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Instruction manual @

Lavovy gril drop-in plynovy / Lava stone grill drop-in gas - CWD-75G, CWD-79G
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1.1 Instalacni rozkres
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MODEL A (mm) B (mm) PRIVOD VZDUCHU (cm?)
CWD-75G 500 390 >130
CWD-79G 900 790 >260

B Elektrické pripojeni
C Pripojeni plynu

D Vodovodni pripojka R 1/2"M

E Odtokvody R1"M
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1.2 Soucasti

Obr. A
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1 Tryska horaku

2 Termoclanek

3 Pilotni horak

4 Zapalovaci svicka

5-6 Regulacni knoflik

7 Pripojeni plynu

8 Plynovy kohout

9 Piezo elektricky zapalovac
10 Sbérna nadoba na tuk
11 Horak

12 Vana pro horaky
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1.2 Soucasti

1 Horak

2 Tryska pilotniho horaku
3 Termocidlo

4 Zapalovaci svicka

Serizeni vzdusniku
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1.2 Soucasti

1 By-pass

Schéma zapojeni CWDG
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1 Svorkovnice napajeciho zdroje
2 Tlacitko napajeni

3-4 Ridici jednotka zapalovani
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2 OBECNE INFORMACE

2.1 Prohlaseni o shodé

Viyrobce prohlasuje, ze spotrebice splnuji pozadavky narizeni GAR 2016/426 pro plynovou cast a smérnice
2014/30/EU, 2014/35/EU pro elektrickou Cast. Instalace musi byt provadi v souladu s platnymi predpisy,
zejména s ohledem na vétrani prostor a systém odvodu spalin.

- Peclivé si prectéte varovani uvedena v této prirucce. Poskytuji dulezité informace o bezpecné instalaci,
pouzivani a udrzbe.

- Navod k obsluze je nutné uchovavat po celou dobu pouzivani zafizeni a zpfistupnit jej uZivatelim
pro kazdou pfipadnou konzultaci. V navodu je tfeba vyhledat veskeré informace tykajici se instalaci,
pouzivani a udrzbé spotrebice.

- Po vyjmuti obalu zkontrolujte neporusenost zarizeni.

- VesSkeré obalové materialy (plastové sacky, polystyren, sponky atd.) musi byt zlikvidovany v souladu
s platnymi predpisy.

- Pfed pripojenim spotfebice se ujistéte, Ze Udaje na vyrobnim Stitku odpovidaji tdajim o elektrické
energii a plynové siti v misté instalace spotrebice. Vyrobce nenese zadnou odpoveédnost, pokud zafizeni
neni pripojeno v souladu s platnymi predpisy.

- Vzdy udrzujte vSechny Casti zarizeni v Cistoté, abyste predesli riziku oxidace/rezivéni a/nebo agresivity
ze strany chemickymi latkami.

- Zarizeni smi pouzivat pouze personal vyskoleny k tomuto ucelu.

- Instalace musi byt provedena odborné kvalifikovanym personalem v souladu s predpisy pokyny
vyrobce a platnymi referen¢nimi normami.

- Elektricka bezpecCnost tohoto zarizeni je zajisténa pouze tehdy, je-li spravné pripojeno k ucinnému
elektrickému rozvodu, uzemnéni, jak to vyZzaduji platné normy elektrické bezpecnosti. Vyrobce nemuze
byt ¢inén odpovédnym za Skody zpUsobené v pfipadé, Ze systém neni pfipojen k uzemnéni.

- Pred cisténim nebo udrzbou zarizeni jej odpojte od elektrické sité od elektrické sité. V pripadé poruchy
nebo zavady vzdy spotrebic vypnéte.

- Opravy jakéhokoli druhu smi provadét pouze kvalifikovany personal.

- Tento spotrebic smi byt pouzivan pouze k vyslovné ur¢enému tcelu vareni nebo ohfivani potravin.
Jakékoli jiné pouziti je povazovano za nevhodné.

- Spotrebic je urcen pro profesionalni pouziti a smi jej pouzivat pouze vyskoleny personal.

- instalace a pfipadna transformace na jiné napajeci napéti (pokud se predpoklada), nebo transformace
pro provoz s jinym typem plynu, musi byt provedena vyhradné kvalifikovanymi a odborné zplsobilymi
osobami opravnénym odbornym personalem.

- Before using the appliance, thoroughly clean all food contact surfaces.

- Vyrobce odmita jakoukoli odpovédnost za jakékoli pfimé nebo nepfimé skody vzniklé v disledku
nespravného pouzivani zafizeni. Vyrobce odmita jakoukoli odpovédnost za Skody zplisobené
nespravnym pouzivanim zafizeni instalaci, zasahem, Spatnou udrzbou a nekvalifikovanym pouzivanim.
Krome toho vyrobce odmita jakoukoli odpovédnost za pripadné nepresnosti, které mohou byt
obsazeny v této brozure a které lze pricist chybam v textu prepisu nebo tisku, a stejné tak si vyhrazuje
pravo provadét jakékoli zmeny vyrobku, které povazuje za nutné uzitecné a/nebo nezbytné, aniz by
byly naruseny jeho zakladni vlastnosti.

- Vlyrobce nenese odpovédnost za Skody zplsobené nedodrzenim téchto pokyn( zakladnich norem
a vSech ostatnich norem pro pouzivani a tdrzbu obsazenych v této brozure.
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2.2  Informace pro uzivatele, smérnice RAEE o odpadu z elektrickych a elektronickych zarizeni

S ohledem na regulacni ramec Evropského spoleCenstvi pripominame uzivateli nasledujici:

- Pouzité produkty AAE (Electrical and Electronic Equipment) musi byt shromazdovany oddélené

- Uzivatel muze provést tento sbér ve shérnych systémech RAEE a vratit zafizeni zpét distributorovi
pri nakupu nového zarizeni

- Navic je kompatibilni s RoHS (v souladu se smérnici 2011/65/EU o omezeni pouzivani nékteré
nebezpecné latky v elektrickych a elektronickych zafizenich) potencialni uc¢inky na Zivotniho prostredi
a lidského zdravi mliZze byt zplisobeno nespravnym pouzivanim stejného zarizeni nebo jeho ¢asti

- Symbol vedle typového stitku oznacuje povinnost tfidéného sbéru

- Pokuty stanovené v pripadé nespravné likvidace RAEE (Waste Electrical and Electronic Equipment)
jsou takoveé, které stanovi narodni transpozice evropskych smérnic 2012/19/EU

2.3  Technické udaje CWDG

PLYNOVA PRIPOJENI VODY .
MODEL ROZMERY | PRIPOJKA Wthlltlx(.kW) P MIN = 150 Kpa (Na':gl",iﬁﬁ",'?%in)
1SO 7-1 P MAX = 500 Kpa y
CWD-756 | 50x70x33h | R1/2GM 9 R 1/2GM 45
CWD-79G | 90x70x33h | R1/2GM 18 R 1/2GM 45

Tabulka elektrickych technickych adaju CWDG

o MAX. . NAPAJECI KABEL
MODEL NAPAJENI PRIKON (a) | MAXVVKON (kW) (silikonovy)
CWD-75G | 230V~ 50/60 Hz 0,04 0,01 3x1mm?
CWD-79G | 230V~ 50/60 Hz 0,04 0,01 3x1mm?

