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A — GENEL BILGILER

BU KULLANIM KILAVUZUNDAKI TUM TALIMAT VE UYARILARI DIKKATLICE
OKUYUNUZ. BU KILAVUZ URUNUNUZUN GUVENLI KURULUMU, KULLANIMI VE
BAKIMI HAKKINDA ONEMLI BILGILER VE CIHAZINIZDAN EN YARARLI BiCiMDE
FAYDALANMANIZ iGiN GEREKLI UYARILAR ICERMEKTEDIR.

BU KILAVUZU ILERDE GEREKLI OLDUGUNDA KULLANMAK UZERE GUVENLI VE
KOLAY ULASILABILIR BIR YERDE SAKLAYINIZ.

URETICI, BU KITAPCIGIN CEVIRI YA DA BASIMINDAN KAYNAKLANAN, CIHAZIN
HATALI KULLANIMINDAN DOGACAK, INSANA, GCEVRESINE VEYA DIGER
MALZEMELERE GELECEK ZARARLARDAN SORUMLU TUTULAMAZ.

CIHAZA KASITLI OLARAK HASAR VERME, IHMAL, TALIMATLARA VE
YONETMELIKLERE UYMAMAKTAN DOLAYI OLUSAN HASARLAR VEYA YANLIS
BAGLANTILAR VE CIHAZA YETKISiZ MUDAHALE URUNUN GARANTISINI
GEGERSIZ KILACAKTIR.



omaxe

All Kitchen Equipments

Al — URUN TANIMI

Bu cihaz endustriyel mutfaklarda kullaniimak Gzere tasarlanmis ve profesyonel kullanicilar
tarafindan kullaniimasi tavsiye edilen krep ve pankek makineleridir.

A2 — TEKNIK BILGILER

3 o Beyan | Kablo
Agirik | Pak.Olgt | oot | Kesit

(k) (mm) V| o)

Giicii |Sigorta

Uriin Kodu Ebatlar (mm) (KW) | (A)

Omk.KRP03.E11.0000.Z5F 440x400x180 | 13,3 | 580x500x330 230 3x1,5| 25 1x16

Omk.KRP03.E11.0007.Z5F 440x400x180 13,1 | 580x500x330 230 3x1,5| 25 1x16

Omk.KRP03.E21.0000.Z5F 460x890x180 | 28,6 | 580x920x330 230 3x1,5 | 2x2,5| 1x16

Omk.KRP03.E21.0007.Z5F 460x890x180 | 25,8 | 580x920x330 230 3x1,5 | 2x2,5| 1x16

Omk.KRP04.E11.0000.Z5F 440x400x180 14 580x500x330 230 3x1,5 2,5 1x16

Omk.KRP04.E11.0007.Z5F 440x400x180 13,1 | 580x500x330 230 3x1,5 2,5 1x16

Omk.KRP04.E21.0000.Z5F 460x890x180 | 26,5 | 580x920x330 230 3x1,5 | 2x2,5| 1x16

Omk.KRP04.E21.0007.Z5F 460x890x180 | 25,6 | 580x920x330 230 3x1,5 | 2x2,5| 1x16

Omk.KRP11.E11.0000.Z5F 420x400x140 12,1 | 580x500x330 230 3x1,5 2,5 1x16

Omk.KRP11.E11.0007.Z5F 420x400x140 | 11,6 | 580x500x330 230 3x1,5 2,5 1x16
Omk.KRP12.E11.0000.Z5F 420x400x140 14 580x500x330 230 3x1,5 2,5 1x16
Omk.KRP12.E11.0007.Z5F 420x400x140 | 11,6 | 580x500x330 230 3x1,5 2,5 1x16
Omk.PNKO03.E11.0014.Z5F 440x400x180 14 580x500x330 230 3x1,5| 25 1x16
Omk.PNKO03.E11.0037.Z5F 440x400x180 | 13,4 | 580x500x330 230 3x1,5| 25 1x16
Omk.PNKO03.E21.0014.Z5F 460x890x180 | 27,5 | 580x920x330 230 3x1,5 | 2x2,5| 1x16

