit the far end
info its socket in the socket. Then press the
side you seated and place the other end in
its slot.

4. The transaction is complete. Plug in your
unit and check that it works! If it does not
work, it means that the bearings on the two
ends of the Halogen Bulb are not fully
seated in the 'porcelain socket' and are not
in contact. Please check again!
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YEDEK PARCA / SPARE PART

YEDEK PARCALAR / SPARE PARTS

GORSEL / VISUAL

YEDEK PARCA / SPARE PART

GORSEL / VISUAL

TERMOSTAT 30/90
THERMOSTAT 30/90
HD-2 HD-4 / HD-6

TERMOMETRE O - 120 °C
THERMOSTAT 0 - 120°C
HD-2 HD-4 / HD-6

SINYAL LAMBASI-AMBER
SIGNAL LAMP - AMBER
HD-2 HD-4 / HD-6

CEVIRMELI ANAHTAR
DIALUP SWITCH
HD-2 HD-4 / HD-6

HALOJEN LAMBA DUYU
HALOGEN LAMP SOCKET
HD-2 HD-4 / HD-6

HALOJEN AMPUL 100 W
HALOGEN LAMP 100 W
HD-2 HD-4 / HD-6

GASTRONOM KUVET 1 -1 x 20
GASTRONOME TUB 1 - 1 x 20
HD-2 / HD-4 / HD-6

"
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GASTRONOM KUVET 2 - 3 x 20
GASTRONOME TUB 2 - 2 x 30
HD-4 / HD-6

GASTRONOM KUVET IZGARASI 1 /1 x 20
GASTRONOME TUB GRID 1/ 1 x 20
HD-2 HD-4 / HD-6

GASTRONOM KUVET IZGARASI 2 / 3 x 20
GASTRONOME TUB GRID 2 / 2 x 30
HD-4 / HD-6

POLIKARBON CAM HD-2 / HD-4
POLYCARBONATE GLASS HD-2 / HD-4

POLIKARBON CAM HD-6
POLYCARBONATE GLASS HD-6

RESISTANS (KURU TIP)
HEATING ELEMENT (DRY TYPE)
HD-2 HD-4 / HD-6

=
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RESISTANS (ISLAK TIP)
HEATING ELEMENT (WET TYPE)
HD-2 HD-4 / HD-6

ROTIL AYAK M - 10
BALL JOINT M-10
HD-2 HD-4 / HD-6

@

Listede olmayan diger parcalar istege bagl olarak génderilir.

Parca siparisi verirken makinenin yaninda bulunan model ve seri
numaralarini [Utfen hazir edin. Ana kablonun degistiriimesi sertifikali

bir elektrik¢i tarafindan yapilmalidir.

Other parts not listed are available on request. When ordering

spares please have the model number and serial number ready
which are on a plate at the rear of unit. If the main cable to hot

display is replaced the work must be done by a competent

electrician.
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HD2 SICAK TUTMA UNITESi ELEKTRIK DEVRE SEMASI / HD2 HOT DISPLAT ELECTRIC DIAGRAM

Aydinlatma Lambalari .
Lights ¢

Aydinlatma Anahtari

Rezistans Lambasi
Element Lamp

Lamp Swityo OL\_‘-'/;

)

Auar Termostati Rezistans 750 W
Adjustment Thermostat Element 750 W
Nem Ayar Lambasi Su Seviye Gosterge Lambasi

e

Humidity Adjustment Light | Water Level Indicator Lamp

Nem Ayar Termostati
Humidity Adjustment Thermostat

AW

Buhar Rezistansi 750 W
Steam Element 750 W

URETIM BOLOMU HD2 HOT DISPLAY
MANUE. DEPT. ELEKTRIK DEVRE SEMASI
ELECTRIC DIAGRAM
VERS. 1.0 MAKFRY GROUP END. MUT. EKIP. LTD. STi.
1072017 MAKFRY GROUP (0. LTD.
35170 IZMIR / TURKEY
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HD4 SICAK TUTMA UNITESi ELEKTRIK DEVRE SEMASI / HD4 HOT DISPLAT ELECTRIC DIAGRAM