2024-03-20
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3 INSTALACE
3.1 Kontrola dodavky

Pfi dodani je dllezité zkontrolovat nasleduijici:

- vnéjsi stav obalu

- celkovy stav zarizeni

- soulad modelu s udaji na stitku s technickymi udaji a v navodu k pouziti
- soulad zarizeni a soucasti s objednavkovym formularem

3.2  Odstranéniobalu

Pri odstranovani obalu dbejte na to, abyste spotrebi¢ neposkodili. Odstrante ochrannou f6lii z z nerezové
oceli a odstrante pripadné stopy lepidla. Nekurte. Tuto operaci provadéjte mimo dosah zdrojl tepla a
pouzivejte ochranné rukavice. Obalovy material nerozptylujte do okoli, uchovavejte jej mimo dosah. z
dosahu déti a likvidujte jej v souladu s platnymi pravnimi predpisy.

3.3 Mechanicka montaz

Spotrebi¢ postavte na rovnou podlozku. Nastavte a stabilizujte spotfebic¢ plisobenim na opérné nozicky.
Provedte se ujistéte, Ze okolni stény a/nebo zafizeni jsou schopny odolat teplu vyzafovanému timto
zafizenim. spotrebice. Pfipojte privod vody (je-li to nutné).

Upozornéni

Spotrebi¢ neinstalujte v blizkosti zafizeni/stroji pouzivanych v chladnych procesech. Pokud spotrebi¢
musi byt instalovan v blizkosti zafizeni pro chladné procesy, doporucujeme instalovat nehorlavy
spotrebic. tepelné izolacni material a/nebo neutralni prvky mezi nimi.

3.4  Elektrické/plynové pripojky

Pred prodejem na trhu byl spotfebic¢ podroben plynové a elektrické zkousce (jak je uvedeno nize).
). Spotrebic je dodavan bez napajeciho kabelu. Instalacni technik musi pripojit zafizeni v souladu s
platnymi bezpecnostnimi predpisy na zakladé vykonu spotrebice.

Upozornéni

Nase zapustné jednotky je treba povazovat za polotovary. Dokonceni a zajisténi hotového vyrobku je
odpovédnosti montazni firmy, v souladu s pravidly pro instalaci a montaz. platnymi predpisy Instalace,
uvedeni do provozu a udrzba spotrebice musi byt provedena v souladu s platnymi predpisy. provadét
kvalifikovany personal. Veskeré prace nezbytné pro instalaci musi byt provadény v v souladu s platnymi
predpisy. Vyrobce neprebira Zdadnou odpovédnost v pripadé, ze zavad zplsobenych nespravnou nebo
neodbornou instalaci.

2024-03-20 10 www.rmgastro.com



Poznamka

Identifikacni Stitek je umistén v prihradce uvnitf dvifek u spotfebicu s prihradkami nebo na levé strané u
spotrebicl s troubou nebo horni deskou. Druhy stitek s modelem a vyrobnim cislem je umistény uvnitf
pristrojové desky a treti je pfilozen k certifikatu shody. Sériové Cislo lze také vysledovat z prodejniho
dokladu (po roce 2008). Na stitku jsou uvedeny vSechny potfebné Gidaje pro spravnou elektrickou
instalaci. Instalaci a pfipadnou preménu na jiné napajeci napéti (pokud se predpokladd) musi provadét
vyhradné odborné kvalifikovany a autorizovany pracovniky. Pfed pouzitim spotrebice peclivé ocistéte
vsechny povrchy, které maji prijit do styku se spotrebicem. potravinami.

Varovani
Instalaci, prfipadnou prestavbu na jiny druh plynu a uvedeni do provozu smi provadét pouze
kvalifikovany personal v souladu s platnymi predpisy.

Plynové systémy, elektrické pripojky a prostory, v nichz jsou spotrebice instalovany, musi spliovat tyto
pozadavky platnym predpisim v zemi instalace; spotrebi¢ musi byt instalovan zejména v mistnosti s
vysokou teplotou. dobrym vétranim, pokud mozno pod odsavaci digestori, aby byl zajistén uplny odvod
spalin vznikajici pri spalovani. Vzduch potrebny ke spalovani je 2 m3/h na kW instalovaného vykonu.

Na adrese. lze instalovat samostatné nebo v sérii s jinymi spotrebici z naseho vyrobniho programu.
Minimalni 10 cm mezi spotrebici, aby nedoslo ke kontaktu se sténami zhotovenymi ze dreva. horlavym
materialem; dale je treba prijmout vhodna opatreni, aby se zajistilo tepelné tepelnou izolaci horlavych
casti, jako je instalace tepelnych stit(l; vénujte zvlastni pozornost tomu, abyste zajistili, Ze spotrebice
byly instalovany vhodnym a bezpec¢nym zplisobem. Podpérné nozicky lze vyskové nastavit a lze tedy
odstranit prfipadné nerovnosti.

ELEKTRICKE PRIPOJENI

Upozornéni

V souladu s mezinarodnimi predpisy je pfi pripojovani spotrebice nutné pouzit automatickou
prevodovku. musi byt pfed nim nainstalovano zarizeni, aby bylo mozné pristroj zcela odpojit od site.
Toto zafizeni musi mit kontaktni otvor o priméru nejméné 3 mm.

Pripojovaci svorka se nachazi za zadni sténou. Pri instalaci napajeciho kabelu postupujte nasledujicim
zplsobem:

- Odstrante zadni sténu.

- Protahnéte novy pripojovaci kabel kabelovou prichodkou, pripojte vodice k prislusné svorce na
svorkovnici a pevné je upevnéte.

- Zajistéte kabel kabelovou prichodkou a znovu nasadte panel. Zemnici/zemni privod musi byt delsi nez
aby se v pripadé poruseni kabelové prichodky odpojil az za napajecimi kabely.

Poznamka

Ujistéte se, Ze sitové napéti odpovida dajim na identifikacnim stitku spotrebice a Ze je v siti je zajisténa
dobra vodivost k zemi/zemi. Pfi zasouvani pfivod( davejte pozor, aby neprekazely béznému priabéhu
prace a béznym ukonutm cisténi spotiebice. Rovnéz se ujistéte, Ze napajeni kabel nebyl nikdy napnuty

a nebyl umistén v kontaktu se zdroji tepla.

2024-03-20 11 www.rmgastro.com



Spotrebic musi byt pripojen k ekvipotencialnimu systému. Spojovaci Sroub je umistén na zadni stranée
spotrebic a je oznacen zlutym symbolem nad nim.

Varovani
Viyrobce neruci za Skody zplsobené nespravnou instalaci, ktera neni v souladu s témito pokyny.