Omk.PNKO03.E21.0037.Z5F 460x890x180 | 26,1 | 580x920x330 230 3x1,5 | 2x2,5| 1x16

Omk.PNKO04.E11.0014.Z5F 440x400x180 | 12,6 | 580x500x330 230 3x1,5 2,5 1x16

Omk.PNKO04.E11.0037.Z5F 440x400x180 12 580x500x330 230 3x1,5 2,5 1x16

Omk.PNKO04.E21.0014.Z5F 460x890x180 | 27,3 | 580x920x330 230 3x1,5 | 2x2,5| 1x16

Omk.PNKO04.E21.0037.Z5F 460x890x180 | 25,9 | 580x920x330 230 3x1,5 | 2x2,5| 1x16

Omk.PNK11.E11.0014.Z5F 420x400x140 | 12,6 | 580x500x330 230 3x1,5 2,5 1x16

Omk.PNK11.E11.0037.Z5F 420x400x140 11,3 | 580x500x330 230 3x1,5 2,5 1x16

Omk.PNK12.E11.0014.Z5F 420x400x140 12,9 | 580x500%x330 230 3x1,5 2,5 1x16

Omk.PNK12.E11.0037.Z5F 420x400x140 12,3 | 580x500x330 230 3x1,5 2,5 1x16

A3 — TASIMA ve SAKLAMA SARTLARI

- Cihaz dik bir sekilde palet Gizerine yerlestiriimelidir.

- Cihaz, forklift ayaklari palet altina yerlestirilerek tasinir.

- Tasima mesafesinin uzak olmasi durumunda yavas hareket edilmeli, gerekirse sallantilara
karsi cihaz palete sabitlenmeli veya bir kisi tarafindan dengesi korunmalidir.

- Uriinii tasirken bir yere garpmayiniz ve diisiirmeyiniz.

- Uriin ik calistirmadan énce depolanacak ise orijinal ambalaji agilmadan saklanmalidir.

- Cihaz kullanimdan sonra saklanacak ise, temizlenip ambalajlanarak korunmaldir.

3



omake

All Kitchen Equipments

A4 — PAKETI ACMA

- Cihaz, kullanilan Ulkedeki ydnetmeliklere gore agilmall ve ambalajlarinin imhasi
yapilmalidir. Gida ile temas eden pargalar paslanmaz cgeliktir. Tim plastik pargalar,
malzemenin sembolii ile isaretlidir.

- Cihazin parcgalarinin eksiksiz geldigini ve nakliye esnasinda herhangi bir hasara ugrayip
ugramadigini kontrol ediniz.

- Cihazin kurulumdan sonra ambalaj malzemelerini lUtfen glvenlik ve ¢evre kosullarina
gereken 6nemi gostererek ¢ope atiniz. Atik ambalajlarin yeniden kullanimi igin 6zelliklerine
gore (folyo, karton, strafor) ilgili geri dénligsim kutularina atiniz. Herhangi bir elektrikli
donanimi ¢épe atarken kablosunu keserek kullaniimaz hale getiriniz.

B - KURULUM

- Kurulum, talimatlara gore yetkili bir teknisyen tarafindan yapilmahdir. Firmamiz, yanlis
kurulumdan dolayi insanlara, hayvanlara veya esyalara gelebilecek zararlardan sorumlu
tutulamaz.

- Cihazin arizalanmasi durumunda cihazi kapatiniz. Cihaza sadece Ureticitarafindan
yetkilendirilmis bir servis merkezi hizmet vermelidir. Orijinal yedek parcaisteyiniz

- Cihazin konulacagi zemin diiz olmali ve cihazin terazi diizleminde ¢alismasi
saglanmalidir. Urtiindn devrilme risklerine karsi gerekli dnlemleri aliniz.

- Cihaz yururlikte olan yasalara ve kurallara uygun olarak ve sadece yetkili elektrik
teknisyeni tarafindan ana elektrik sebekesine baglanmalidir.

- Ana sebekeden gelen glcin cihazin 6n tarafina yerlestiriimis olan anma etiketinde
belirtilen glicu karsilayacagindan emin olunuz.

- Cihazin topraklama baglantisi, standartlara ve guivenlik kurallarina uygun olarak
yapilmalidir.