~

Ust Kat Rezistans Lambast

Ust Kat Aydinlatma Lambalari Second Upper Part Of Unit Element Lamp

Second Upper Part Of Unit Lights

(st Kat Aydinlatma Anahtari
Second Upper Part Of Unit Lamp Switch

g AVWWN—]
Ust Kat Ayar Termostati Ust Kat Rezistans 750 W
Second Upper Part Of Unit Adjustment Thermostat ‘Second Upper Part Of Unit Element 750 W

S

(st Kat Nem Ayar Lambasi
Second Upper Part Of Unit Humidity Adjustment Light

Ust Kat Nem Ayar Termostati
Second Upper Part Of Unit Humidity Adjustment Thermostat

AWV

Ust Kat Buhar Rezistansi 750 W
Second Upper Part Of Unit Steam Element 750 W

Alt Kat Aydinlatma Lambalari

Lower Part Of Unit Lights Alt Kat Rezistans Lambasi

L\T_' Lower Part Of Unit Element Lamp

Alt Kat Aydinlatma Anahtari
Lower Part Of Unit Lamp Switch

° AMMW—
Alt Kat Ayar Termostati Alt Kat Rezistans 750 W
Lower Part Of Unit Adjustment Thermostat Lower Part Of Unit Element 750 W

3

Alt Kat Nem Ayar Lambasi | Alt Kat Su Seviye Gdsterge Lambasi

LowerPart f Unit iy Adustment | | ower Part Of Unit Water Level Indicator Lamp

L o

T H\\\

° AN —
Alt Kat Nem Ayar Termostati Alt Kat Buhar Rezistansi 750 W
Lower Part Of Unit Humidity Adjustment Thermostat Lower Part Of Unit Steam Element 750 W

oreTim goLomp | HD4 HOT DISPLAY
MANUF pEPT. | ELEKTRIK DEVRE SEMASI
5L ELECTRIC DIAGRAM
VERS. 1.0 MAKFRY GROUP END. MUT. EKIP. LTD. STi.
10/2017 MAKFRY GROUP (0. LTD.

35170 IZMIR / TURKEY
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HDé SICAK TUTMA UNITESi ELEKTRIK DEVRE SEMASI / HD6 HOT DISPLAT ELECTRIC DIAGRAM

~

Ust Kat Rezistans Lambast

Ust Kat Aydinlatma Lambalari Second Upper Part Of Unit Element Lamp

Second Upper Part Of Unit Lights

(st Kat Aydinlatma Anahtari
Second Upper Part Of Unit Lamp Switch

g AVWWN—]
Ust Kat Ayar Termostati Ust Kat Rezistans 750 W
Second Upper Part Of Unit Adjustment Thermostat ‘Second Upper Part Of Unit Element 750 W

S

(st Kat Nem Ayar Lambasi
Second Upper Part Of Unit Humidity Adjustment Light

Ust Kat Nem Ayar Termostati
Second Upper Part Of Unit Humidity Adjustment Thermostat

AWV

Ust Kat Buhar Rezistansi 750 W
Second Upper Part Of Unit Steam Element 750 W

Alt Kat Aydinlatma Lambalari

Lower Part Of Unit Lights Alt Kat Rezistans Lambasi

L\T_' Lower Part Of Unit Element Lamp

Alt Kat Aydinlatma Anahtari
Lower Part Of Unit Lamp Switch

° AMMW—
Alt Kat Ayar Termostati Alt Kat Rezistans 750 W
Lower Part Of Unit Adjustment Thermostat Lower Part Of Unit Element 750 W

3

Alt Kat Nem Ayar Lambasi | Alt Kat Su Seviye Gdsterge Lambasi

LowerPart f Unit iy Adustment it | | ower Part Of Unit Water Level Indicator Lamp

L o

T H\\\

° AN —
Alt Kat Nem Ayar Termostati Alt Kat Buhar Rezistansi 750 W
Lower Part Of Unit Humidity Adjustment Thermostat Lower Part Of Unit Steam Element 750 W

HD6 HOT DISPLAY

UR,VE;%,? %J,“;'U ELEKTRIK DEVRE SEMASI
5L ELECTRIC DIAGRAM
VERS. 1.0 MAKFRY GROUP END. MUT. EKIP. LTD. STi.
1072017 MAKFRY GROUP (0. LTD.

35170 IZMIR / TURKEY
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(@] YASAL UYARI
Makinelerinizi kullanirken elektrik tesisatinda topraklama hatt
olmasi zorunludur.