PRIPOJENI PLYNU

Plynova pripojka (viz instalacni vykres) musi byt provedena pomoci ocelovych nebo médénych

trubek nebo ocelovych hadice, v souladu s platnymi narodnimi normami. VSechny spotrebice musi

byt vybaveny uzavérem plynu ventil a rychlozaviraci ventil. Po dokonceni instalace se ujistéte, ze z ni
neunika plyn armatury; k tomu nepouzivejte otevieny plamen, ale latky, které nezpUsobuji korozi, napf.
roztoky mydlovou vodou nebo detektory netésnosti. VSechny nase spotrebice jsou podrobeny podrobné
kontrole: druh plynu, provozni tlak a pfislusna kategorie jsou uvedeny na typovém Stitku (viz priloha).

Poznamka
Rok vyroby spotrebice je uveden pod ,N“ na typovém stitku. Prvni 2 Cislice uvadi rok vyroby.

REGULACE TEPELNEHO VYKONU
Spotrebice musi byt zkontrolovany, aby se ovérilo, ze jejich tepelny vykon je spravny:

Tepelny vykon je uveden na typovém sStitku spotrebice;

- Nejprve se ujistéte, Ze je spotrebic nastaven na typ pouzivaného plynu, a poté se ujistéte, ze datovy
Stitek odpovida tomuto plynu. Pro pfizplisobeni spotrebice jinému druhu plynu se ujistéte, Ze typ
dotycného plynu odpovida informacim v tomto navodu k pouziti.

Varovani

Tlak se méfi pomoci namontovaného tlakoméru (minimalni rozliSeni 0,1 mbar).

Odstrante zajistovaci Sroub M6 a vloZte trubku tlakoméru.

Test musi byt proveden se zapnutymi vsemi horaky na spotrebici a se vSemi spotrebici na stejné lince.
Po provedeni méreni vymente Sroub, pevné utahnéte a zkontrolujte tésnéni.

Pripojeni kapalného plynu G30 / G31

Pripojovaci tlak kapalného plynu je 30 mbar pro butan a 37 mbar pro propan. Zkontrolujte datovy Stitek,
zmérte tlak a ovérte, zZe popis nainstalované trysky odpovida poskytnutym informacim vyrobcem.

Pripojka na plyn H G20

Pripojovaci tlak metanu je 20 mbar. Zkontrolujte Stitek s Udaji, zmérte tlak a ovérte, ze popis
nainstalované trysky odpovida informacim poskytnutym vyrobcem.

KONTROLA VZDUCHU PRO HLAVNI HORAKY A PILOTNIi TRYSKU

U horakl vybavenych regulaci vzduchu nastavte nastavitelnou objimku a zajistéte ji Sroubem. ,Horaky
v tabulce technickych udaj(” jsou uvedeny pfiblizné hodnoty pro parametr ,h” (primarni vzduch).
Pratok primarniho vzduchu musi byt nastaven tak, aby nedochazelo k preruseni plamene, kdyz je
horak studeny, a zpétnému Slehnuti plamene, kdyz je horak horky. Nastaveni vzduchu je nastaveno na
testovani plynu, ktery bude spotrebic pouzivat. V pfipadé prechodu na jiny druh plynu, upravte vzduch
pomoci nastavovaci objimky, dokud se zapalovaci plamen neustali a ma intenzivni modrou barvu.

2024-03-20 12 www.rmgastro.com



Dispozice pro prestavbu a instalaci na jiné druhy plynu:

Nase spotrebice jsou testovany a nastaveny na kapalny plyn nebo zemni plyn (viz pfilozeny typovy
Stitek). Konverze popf. adaptace na jiny druh plynu musi provést odborny technik. Trysky pro rlizné

druhy plynu jsou obsazeny v sacku, ktery je soucasti dodavky a jsou oznaceny v setindch mm (viz.
tabulka technickych udaju ,horaky”).

POKYNY PRO PROVEDENi ODTAHU SPALIN SPOTREBICE

Vyusténi digestore je do samostatného
kominového télesa. Odtah spalin za-
bezpecuje prirozeny tah kominu.

Prirozeny odtah (obr.3)

PRIROZENY ODTAH
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Vlyusténi digestore je bez prirozeného odtahu. Odtah
spalin je zabezpecovan pomoci ventilatoru (nuceny
odtah). V tomto pripadé je nezbytné zabezpedit pro-
pojeni s privodem plynu pro vypnuti privodu plynu pfi

vypadku ventilacni jednotky.

Pripojeni k u€¢innému kominu s prirozenym tahem pomoci vétrotésného spoje s odvodem spaliny pfimo

ven.

Nuceny odtah (obr.4)

Privod plynu ke spotrebici musi byt fizen systémem nuceného odtahu a musi byt zastaven, pokud prutok
klesne pod hodnoty uvedené v bodé 4.3 normy uni-cig 8723. Privod plynu ke spotrebici musi byt mozny
pouze rucni, pokud je instalace pod digestofri, koncova ¢ast kominového potrubi spotiebi¢e musi byt
nejméné 1,8 metru od drzaku spotrebice ve venkovni Casti. Vystupni cast kominového potrubi spalin

musi byt umisténa uvnitf obvodu k samotné digestofi.

2024-03-20
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1 Vétruodolny komin (obr. 3) - digestof (obr. 4)
2 Servo systém

Spotrebice typu ,,B11“ jsou na prani dodavany s digestofi nebo digestofi a vétroodolnym kominem
smontované a dodané samostatné.
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3.5 Pripojenivody a odtok

Pro omezeni teploty na plotné doporucujeme napojit drop-in na pfivod vody (viz instalacni vykres
a tabulka technickych udajh). Je také vhodné instalovat uzaviraci ventil pred spotrebic.

Odpadni potrubi musi byt napojeno na vhodny, zakonné vyhovujici odpad. Doporucuje se,

aby bylo potrubi napojeno tak, aby se zabranilo tzkym hrdldm nebo sifondm. Voda je vypousténa
volnym padem, proto je nezbytné, aby vyska odtoku byla nizsi nez bod vystupu z potrubi.

Potrubi pro vypousténi vody také privadi tuk na vareni. Neni-li odtok pripojen, musi to provest
instalacni technik, ktery vypoustéci otvor na tuk nasméruje do sbérné nadoby.

Spusténi

Pfed pouzitim je tfeba spotiebi¢ peclivé vycistit (viz ¢ast,Cisténi a péce”). Zkontrolujte vodu,
pfipojeni spotiebice a uvedeni do provozu podle nize uvedenych pokyn(.

Pozor: Provadéjte pouze pod dohledem.

Pfipojeni vody
Zkontrolujte, zda je paka vypoustéciho kohoutu v zaviené poloze.

Pozor
Udrzujte filtr na spaliny cisty.

2024-03-20 15 www.rmgastro.com



4.1

TABULKA TECHNICKYCH DAT HORAKU (ITGB)

Tabulka technickych dat horaki CWDG

12,68 KWH/KG 12,87 KWH/KG | 9.45 KWH/M3ST.
G30 G31 G20
BUTAN PROPAN METHANE H
30 mbar 37 mbar 20 mbar
Injektor horaku 1/100 mm 150 150 220
Minimalni sefizeni 1/100 mm 70 70 nastavitelné
Pilotni horacek 1/100 mm 30 30 51
Spotreba kg/h 0,710 kg/h 0,699 m?3st./h 0,952
Primarni vzduch h=mm 17 17 17
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5 NAVOD K POUZITI

5.1 Obecné informace

Tento spotrebic smi byt pouzivan pouze k vyslovné urcenému ucelu vareni nebo ohfivani potravin.
Jakykoli jiny pouziti je povaZzovano za nevhodné. Spotrebic je rovnéz uréen k priimyslovému pouziti a
smi byt pouzivan pouze personal vyskoleny k pouzivani a vedomy si rizik, ktera horky prvek prinasi.