- Cihazin topraklamasi, elektrik tesisatinin en yakin panodaki topraklama hattina
baglanmalidir.

- Cihaz elektrik baglantisi, ana sigorta ve kacak akim sigortasi yurirlikteki yonetmeliklere
ve kurallara gore yapilmalidir.

- Bu cihazin konumlandirilacag yer, duvar, mutfak mobilyasi, dekoratif kaplama vb ise,
bunlarin yanmaz malzemeden yapilmasi veya uygun bir yanmaz i1s1 yalitim malzemesi ile
kaplanmasi ve aradaki mesafenin en az 5 cm aksi halde 20 cm olmasi gerekmektedir. Cihaz
davlumbaz altinda calistirimaldir.
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C — GENEL UYARILAR

- Bu cihaz yururlikteki ydnetmeliklere uygun olarak tesis edilmeli ve yalniz iyi
havalandiriimis bir yerde kullaniimalidir. Cihazin tesisi igin ve kullanimdan énce
talimatlara bagvurun.

- Cihaz endustriyel kullanim amach yapilmis olup sadece cihazla ilgili egitim almig
elemanlar tarafindan kullaniimalidir.

- Uygun koruyucu ekipmanlar kullanmadan cihaza midahalede bulunmayiniz.

- Cihazin uzun émirli olmasi i¢in kesinlikle uzun sure bosta ¢alistirmayiniz. Cihaz
kullanilmadigi durumlarda mutlaka kapali konuma getirilmelidir. Uzun sureli
kullanimlarda ise her 2 saatte bir en az 10 dakika cihaz kapatilarak dinlendirilmelidir.

- Cihazin galistigi alanda yanabilen her tirli kati sivi malzemeler (elbise, alkol ve
turevleri, Petro-kimya Urlnleri, ahsap ve plastik malzemeler, perdeler vs.) kesinlikle
bulundurulmamalidir.

- Cihazin kullanildigi alanda herhangi bir sebeple ¢ikan, yangin, alev parlamasi gibi
durumlarda hizh bir sekilde (varsa) gaz vanalarini ve elektrik salterlerini kapatarak
yangin séndirtict kullaniniz. Alevi séndurmek igin asla su kullanmayiniz.

- Topraklama baglantisi olmamasindan kaynaklanan hasarlar garanti kapsamina
alinmayacaktir.

- Cihazda orijinal olmayan yedek parca kullandirtmayiniz. Firmamizdan temin edilmeyen
yedek pargalarin cihaza takilmasi durumunda, cihaz garanti kapsami disinda kalir.
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D — KULLANIM BILGILERI

A

Sekil 1 Kontrol panosu
A: KIRMIZI LED
B: ISI AYAR DUGMESI

- Cihazin kullanimi:
Cihaz ilk kullanimda i1s1 ayarini max. seviyeye getirerek 30 dakika bosta calistiriniz.

Calisma esnasinda izolasyon kaplama maddesinden dolayi biraz koku ve duman olusabilir.
Daha sonra ortadan kalkacaktir.

Gida ile temas edecek ylzeylerin temiz oldugundan emin olunuz.

Cihazi galistirdiginizda 6n kismindaki kirmizi LED isiklarinin yandigini gériiniiz. Istenen 1si
derecesine ulaginca kirmizi LED 15131 s6énecektir. Ancak pisirme alaninin tamaminin
homojen 1sinmasi igin yeterli degildir. Bunun icin cihazi her ilk kullanimda is1 ayarini istenilen
dereceye getirerek 30 — 45 dakika arasi homojen i1s1 dagilimi i¢in 6n 1sitma yapiniz.
Ardindan hazirladiginiz krep/pankek hamurunu pisirme ylzeyine dokiiniz ve spatula ile
yuzeye yaydiriniz. Birkag dakika sonra spatula yardimi ile hamuru ters gevirerek diger
yuzeyini de ayni sekilde pisiriniz.
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E — TEMIZLIK ve BAKIM

Her Kullanimdan Sonra Yapilmasi Gerekenler;

v Cihazin temizligini yaparken fisin prizde olmadigindan veya salterin kapall oldugundan
emin olunuz.

v Her kullanimdan sonra cihaz ylizeyini temizleyiniz.

v Her kullanimdan sonra tabla ylizeyinde biriken hamur kalintilarini temizleyiniz.

v Cihazin temizliginde asit ve tiirevi malzemeler kullanmayiniz.

v Cihazin temizligini yaparken basingh su ve buhar kullanmayiniz.

