E] Electrolux

Libero Line
Mpw>xumHoun rpunb

SIS #

AlA #

602123 - 602124 - 602125 - 602126

OnobpeHo

XapaKTepucTuku

e [locTynHbl 4 BepcuM NPVDKUMHBIX FPUNen:-
pudneHble BEPXHAA W HUXHAA MNacTUHbI-
rmajkue BepXHAA W HWKHAA NNacTUHbI-
pucneHaA BepxHAA W Nagkaa HUXHAA
NnacTUHbI-pUcneHan BEPXHAA 1 KOMOMHUPOBAHHAA
HWXXHAA NNacTUHbI.

e Arperat BbinonHeH u3 H/ctann AlSI 430;
YYTYHHblE KOHTAKTHbIE MOCKOCTMN C MOKPbITUEM
N3 CTEKNO3Manun He NOABEP>KEHbI OKUCTIEHUIO U
YCTONUYMBBI K MEXaHUYECKUM MOBPEXAEHMAM.

e AHTuynapHble TOHbI.

e Perynupyembiil TepMocTaT C MakcumarnbHOWm
Temnepartypon 300°C.

» BepxHAA nnacTvHa aganTupyeTca Mo BbicoTe
3arpys3Kku, 4TO COKpaLLaeT BPeMA NPUroToBIeHNA
1 yBENMYMBaeT NPON3BOANTENIbHOCTD.

[NOT TRANSLATED]
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Libero Line
Mpv>XumHoOU rpusnb

AnekTpuka
AnekTponutaHue: 230 V/1 ph/50 Ty
O6Lwan MOLHOCTL: 3.1 kBt
OcHoBHaA uHopmauma
Cooking surface dimension:
602123 (PGRRD) 500 x 255 mm
602124 (PGRSD) 500 x 255 mm
602125 (PGRMD) 500 x 255 mm
602126 (PGSSD) 500 x 255 mm
[abapuTbl, WMpUHa: 515 Mm
[abapuTsbl, BbicOTa: 235 Mm
[abapuTbl, rnybuHa: 435 Mm
Bec HeTTO: 31 kr
1phase: Schuko; 3phase:
Plug Type CEE

When cooking meat products, the top plate should be in
contact with the food surface.

FIRST USE OF THE MACHINE

When the machine is delivered, the steel surfaces are
protected with a nylon anti-scratch film. This film has to be
removed.

The insulating materials used during the manufacturing
and the residuals of grease due to the mechanical
installation of single parts, heat and produce smoke, for
this reason, it is necessary to start the machine at
maximum temperature for 15-20 minutes.

GENERAL CLEANING

Clean the grill at least once a day and, if necessary more
often.

All the machine parts that are in contact with the product
must be cleaned.

Never clean the machine by means of compressed water
or water jets.

Cleaning can be performed when surface is hot, scrape
with a metallic brush on the cooking grid several times.
Empty the grease tray.

It is advisable to perform these cleaning operaions when
the grill temperature is at minimum so that the residual
grease that sticks to the grid can melt.

Do not pour water or other liquids on the grill when it is hot,
because the changes of temperature can provoke their
breaking.

Libero Line
MpwXumHoOM rpunb

M3meHeHna moryT 6biTb BHECEHbI 6€3 NpeaBapuTenbHOro yeeaomneHvA. Bepcua BepHa Ha
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