Varovani
Spotrebic pracuje pri vysokych teplotach, proto je nutné dodrzovat nasledujici pokyny:

- Vénujte pozornost oblastem v okoli horkého povrchu béhem bézného normalniho provozu. (nebezpeci
opareni);

- RIZIKO POPALENI Nedotykejte se rukama ani jinymi ¢astmi téla horkych povrcht podlahy. abyste se
vyhnuli popaleninam zplisobenym vysokymi teplotami;

- Po vypnuti spotrebice vyCkejte dostatecné dlouho, nez vychladne, a teprve poté provadéjte dalsi
cinnosti. Cisténi nebo udrzby.

- Nepouzivejte spotrebic bez vody v nadrzi.

5.2  Zapaleni pilotniho horaku

Otocte plynovy knoflik do pozice % a drite jej stlaceny. Soucasné stisknéte tlacitko % piezzo el.
zapalovace, plamen se zapali automaticky.

Poznamka
Plamen mUze zhasnout, v takovém pripadé je nutné postup opakovat.

5.3  Spusténi hlavniho horaku a nastaveni teploty

- Otocenim knofliku do polohy ,, velky plaminek® nastavte horak na maximum
- Otocenim knofliku do polohy ,, maly plaminek® nastavte hofak na minimum

5.4  Vypnuti hlavniho horaku

Otocte knoflik do polohy . Hofak se vypne a zlistane zapnuty pouze zapalovaci plamen.
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5.5 Vypnuti spotrebice

Stisknéte a otocte knoflik regula¢niho kohoutu do polohy ,,0”. Toto ovladani blokuje privod plynu do
obou hlavnich horaku a pilotniho horaku.

5.6 Postrehy arady

V pripadé spotrebicli se dvéma varnymi zdnami je mozné na obou nastavit rizné teploty,
nebo m{izete pouzit jen jednu polovinu.
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6 UDRZBA
6.1 Rutinni

Pri dlouhodobém pouzivani spotrebice je nutné provadet pravidelnou udrzbu, aby byl zajistén bezpecny
provoz.
Doporucujeme proto uzavrit servisni smlouvu.

Upozornéni
Udrzbu smi provadét pouze odborny personal v souladu s platnymi predpisy a nadimi vlastnimi pokyny.

Pred provadénim jakékoli udrzby a/nebo cisténi:
- Odpojte spotrebic od elektrické sité a/nebo zavrete privod plynu.
- VycCkejte dostatecnée dlouhou dobu, nez spotrebic vychladne.

- Spotrebic neumyvejte pfimym nebo vysokotlakym proudem vody, protoze jakékoliv vniknuti vody do
spotrebice by mohlo zplisobit jeho poskozeni. elektrickych souéasti by mohlo ohrozit spravnou funkci
spotrebice a jeho bezpecnostnich systém{.

Varovani
Pro udrzbu/vymeénu soucasti objednavejte a pouzivejte pouze originalni nahradni dily.

Vyménu dilli musi provadét vyhradné autorizovany a/nebo kvalifikovany personal. Pfi vyméné
elektrickych komponent stroje a elektrickych panell dlisledné dodrzujte technické pokyny pro
vyménu elektrickych komponentd charakteristikami nahradni soucasti uvedenymi na samotné soucasti.
Spotrebic nevyzaduje zadnou zvlastni udrzbu, ale béhem pouzivani zarizeni je vhodné zkontrolovat
alespon jednou ro¢né (pfipadné zvysit ¢etnost v zavislosti na stupni pouzivani):

Stav spoju, zejména na svorkovnici a napajecim kabelu, a také stav napajeni. stav plynovych pfipojek;
- provozni stav riznych soucasti (provedte funkéni zkousku);

- U spotrebicl vybavenych oto¢nymi odpory vyjméte naboj, namazte jej a vyménte tfi tésnici o-krouzky
aby se zabranilo pripadnym netésnostem.

6.2 Vymeéna trysky hlavniho horaku

- Odstrante predni Srouby upevnujici predni desku/panel a vytahnéte ji smérem ven

- Odpojte startovaci kabel

- Odsroubujte matici a spustte drzak nastaveni vzduchu

- Pomoci vhodného klice odSroubujte trysku a vymente ji za vhodnou novou

- Vratte drzak nastaveni vzduchu do ptvodni polohy. Davejte pozor, protoze vyska drzaku zavisi
na druhu pouzitého plynu (viz tabulka technickych udaju)

6.3 Vymeéna trysky zapalovaciho horaku

Plamen zapalovaciho horaku ma pevny privod vzduchu. Jedinou nutnou polozkou je vyména trysky
v zavislosti na druhu pouzitého plynu (viz tabulka technickych udaja).

- OdsSroubujte spojku spojujici pilotni trubici se samotnym horackem a vysunte trysku, kterou chcete
vymenit

2024-03-20 19 www.rmgastro.com



- Vymeénte trysku za prislusnou verzi a ujistéte se, ze po zapaleni je plamen spravny a dotyka se hrotu
termoclanku

Varovani
Po prestavbé na jiny typ plynu aktualizujte stitek s technickymi Gidaji a uvedte typ plynu,
na ktery byl spotrebic prestavéen.

6.4 Minimalni nastaveni

Po prestavbé na jiny typ plynu nebo pokud je plamen pfilis vysoky, kdyz je knoflik v poloze
(maly plamen), upravte minimalni nastaveni ota¢enim obtokového Sroubu. Pro provoz s LPG musi byt
by-pass zcela uzavren; pro provoz na zemni plyn musi byt nejprve uzavren a poté otevren o 1/4 otacky.

6.5 Udrzba horaku

CW horaky, s ohledem na typ konstrukce a vareni, podléhaji prehrivani a opotrebeni zejména

pokud je pouzito nadmérné mnozstvi lavového kamene. Z tohoto divodu a pro usnadnéni udrzby muze
byt hofak pohodIné odstranén a m(iZze byt vycistén podle potieby. Kromé toho jsou masné enzymy, sl
atd. vysoce agresivni pro Casti horakl z oceli. Hofak nemUze byt vyroben z nerezové oceli, protoze by
doslo k tepelné deformaci tohoto materialu a muize to ovlivnit provoz horaku.

Néekteré casti horaku jsou v AlSI 304, jiné v AISI 316 a dalsi jeste v Fe430.

Doporucujeme uzivatellm provadét béZznou udrzbu: horak pravidelné vyjimat a Cistit v intervalech.