Cihazin dig paslanmaz yuzeyini bulasik teli gibi malzemeyi gizebilecek temizleyiciler ile
temizlemeyiniz.

AN

Periyodik Olarak Yapilmasi Gerekenler;

v' Bakim sadece egitimli kisiler tarafindan yapilmaldir.

v Cihazin periyodik bakimin her 15 giinde bir yapiniz.

v' Kullanim sikligina gére krep tablalarinin yapismazlik 6zelligini kaybedip kaybetmedigini
kontrol ediniz.

v' Kullanim sikligina gére, cihazin elektriksel bakimi elektrik baglantisi kesildikten sonra kuru
hava puskdrterek yapiimahdir.
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F — SORUN GIDERME

SORUN NEDENI NASIL GIDERILECEGI
- Cihaza elektrik gelmiyor - Elektrik baglantisini kontrol
CiHAZ olabilir. ediniz.

- Sigortanin acik olup

- Sigorta agik olmayabilir.
CALISMIYOR olmadigini kontrol ediniz.

- Sicaklik ayar digmesi

o calismiyor veya sicaklik ayari - Sicaklik ayarini kontrol ediniz.
IYIPISIRMIYOR  |yanlis olabilir.

. - Cihaz, voltaj disukligu
CIHAZ DURDU nedeni ile durabilir. - Voltaji kontrol ediniz.

v' Giivenlik fonksiyonlarindan herhangi biri calismiyor ise, cihazi kullanmayiniz ve yetkili
servislerimizle irtibata geginiz.
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G — URUN GORUNUSLERI

JAAN
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H — URUN YEDEK PARCALARI

OMK.YMK50.060.0000.061 OMK.YMK50.060.0000.070

OMK.YEL10.001.2500.003 OMK.YEL12.001.0050.300

OMK.YEL16.007.0000.009
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| — ELEKTRIK SEMASI

TEKLI

T

L1

T1 TERMOSTAT (50-300°C)
L1 TERMOSTAT SINYAL LAMBASI
R1 REZISTANS GRUBU

11
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| - ELEKTRIK SEMASI

GIFTLI
L1 L1
N N
PE PE
- 4+--—-qd4-4---94-94-=-===-=-=--
I
T1 T2
B! g
L1 L2
@]m @ R2 ®
T1 SOL TERMOSTAT (50-300°C)
T2 SAG TERMOSTAT (50-300°C)
L1 SOL TERMOSTAT SINYAL LAMBASI
L2 SAG TERMOSTAT SINYAL LAMBASI
R1 SOL REZISTANS GRUBU
R2 SAG REZISTANS GRUBU

12
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J — GARANTI BELGESI

URETICI/ITHALATGI FIRMA UNVANI:
ADRESI:

TLF - FAX:

KASE - IMZA:

SATICI FIRMA UNVANI:
ADRESI:

TLF - FAX:

KASE - IMZA:

FATURA TARIHi - NO

CiNSi

MARKA

URUN ADI

URUN MODELI

SERi NO

URUN TESLIM TARIHi ve YERI

GARANTI SURESI (Fatura tarihinden itibaren 2 YIL)

AZAMi TAMIR SURESI 20 is glinii

Firma garanti sartlar hususlan asagidaki gibidir;

«¢+ BUtln pargalari dahil olmak Gzere malin tamami garanti siresince garanti kapsami altindadir.

¢ Garanti siresi bittikten sonra da mevzuat geregi, kullanim émri siresince bakim, onarim ve yedek
parca temini hizmetlerini Uretici veya ithalatginin sunmasi zorunludur.

¢+ Garanti uygulamasi sirasinda degistirilen malin garanti siiresi, satin alinan malin kalan garanti siresi
ile sinirhdir.

¢+ Tuketicinin mali kullanma kilavuzunda yer alan hususlara aykiri olarak kullanmasindan kaynaklanan
arizalar garanti kapsami digindadir.