GENEL UYARILAR

* Termostatl 65°C'ye ayarlayin. Bazen soguk havalarda daha
sicak ayara getirebilirsiniz yada makinenin kapagini

cok sk acmaniz gerektigi seri satis orfamlarnda termostati daha
sicak ayara getirebilirsiniz.

* Cok sicak ortamlarda da tam tersine termostatin ayarini
dUsUrebilirsiniz. Makinenin su haznesinde her zaman su

olmasina dikkat ediniz.

* Makine icindeki UrUnlerin sicak ve taze kalabilmesi icin hem kuru
(infrared) hem de nemli (benmairi) sisteminin

calismasi gerekmektedir.

* Infrared isitici Ur0nlerinizin ve makine icindeki ortami sicak
tutarken makine aydinlatma lambalar da igindeki

UrUnlerin gUzel ve taze gérUnmesini saglar. LUtfen alternatif renk
ve isitma lambalar kullanmayiniz.

* Infrared isitici ayrica ginimizde bulunan en gelismis isi
kaynagidir. Oldukga verimli ve ekonomik olmasiyla bilinir.
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LEGAL WARNING
You have to use electrical grounding line while using our
machines.

GENERAL WARNINGS

Adjust temperature to 65°C. You can seft it higher levels if the
weather is cold and if you open doors too often.

You can set it lower levels if the weather is hot aswell. Also always
watch water level and keep water in fank.

To keep foods fresh and hot , both heating systems have to be
on.

Please do not use different type and colour heating lamps.



GARANTI SARTLARI

1. Firmamizin Uretfimi olan fritézlerin garanti suresi; imalat
hatalarina karsi 2 (IKi) yil, rezistanslann garanti sireleri 6 (ALTI)
aydir.

2. Garanti sUresi, cihazin teslim tarihinden itibaren baslar.

3. Cihaz normal kullanim sirasinda arizalanirsa, safin aldiginiz
tarihten itibaren 2 (iKi) yillik stre icerisinde Ucretsiz olarak (garanti
kapsaminda) onarilacaktir.

4. Cihazin tamir sUresi en fazla 30 (OTUZ) is gunUdUr. Bu stre
cihazin servis icin teslim edildigi tarihten itibaren baslar.

5. Cihazlann bakim ve onarmi frmamizda yapillir. Nakliye
masraflan mUsteriye aittir.

6. Yerinde servislerde, servis personelinin ulasim, konaklama
giderleri mUsteriye aittir. Yolda gecen mesai sUresi bedeli servis
Ucretine eklenerek tahsilati pesin yapillir.

7. Cihazin sebeke geriliminden dolayr gicUnin UstUnde
yUklenecek eneriji (elektrik) yUklerinden dolayi olusacak hasarlar
(kontaktér, pako salter, solenoid valf, bobin, eplc digital kontrol
paneli vb..) garanti kapsami disindadir.

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

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

10. Cihazin kulfanma kilavuzunda yer alan hususlara aykir
kullaniimasindan kaynaklanan arizalar garanti kapsami disindadir.
11. Cihazin asitik ve rutubetli ortamlarda calismasindan dogan
paslanmalardan dolayi cihazda ve ozellikle elektriksel aksamlarda
olusacak hasarlar garanti kapsami disindadir.

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

13. Intilaf vukuunda izmir Mahkemeleri ve icra Daireleri yetkilidir.
14. Garanti stresi fatura tarihinden itibaren 2iKi) yildir.
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TERMS OF PRODUCT WARRANTY

1. The warranty period of our pressure fryers is 2(TWQ) 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 fo 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 woy 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 CE certified parts are covered under the manufacturer's
warranty.

9. Damages occurring during transport are not covered by the
warranty. The customer may purchase tfransportation insurance.
10. Faults caused by improper usage neglecting thewritten
instructions of the device are not covered by the warranty.

1. 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.
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MAKFRY I

FAST FOOD SOLUTIONS

Adres: Adatepe Mah. Yahya Kemal Beyath Cad. No: 20/B-C Ka$e- Imza
BEGOS 2 Buca/ IZMIR/ TURKIYE

Tel: +(90) 232 207 21 51
E-mail:info@makfry.com