6.6  Nahradni dily

Dily jako je plynovy kohout, termoclanek, zapalovaci svicka nebo plynové potrubi je mozné vymeénit
jednoduse a rychle.
Pfi vyméné takovych dilG postupujte nasledovné:

- PLYNOVY KOHOUT: po demontazi pfedniho panelu od$roubujte $roubeni plynové pfipojky, sejméte
spojku, vymeénte vadné dily a nainstalujte nove.

- TERMOCLANEK: odsroubujte spojku zapalovaciho hoféaku, stejnym zplsobem od$roubujte spojku
plynového kohoutu a vyménte prvek

- ZAPALOVACI SVICKA; vy3roubuijte spojku, vyjméte poskozenou a nasroubujte novou.
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Pozor
CO DELAT V PRIPADE PORUCHY:
Uzavrete privod plynu/nebo vypnéte napajeni pomoci up-line zarizeni.

Varovani

OPATRENI, KTERA JE TREBA PRIJMOUT, V PRIPADE, 7E SPOTREBIC NEBUDE DLOUHO POUZ{VAN:
Zavrete privod plynu /nebo odpojte napajeni. Vycistete systém, jak je uvedeno vyse.
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7 CISTENI

7.1 téni

7Y

€zné Ci

Upozornéni
K Cisténi spotrebice je zakazano pouzivat horlavé kapaliny.

Abyste zajistili hygienu a trvanlivost spotrebice, pravidelné provadéjte vnéjsi Cisténi, a to s ohledem na to, abyste
neposkodili kabely a elektrické pripojky. Pred zahajenim cisténi odpojte spotrebic od zdroje napajeni. Ocelove
dily [ze myt teplou vodou

s neutralnim Cisticim prostredkem:

DUkladné je oplachnéte, abyste odstranili vSechny stopy Cisticiho prostfedku, a poté je osuste suchym hadrikem.
Nepouzivejte abrazivni Cistici prostredky. Smaltované dily se musi myt mydlovou vodou.

U spotfebicl, které obsahovaly troubu, je jeji ¢isténi usnadnéno vyjmutim podptrné mrizky. Dikladné
kazdodenni Cisténi zabranuje zavadam a nahromadénym usazeninam tuku a/nebo potravin. Ocel pouzivana pfi
vyrobé profesionalnich zafizeni je osvédcéeny a testovany material nejvyssi kvality.

Diky svym vlastnostem jsou idealnimi materialy pro pouziti v potravinarstvi.

PFi pouzivani spotrebicll z nerezové oceli je proto nutné dodrzovat nasledujici pokyny:
- Povrchy z nerezové oceli je treba vzdy udrzovat v Cistoté a zajistit také kontakt se vzduchem. Nedostatek kysliku
pod vrstvami vodniho kamene, Skrobu, vajecného bilku nebo jinych usazenin znamena, ze povrchy mohou byt

postizeny korozi

- K odstranéni vodniho kamene nepouzivejte pripravky obsahuijici stll nebo kyselinu sirovou. Vhodné produkty
jsou k dispozici komercné, ale lze pouzit i zredény roztok kyseliny octové

- K ¢isténi NEREZOVYCH spotfebi¢l je vhodné pouzivat €istici prostfedky specialné uréené k tomuto Géelu.
Pro ,drobné cisténi“ [ze také pouzit jemny myci roztok

- Zarizeni nemyjte proudem vody (pod tlakem)
- Vyhnéte se pouzivani pracich prostredk( obsahujicich abrazivni prasky nebo bélidla jakéhokoli druhu

- Uzamykatelné spotrebice z nerezové oceli musi byt v dobé necinnosti ponechany odkryté, aby mohl proudit
vzduch k vnitfnim kovovym povrchiim

- Nerezova ocel nesmi zlstat po dlouhou dobu v kontaktu s koncentrovanymi kyselinami nebo aromatizovanymi
latkami jako jsou solné roztoky, horcice, smési koreni a podobné. Pri urcitych teplotach a koncentracich mohou
tyto latky poskodit pasivni vrstvu. Kontaktni plochy tedy musi byt ihned oplachnuté Cistou vodou a poté osusené
- Nerezové hrnce se nedoporucuje pouzivat vyhradné k vareni jidel ve slané vodé (téstoviny, ryze, brambory,
atd.).

Cas od ¢asu je nutné tyto hrnce pouZit také k vareni jidel obsahuijicich tuky nebo zeleninu. Toto pomaha
predchazet Skodam zplsobenym korozi

- Po vafeni potravin ve slané vodé vyplachnéte zasobniky cerstvou vodou, protoZe slana voda zUstava pfi vareni,
tvori vrstvy vysoce koncentrovaného solného roztoku, ktery mlze zplsobit bodovou korozi

- Pripadna sekundarni koroze musi byt okamzité odstranéna

- NepouZivejte ostré pfedméty, které by mohly poskrabat nerezové ¢asti nebo zplsobit jejich vznik
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Instruction manual

Lava stone grill drop-in gas - CWD-75G, CWD-79G
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1 INTRODUCTION

1.1 Installation drawing
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MODEL A (mm) B (mm) AIR INPUT (cm?)
CWD-75G 500 390 =130
CWD-79G 900 790 =260

B Electrical connection

C Gas connection

D Water connection R 1/2"M
E Water drain R1"M
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1.2 Components

POPOYPPR
\ [ [/

1 Injector

2 Extends drainage
3 Pilot

4 Ignition spark plug
5-6 Tap knob

7 Gas pipes

8 Gas tap

9 Piezoelectric

10 Fat collection pan
11 Burner

12 Tank
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1 Bracket

2 Pilot light nozzle
3 Extends drainage
4 Ignition spark plug

Burner air adjustment
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1 By-pass
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230V1~50/60HZ

1 Power supply terminal board
2 Power button

3-4 Ignition control unit
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2 GENERAL INFORMATION

2.1 Declaration of compliance

The manufacturer declares that the appliances comply with the requirements of the regulation GAR
2016/426 for the gas part and directive 2014/30/EU,2014/35/EU for the electrical part. Installation must be
performed in compliance with current regulations, especially with regard to ventilation of the premises and
the exhaust gas evacuation system.

e Read the warnings in this manual carefully. They provide important information about safe installation,
use and maintenance.

e The instruction manual must be kept for the entire duration of the equipment and made available to users
for every possible consultation. The manual should be consulted for any information concerning
installation, use and maintenance of the appliance.

¢ After removing the packaging, check the integrity of the equipment.

e All packaging materials (plastic bags, polystyrene, staples, etc.) must be disposed of in compliance with
current regulations.

o Before connecting the appliance, make sure that the information on the data plate matches the electricity
and gas mains where the appliance is installed. The manufacturer accepts no liability if the
equipment is not connected in accordance with current requlations.

e Always keep all parts of the equipment clean to avoid the risk of oxidation/rust and/or aggression by
chemical agents.

e The equipment must only be used by personnel trained for the purpose.

o The installation must be implemented by professionally qualified personnel in accordance with
the manufacturer's instructions and current reference standards.

o The electrical safety of this equipment is only ensured when it is correctly connected to an effective
ground/earth system as required by current electrical safety standards. The manufacturer cannot be held
liable for any damage caused if the system is not connected to ground/earth.

e Before carrying out any cleaning or maintenance tasks on the equipment, unplug it from the electricity
mains. In the event of faults or malfunctions, always deactivate the appliance.