¢+ Arizalarda kullanim hatasinin bulunup bulunmadidinin, yetkili servis istasyonlari, yetkili servis
istasyonunun mevcut olmamasi halinde sirasiyla; malin saticisi, ithalatgisi veya ureticisinden birisi
tarafindan mala iliskin azami tamir siresi igerisinde diizenlenen raporla belirlenmesi ve bu raporun bir
nushasinin tuketiciye verilmesi zorunludur.

« Tuketiciler, bu rapora iligkin olarak bilirkigi tarafindan tespit yapilmasi talebiyle uyusmazligin parasal
degerini dikkate alarak tuketici hakem heyetine veya tlketici mahkemesine bagvurabilir.

% Urlinli tagima esnasinda meydana gelebilecek hasarlar garanti kapsami digindadir.

“* Yanlis guc kayna@i baglantisi, yangin, sel, kaza veya dogal afetlerden kaynaklanan triin hasarlari
garanti kapsami disindadir.

¢ Yetkili servis personeli disinda yapilan her tirli miidahalen olusan arizalar garanti kapsami
digindadir.

13
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A — GENERAL INFORMATION

READ CAREFULLY ALL INSTRUCTIONS AND WARNINGS IN THIS USER MANUAL.
THIS MANUAL CONTAINS IMPORTANT INFORMATION ABOUT THE SAFE
INSTALLATION, USE AND MAINTENANCE OF YOUR PRODUCT AND NECESSARY
WARNINGS FOR YOU TO USE THE MOST USEFUL FROM YOUR DEVICE.

KEEP THIS MANUAL IN A SAFE AND EASY REACH FOR FUTURE USE.

THE MANUFACTURER SHALL NOT BE LIABLE FOR ANY DAMAGES TO HUMAN,
ENVIRONMENT, OR OTHER MATERIALS CAUSED BY THE IMPROPER USE OF THE
DEVICE, RESULTING FROM THE TRANSLATION OR EDITION OF THIS BOOKLET.

WILFUL DAMAGE TO DEVICE, OMISSION, DAMAGES CAUSED BY NOT SUITABLE
TO INSTRUCTIONS AND REGULATIONS OR WRONG CONNECTIONS AND
UNAUTHORIZED INTERVENTION TO THE DEVICE WILL VOID THE WARRANTY OF
THE PRODUCT.

15
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Al - PRODUCT DESCRIPTION

This appliance is a crepe and pancake machine designed for use in industrial kitchens and
recommended for use by professional users.