¢ Repair work of any kind must only be performed by qualified personnel.

e This appliance must only be used for its expressly intended purpose for cooking or heating food. Any
other use is considered improper.

e The appliance is intended for professional use and must be used by trained personnel.

e The installation and possible transformation to another power supply voltage (if envisaged), or
transformation for operation with another type of gas, must be implemented exclusively by qualified and
authorised professional personnel.

o Before using the appliance, carefully clean all surfaces intended to come into contact with food.

e The manufacturer declines any and all liability for any direct or indirect damage resulting from improper
use of the equipment. The manufacturer declines any and all liability for damage caused by incorrect
installation, tampering, poor maintenance and unskilled use. Moreover, the manufacturer declines any
liability for possible inaccuracies that may be contained in this booklet attributable to errors in
transcription or printing and equally reserves the right to make any changes to the product it deems
useful and/or necessary without compromising its essential characteristics.

o The manufacturer cannot be held liable for any damage caused by failure to comply with these
basic standards and all other use and maintenance standards contained in this booklet.

2024-03-20 8 www.rmgastro.com



2.2

electronic equipment

With regard to the regulatory framework of reference of the European Community, we remind the user of the

following:

e Used AAE (Electrical and Electronic Equipment) products must be collected separately

User information, RAEE Directive on waste electrical and

e The user can carry out this collection in the RAEE collection systems and return the equipment to the
distributor when purchasing a new one

e Plus being RoHS compatible, (in accordance with Directive 2011/65/EU on the restriction of the use of
certain hazardous substances in electrical and electronic equipment) the potential effects on the
environment and human health may be due to the misuse of the same equipment or parts of it

e The symbol == next to the rating plate indicates the obligation of separate collection
e The penalties provided for in the event of improper disposal of RAEE (Waste Electrical and Electronic
Equipment) are those provided for by the national transpositions of European Directives 2012/19/EU

2.3 Technical data table
Technical data table CWDG
GAS FITTING RATED WATER CONNECTION | WATER FLOW
MODEL DIMENSIONS ISO 7-1 TOTAL GAS P min = 150 Kpa (Adjustable 1/
FLOW (kW) P max = 500 Kpa min)
CWD-75G 50x70x33h R 1/2GM 9 R1/2GF 4.5
CWD-79G 90x70x33h R 1/2GM 18 R1/2GF 4.5
Electrical technical data table CWDG
MAXIMUM MAXIMUM POWER SUPPLY
MODEL POWER SUPPLY | ABSORPTION ELECTRIC CABLE
(A) POWER (kW) silicon type
CWD-75G 230V~ 50/60 Hz 0,04 0,01 3 x 1 mm?
CWD-79G 230V~ 50/60 Hz 0,04 0,01 3 x 1 mm?
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3 INSTALLATION

3.1 Delivery checks

On delivery, it is important to check the following:

o External conditions of the packaging

e The general status of the equipment

e The conformity of the model with the information in the technical data plate and the instruction manual
e The conformity of the equipment and components to the order form

3.2 Removing the packaging

While removing the packaging, take care not to damage the appliance. Remove the protective film from the
stainless steel and eliminate any traces of glue. Do not smoke. Perform this operation away from sources of
heat and wear protective gloves. Do not disperse packaging material in the environment, keep it out of the
reach of children and dispose in compliance with current legislation.

3.3 Mechanical installation

Place the appliance on a flat base. Adjust and stabilise the appliance by acting on the support feet. Make
sure that the surrounding walls and/or equipment are capable of withstanding the heat emitted by this
appliance. Connect the water supply (if necessary).

Caution
A Do not install the appliance near equipment/machines used in cold processes. If the appliance

has to be installed close to cold process equipment. it is advisable to install non-combustible
thermal insulating material and/or neutral elements between them.

3.4 Electrical/gas connections

Before being offered for sale on the market, the appliance was subjected to gas and electrical testing (as
required). The appliance is supplied without a power cable. The installation technician must connect the
equipment in compliance with current safety regulations on the basis of the power of the appliance.

Caution

A Our drop-in units are to be considered as semi-finished products. The completion and
securing of the finished product is the responsibility of the installer, in accordance with the
applicable regulations Installation, commissioning and maintenance of the appliance must be
carried out by qualified personnel. All work necessary for installation must be carried out in
accordance with the regulations in force. The manufacturer accepts no liability in the event of
malfunctions due to incorrect or improper installation
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( 2 Note
The ID plate is located in the compartment inside the door for appliances with compartments, or on
the left side for appliances with an oven or a top. A second plate with the model and serial number is
located inside the dashboard and a third is included with the certificate of conformity. The serial
number can also be tracked from the sales document (after 2008). The plate has all the data needed
for correct electrical installation. The installation and possible conversion to another power supply
voltage (if envisaged) must be implemented exclusively by professionally qualified and authorized
personnel. Before using the appliance, carefully clean all surfaces intended to come into contact with
food.

o Warning
Installation operations, any conversion to other types of gas and start-up must only be
performed by qualified personnel, in accordance with current requlations.

Gas systems, electrical connections and premises where the appliances are installed must comply with
current regulations in the country of installation; in particular, the appliance must be installed in a room with
good ventilation, if possible under a suction hood to ensure complete evacuation of the exhaust gases
formed during combustion. The air required for combustion is 2 m3/h per kW of installed power. The
appliance can be installed alone or in series with other appliances in our production range. A minimum
distance of 10 cm between appliances must be respected to prevent contact with any walls made of
flammable material; furthermore, appropriate measures should also be adopted to ensure the thermal
insulation of flammable parts, such as the installation of heat shields; take special care to ensure that
appliances are installed in an appropriate and safe manner. The support feet can be adjustable in height and
any unevenness can therefore be eliminated.

ELECTRICAL CONNECTION

Caution

A In accordance with international provisions, when connecting the appliance an automatic
device must be installed up-line of it so that the device can be fully disconnected from the
mains; this device must have a contact aperture of at least 3 mm.

The connection terminal is located behind the rear wall. Proceed as follows to install the power supply cable:

e Remove the rear panel.

e Pass the new connection cable through the cable gland, connect the leads to the corresponding terminal
on the terminal block and fasten them securely.

e Lock the cable with the cable gland and refit the panel. The earth/ground lead must be longer than the
others so that if the cable gland breaks it is disconnected after the power cables.

( 2 Note
Make sure that the mains voltage complies with the data on the appliance's ID plate and that there is
good conductivity to earth/ground. Pay attention when inserting leads to ensure they do not obstruct
the normal course of work and routine appliance cleaning operations. Also make sure that the power
cable is never pulled taut and is not placed in contact with sources of heat.

( 2 Note
The connection cable must have the following characteristics: it must be silicone type (to
withstand temperatures of 180 °C), and must have an appropriate cross-section for the power
of the appliance (see technical data table).