A2 — TECHINICAL INFORMATION

. . . Pack. Energy
Product Code D|m($rr]1;|)ons \N(eklg)ht Dlm(;n;l)ons |n({)/l),lt (cr:";’lr:g P(&v\yve)r F(lf)e
Omk.KRP03.E11.0000.Z5F 440x400x180 13,3 580x500x330 230 3x1,5| 25 1x16
Omk.KRP03.E11.0007.Z5F 440x400x180 13,1 580x500x330 230 3x1,5| 25 1x16
Omk.KRP03.E21.0000.Z5F 460x890x180 28,6 580x920x330 230 3x1,5 | 2x2,5 | 1x16
Omk.KRP03.E21.0007.Z5F 460x890x180 25,8 580x920x330 230 3x1,5 | 2x2,5 | 1x16
Omk.KRP04.E11.0000.Z5F 440x400x180 14 580x500x330 230 3x1,5 25 1x16
Omk.KRP04.E11.0007.Z5F 440x400x180 13,1 580x500x330 230 3x1,5 25 1x16
Omk.KRP04.E21.0000.Z5F 460x890x180 26,5 580x920x330 230 3x1,5 | 2x2,5| 1x16
Omk.KRP04.E21.0007.Z5F 460x890x180 25,6 580x920x330 230 3x1,5 | 2x2,5| 1x16
Omk.KRP11.E11.0000.Z5F 420x400x140 12,1 580x500x330 230 3x1,5| 25 1x16
Omk.KRP11.E11.0007.Z5F 420x400x140 11,6 580x500x330 230 3x1,5 25 1x16
Omk.KRP12.E11.0000.Z5F 420x400x140 14 580x500x330 230 3x1,5| 25 1x16
Omk.KRP12.E11.0007.Z5F 420x400x140 11,6 580x500x330 230 3x1,5| 25 1x16
Omk.PNK03.E11.0014.Z5F 440x400x180 14 580x500x330 230 3x1,5| 25 1x16
Omk.PNK03.E11.0037.Z5F 440x400x180 13,4 580x500x330 230 3x1,5| 25 1x16
Omk.PNK03.E21.0014.Z5F 460x890x180 27,5 580x920x330 230 3x1,5 | 2x2,5 | 1x16
Omk.PNKO03.E21.0037.Z5F 460x890x180 26,1 580x920x330 230 3x1,5 | 2x2,5 | 1x16
Omk.PNK04.E11.0014.Z5F 440x400x180 12,6 580x500x330 230 31,5 | 25 1x16
Omk.PNKO04.E11.0037.Z5F 440x400x180 12 580x500x330 230 31,5 | 25 1x16
Omk.PNK04.E21.0014.Z5F 460x890x180 27,3 580x920x330 230 3x1,5 | 2x2,5 | 1x16
Omk.PNKO04.E21.0037.Z5F 460x890x180 25,9 580x920x330 230 3x1,5 | 2x2,5 | 1x16
Omk.PNK11.E11.0014.Z5F 420x400x140 12,6 580x500x330 230 315 | 25 1x16
Omk.PNK11.E11.0037.Z5F 420x400x140 11,3 580x500x330 230 315 | 25 1x16
Omk.PNK12.E11.0014.Z5F 420x400x140 12,9 580x500x330 230 315 | 25 1x16
Omk.PNK12.E11.0037.Z5F 420x400x140 12,3 580x500x330 230 315 | 25 1x16

A3 — TRANSPORTATION AND STORAGE CONDITIONS

- The device should be placed upright on the pallet.

- The device is transported by placing the forklift legs under the pallet.

- If the transport distance is far, it should be moved slowly, if necessary, the device should
be fixed to the pallet against shaking or its balance should be maintained by a person.

- While carrying the product, do not hit or drop it.

- If the product is to be stored before the first use, the original packaging must be stored

unopened.

- Ifitis to be stored after the device, it must be protected by cleaning and packaging

16
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A4 — UNPAKING

- Please unpack the package according to the security codes and ordinances of current
country and get rid from the pack. Parts which contacts with food are produced by stainless
steel. All plastic parts are marked by material’'s symbol.

- Please check that all parts of appliance had come completely and if they are damaged or
not during the shipping.

- After the installation of the device, please throw away of the packaging materials by paying
attention to safety and environmental conditions. For reuse of waste packages, throw them
into the relevant recycling bins according to their properties (foil, cardboard, Styrofoam).
When throw away of any electrical equipment, make it unusable by cutting the cable.

B — INSTALLATION

- Installation should be done by a qualified technician according to the instructions. Our
company cannot be held responsible for any damage to people, animals or property due to
incorrect installation.

- In case the device malfunctions, turn off the device. Only a service center authorized by
the manufacturer should service the device. Ask for original spare parts.

- The ground on which the device will be placed must be flat and it must be ensured that
the device operates on a scale. Take necessary precautions against the risk of the
product tipping over.

- Connection to the electrical power supply must be made by a competent person.

- Please be sure that the voltage connected to appliance must be equal with the voltage
which is on appliance’s label.

- The ground connection of the device must be made in accordance with standards and
safety rules.

- The grounding of the device should be connected to the grounding line which is the closest
panel of electrical installation.

- Device electrical connection, main fuse and leakage current fuse must be made in
accordance with the current regulations and rules.

- In order for this device to be positioned close to the wall, kitchen furniture, decorative
covering, etc., if these are made of fireproof material or covered with a suitable non-
flammable heat insulation material, the distance between them must be at least 5 cm,
otherwise 20 cm. The device should be operated under a chimney hood.
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C — SAFETY INSTRUCTIONS

- This device must be installed in accordance with current regulations and used only in
a well-ventilated area. Consult instructions for setting up the device and before use.

- The device is made for industrial use and should only be used by personnel trained in
the device.

- Do not interfere with the device without using appropriate protective equipment.