‘<7 EQUIPOTENTIAL
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The appliance must be connected to an equipotential system. The connecting screw is located on the rear of
the appliance and is marked by the yellow symbol above it.

Warning

The manufacturer is not liable for and does not indemnify damages caused by incorrect
inadequate installations that do not comply with these instructions.

GAS CONNECTION

The gas connection (see installation drawing) must be implemented using steel or copper pipes or steel
hoses, in compliance with applicable national standards. All appliances must be equipped with a gas shut-off
valve and fast-closing valve. Once installation is complete, make sure that there are no gas leaks from the
fittings; to do this, do not use a naked flame but substances that do not cause corrosion, such as solutions of
soapy water or leak detectors. All our appliances are subjected to detailed examination: the type of gas,
pressure in use and the pertinent category are indicated on the data plate (see attachment).

( 2 Note
The year of construction of the appliance is indicated under "N" on the data plate. The first 2 digits
indicate the year of construction.

e THERMAL OUTPUT CONTROL
The appliances must be checked in order to verify that their thermal output is correct:

o Thermal output is indicated on the appliance's data plate;

o Firstly, make sure that appliance is set for the type of gas used and then make sure that the indication on
the data plate matches this gas. To adapt the appliance to another type of gas, make sure that the type of
gas in question complies with the information in this instruction manual.

Warning

Pressure is measured with a pressure gauge (minimum resolution of 0.1 mbar) mounted on
the appropriate socket. Remove the M6 locking screw and insert the pressure gauge tube.
The test must be performed with all the burners on the appliance switched on and all the
appliances in the same line switched on. After taking the measurement, replace the screw,
firmly tighten and check the seal.

Liquid gas connection G30 / G31

The liquid gas connection pressure is 30 mbar for butane and 37 mbar for propane. Check the data plate,
measure the pressure and verify that the description of the nozzle installed matches the information provided
by the manufacturer.

Methane gas connection H G20

The methane gas connection pressure is 20 mbar. Check the data plate, measure the pressure and verify
that the description of the nozzle installed matches the information provided by the manufacturer.

¢ CHECKING THE PRIMARY AIR FOR MAIN BURNERS AND PILOT NOZZLE

For burners equipped with air adjustment, set the adjustable bushing and lock it with a screw. The "Burner
technical data" table shows approximate values for the "h" parameter (primary air). The primary air flow
volume must be adjusted to avoid a flame cut-off when the burner is cold and a flame blowback when the
burner is hot. The pilot air adjustment is set testing for the gas which the appliance will use. In the event of
conversion to other types of gas, adjust the air using the adjustment bush until the pilot flame is steady and
has an intense blue colour.
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Disposition for conversion and installation for other types of gas:

Our appliances are tested and set for liquid gas or natural gas (see attached data plate). Conversion or
adaptation to another type of gas must be performed by a specialist technician. The nozzles for the various
types of gas are contained in a bag included in the supply and are marked in hundredths of mm (see
"Burners" technical data table).

o INSTRUCTIONS FOR EVACUATING EXHAUST GASES
- "A" type devices (see data plate)

"A" type appliances must discharge combustion products into appropriate hoods, or similar devices,
connected to an efficient fume stack or directly to the outside. (Natural evacuation) Fig. 1

If this is not possible, using an air suction device connected directly to the outside is permitted (Forced
Evacuation) Fig.2, having a flow capacity not lower than the value defined in point 4.3 of the UNI-CIG 8723
standard.

- In the case of forced evacuation
The gas supply to the appliance must be directly servo-controlled by the system and must stop if the flow

rate drops below the values indicated in point 4.3 of the UNI-CIG 8723 standard. Resetting the gas supply to
the appliance must be possible only by hand.

1
g
-] N
—_ - s —
GAS GAS
Fig.1 Fig.2

1 Extractor hood
2 Servo system

- "B11" type devices (See data plate)

Natural evacuation (fig.3)
Connection to an efficient natural draft fume stack by means of a windproof connection, with discharge of
combustion products directly to the outside

Forced evacuation (fig.4)

The gas supply to the appliance must be directly servo-controlled by the forced evacuation system and must
stop if the flow rate drops below the values indicated in point 4.3 of the UNI-CIG 8723 standard. Resetting
the gas supply to the appliance must be possible only by hand. If the installation is under a hood, the
terminal part of the appliance's exhaust pipe must be at least 1.8 meters from the appliance's support
surface (ground). The outlet section of the exhaust pipes for combustion products must be placed within the
perimeter in relation to the hood itself.
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1 Windproof fume stack (fig.3) - Extractor hood (fig.4)

2 Servo system

GAS

Fig.3

Fig.4

"B11" type appliances are supplied on request with a hood or a hood and windproof fume stack to be

assembled and delivered separately.
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3.5 Water connection and drainage

To limit the temperature on the floor, we recommend connecting the drop-in to the water supply (see
installation drawing and technical data table). It is also advisable to install a shut-off valve upstream of the
appliance.

The drainage pipe must be connected to a suitable, legally compliant drain.

It is recommended that the pipeline be connected in such a way as to avoid bottlenecks or siphons. Water is
discharged by free fall, so it is essential that the height of the drain is lower than the point of exit of the pipe.
The water discharge pipe also conveys cooking fat. If the drain is not connected, the installer must either
plug the drain hole or direct the cooking fat into a collection drawer.

Starting up

Before using the appliance, it must be carefully cleaned (see section "Cleaning and care"). Check the water
connection of the appliance and put it into operation according to the instructions below Caution: - Use the
appliance only under supervision.

Water load
Check that the drain cock lever is in the closed position.

c Caution
Keep the exhaust filter clean
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4 BURNERS TECHNICAL DATA TABLE (ITGB)

4.1 Burners technical data table

Technical data table - Burner CWDG

12.68 kWh/KG 12.87 kWh/KG | 9.45 kWh/m3st.
G30 G31 G20
BUTANE PROPANE METHANE H
30 mbar 37 mbar 20 mbar
CWD-75G 1 Burner
CWD-79G 2 Burners
(max 9 kWmin. 2,7 kW)
Burner injector 1/100 mm 150 150 220
Minimum adjustment 1/100 mm 70 70 ajustable
Pilot injector 1/100 mm 30 30 51
Consumption kg/h 0,710 kg/h 0,699 m3st./h 0,952
Primary air h = mm 17 17 17
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5 INSTRUCTIONS FOR USE

5.1 General information

This appliance must only be used for its expressly intended purpose for cooking or heating food. Any other
use is considered improper. The appliance is also intended for industrial use and must only be used by
ersonnel trained for use and aware of the risks that the hot element entails.

Warning
The appliance operates at high temperatures, so the following is necessary:

e Pay attention to the areas surrounding the hot surface during routine normal operation
(danger of scalding);

e RISK OF BURNS Do not touch hot surfaces floor with your hands or other parts of the body
to avoid burns caused by high temperatures;

o After switching off the appliance, wait for a sufficient time for it to cool before carrying out
any cleaning or maintenance operation.

5.2 Switching the pilot burner on
e
N
0| B

Nt/

—~—n

e Place gas knob in position * and hold it pressed. Simultaneously press the gas start button é : the
pilot lights up

( 2 Note
The flame might go out, in which case the procedure must be repeated.

5.3 Starting the main burner and adjusting the temperature

e Turn the knob into position 0 to set the burner to maximum

e Turn the knob into position W to set the burner to minimum

5.4 Switching the main burner off

e Turn the knob into position * . The burner turns OFF and only the pilot flame remains ON

5.5 Switching the appliance off
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e Press and turn the gas cock knob to position "0". This control blocks the gas supply to both the main
burner and the pilot burner

5.6 Observations and advice

¢ In the case of appliances with two cooking zones, it is possible to set different temperatures on the two
halves of the plate, or use only one half.
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6 MAINTENANCE

6.1 Routine

When using the appliance over time, it is essential to perform regular maintenance to ensure safe operation.
We therefore recommend stipulating a service contract.

c Caution
Maintenance_must only be performed by specialist personnel in_compliance with current
requlations and our own instructions.

Before carrying out any maintenance and/or cleaning operation:

e Disconnect the appliance from the mains power supply and/or close the gas.

e Wait for a sufficient time for the appliance to cool down.

¢ Do not wash the appliance with direct or high-pressure jets of water, since any infiltration of water into the
electrical components could jeopardise correct operation of the appliance and its safety systems.

Warning
For maintenance/replacement of components, order and use only original spare parts.

Replacing parts must exclusively be performed by authorised and/or qualified personnel. When replacing the
electrical components of the machine and the electrical panels, scrupulously follow the technical
characteristics for the replacement component indicated on the component itself. The appliance does not
require any special maintenance but during the use of the equipment it is advisable to check the following at
least once a year (possibly increasing the frequency depending on the degree of use):

e The status of connections especially on the terminal board and the power supply cable, as well as the
status of the gas connections;

e The operating condition of the various components (perform a functional test);

e For appliances fitted with rotary resistances, remove the hub, grease it and replace the three o-ring seals
to avoid possible leaks.

6.2 Replacing the main burner nozzle

o Remove the front screws fastening the dashboard/panel and pull it outwards

e Detach the starter cable

¢ Unscrew the nut and lower the air adjustment bracket

e Using a suitable wrench, unscrew the nozzle and replace it with an appropriate new one

o Refit the air adjustment bracket in its initial position. Pay attention since the height of the bracket depends
on the type of gas used (see technical data table)

6.3 Replacing the pilot burner nozzle

The pilot burner flame has a fixed air supply. The only necessary item is replacement of the nozzle
depending on the type of gas used (see technical data table).

e Unscrew the coupling connecting the pilot tube to the pilot itself and slide out the nozzle to be replaced
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e Replace the nozzle with the appropriate version and make sure that, after ignition, the flame correctly
touches the tip of the thermocouple

Warning

After conversion to another type of gas, update the technical data plate to indicate the type of
gas for which the appliance has been converted.

6.4 Minimum setting

o After conversion to use another type of gas, or if a flame is too high when the knob is in position 0 (
small flame), adjust the minimum setting by turning the by-pass screw. For operation with LPG, the
by-pass must be completely closed; for operation with natural gas, it must first be closed and then
opened by 1/4 turn

6.5 Burner maintenance

CW burners, in view of the type of construction and cooking, are subject to overheating and wear, especially
if excesisve lava stone is used. For this reason and to facilitate maintenance, the burner can be conveniently
removed and cleaned as required. Additionally, meat enzymes, salt, etc. are highly aggressive for burner
parts in steel. The burner cannot be made of stainless steel, since heat deformation of this material would
compromise burner operation. Some parts of the burner are in AISI 304, others in AISI 316 and others still in
Fe430. We recommend users to perform routine maintenance: remove and clean the burner at regular
intervals

6.6 Spare parts

It is possible to replace parts such as the gas tap, thermocouple, spark plug or the gas pipes simply and
quickly.
To replace such parts, proceed as follows:

o GAS TAP: after disassembling the front panel, unscrew the gas connection screw couplings, remove the
coupling, replace the faulty parts and install the new ones in sequence

o THERMOCOUPLE: unscrew the pilot burner coupling, unscrew the gas tap coupling in the same way
and replace the element

o SPARK PLUG; unscrew the coupling, remove the damaged one and replace it.
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Caution
WHAT TO DO IN THE EVENT OF FAULTS:

Close the gas connection cock and/or switch off the power using the up-line device. Notify
customer service.

Warning

MEASURES TO BE TAKEN IF THE APPLIANCE IS NOT TO BE USED FOR A LONG TIME:

Close the gas cock and/or disconnect the power supply. Clean the system as specified above.
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7 CLEANING

7.1  Routine cleaning

c Caution
The use of flammable fluids to clean the appliance is forbidden

To ensure hygiene and the durability of the appliance, perform external cleaning on a regular basis, taking
care not to damage the cables and the electrical connections. Before starting cleaning, disconnect the
appliance from the power supply. Parts in steel can be washed with warm water and a neutral detergent:
Rinse them thoroughly to eliminate all traces of detergent and then dry with a dry cloth. Do not use abrasive
and corrosive detergents. Enamelled parts must be washed with soapy water. For appliances that included
an oven, cleaning it is made easier by removing the support grid. Thorough, daily cleaning prevents faults
and accumulated deposits of fat and/or food. The steels used in the manufacture of professional equipment
are tried and tested materials of the highest quality. Thanks to their characteristics, they are ideal materials
for use with food substances.

Consequently, when using stainless steel appliances, the following suggestions must be observed:

e Stainless steel surfaces must always be kept clean, also ensuring contact with the air. The lack of oxygen
under layers of scale, starch, egg white or other deposits means that surfaces can be affected by
corrosion

e Do not use products containing salt or sulphuric acid to remove scale. Suitable products are available
commercially but a diluted solution of acetic acid can also be used

e To clean STAINLESS STEEL appliances, it is advisable to use detergents specifically formulated for this
material. For "minor cleaning", a mild washing up liquid solution may also be used

o Do not wash the appliance with jets of water under pressure

e Avoid using detergents containing abrasive powders or bleaches of any kind

e Lockable stainless steel appliances, during periods of inactivity, must be left uncovered so that air can
freely access internal metal surfaces

e Stainless steel must not remain in contact for long periods with concentrated acids or with aromatised
concentrates such as salt solutions, mustard, spice mixtures or the like. At certain temperatures and
concentrations, these substances can damage the passive layer. Contact surfaces must therefore be
immediately rinsed with clean water and then dried

e ltis inadvisable to use stainless steel pots exclusively to cook foods in salt water (pasta, rice, potatoes,
etc.). From time to time, these pots must also be used to cook foods containing fats or vegetables. This
helps to prevent damage caused by corrosion

o After cooking foods in salt water, rinse the tanks with fresh water since salt water residues from cooking
form layers of highly concentrated saline solution that can cause spotting corrosion

o To prevent so-called secondary corrosion, prolonged contact of stainless steel with ferritic steels should
be avoided

e Any secondary corrosion spots must be eliminated immediately

e Do not use sharp objects that may scratch stainless steel parts and consequently give rise to
deterioration
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