- For the long lasting of the device, never run it idle for a long time. When the device is
not used, it must be turned off. In long-term use, the device should be turned off and
rested for at least 10 minutes every 2 hours.

- Al kinds of flammable solid liquid materials (clothes, alcohol and derivatives, Petro-
chemical products, wood and plastic materials, curtains, etc.) should never be kept in
the area where the device is operated.

- Because of any reason if there is a fire or flame flare where the appliance is used, turn
off all gas valves and electric contractor switch quickly and use fire extinguisher. Never
use water to extinguish the fire.

- Damages caused by lack of grounding connection will not be covered under warranty.

- Do not use non-original spare parts on the device. In case you use for the device spare
parts not supplied by our company, the device will be out of warranty.
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D — OPERATION INFORMATION

A

Figure 1 Control panel

A: RED LED
B: TEMPERATURE BUTTON

- Usage:

The fi?st time the device is used, the temperature setting is max. and run it idle for 30
minutes. Some odor and smoke may occur due to the insulating coating material during
operation. It will then disappear.

Make sure that the surfaces that will come into contact with food are clean.

When you turn on the device, see that the red LED lights on the front are on. The red LED
will turn off when the desired temperature is reached. However, it is not sufficient for
homogeneous heating of the entire cooking area. For this, preheat the device for a
homogeneous heat distribution between 30 — 45 minutes by adjusting the heat setting to the
desired level each time it is used for the first time. Then proceed to the cooking process.
Then pour the pancakes / pancake dough you have prepared on the cooking surface and
spread it on the surface with a spatula. After a few minutes, turn the dough over with the
help of a spatula and cook the other surface in the same way.
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E — CLEANING AND MAINTENANCE

Cleaning and maintenance after every use;

v" Make sure that the plug is not plugged in or the switch is turned off while cleaning the
device.

v Clean the surface of the device after each use.

After each use, clean the dough residues accumulated on the surface of the tray.

Do not use abrasive cleaning chemicals as these can leave harmful residues.

Do not use pressurized water and steam while cleaning the device.

Do not clean the outer stainless surface of the device with cleaner that can scratch the
material such as wire wool.

ANERNER NN

Periodic cleaning and maintenance;

v" Maintenance should be done by qualified person.

v" Get the periodic maintenance of the appliance once in every 15 days.

v' Check whether the crepe trays have lost their non-stick feature depending on the
frequency of use.

v" According to the frequency of use, the electrical maintenance of the device should be done
by spraying dry air after the electrical connection is cut.
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F - TROUBLESHOOTING

PROBLEM

REASON

HOW TO REMOVE

THE APPLIANCE

- The device may not be
receiving electricity.
- Circuit breaker may not be

- Check the electrical connection.
- Check the fuse box

DOESN’'T .
OPERATE open. connection.
- Temperature adjustment
DOESN'T COOK |Putton is not working or - Check the temperature setting.
WELL temperature setting may be
wrong.
- The device may stop due to
DEVICE STOPPED - Check the voltage.

low voltage.

v' If any of the security functions are not working, do not use the device and contact our
authorized services.
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H — PRODUCT SPARE PARTS

OMK.YMK50.060.0000.061 OMK.YMK50.060.0000.070

OMK.YEL10.001.2500.003 OMK.YEL12.001.0050.300

OMK.YEL16.007.0000.009
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| - ELECTRICAL CIRCUIT DIAGRAM

SINGLE
L1 L1
Pe
———— T ——————— — —(
|

T

L1

T1 TERMOSTAT (50-300°C)
L1 TERMOSTAT SINYAL LAMBASI
R1 REZISTANS GRUBU
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| - ELECTRICAL CIRCUIT DIAGRAM

DOUBLE

L1

N N

PE (e PE
T

1

T1 T2
8! 1
L1 L2
a] R1 @ R2 ®
T1 LEFT THERMOSTAT (50-300°C)
T2 RIGHT THERMOSTAT (50-300°C)
L1 LEFT THERMOSTAT SIGNAL LAMP
L2 RIGHT THERMOSTAT SIGNAL LAMP
R1 LEFT RESISTANCE GROUP
R2 RIGHT RESISTANCE GROUP
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