INKSDESIGN

OPEN BUFFETS AND SERVICE LINES by iN XSAN




35 YILLIK -
TECRUBESIYLE ENDUSTRIYEL

MUTFAK SEKTORU’NUN

DUNU, BUGUNU VE YARINI <

inoksan 5 kitada verdigi hizmet ve glclil is ortakliklari ile lider
marka konumundadir. inoksan uzmanligi ve bilgi birikimi
Isiginda inoksdesign Acik Blife ve Servis Hatlari ile de hizmet
vermektedir. Turizmden, catering’e uzanan genis ticari
kanalarda fayda saglayan inoksdesign, kaliteli hammadde
bileseniyle olusturulan saglam yapisi, uzman mimarlarin
ellinden c¢ikan ve fark yaratan sira disi gérundmu ile isletmelere
deger katiyor.




In the lights of 35 years of experience, inoksan is the reflection of history and
future of Industrial Kitchen Equipment as a leader brand that serves to 5
continents all over the World.inoksdesign, open buffets and service Line brand
is generated through the know-how of inoksan. Inoksdesign that presents
value to variety of many business channels such as tourism and catering, has
a strong structure which is made of best raw materials. Also it is combined by
highly professional industrial designers, and so the view of inoksdesign creates
a great influence on spectators.
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INCXSDESIGN

ACIK BUFE VE SERVIS HATLAR
OPEN BUFFETS AND SERVICE LINES

INOKSDESIGN

YASAMINIZIN °‘:3§;:.

HER ALANINDA o
YANINIZDA .

DUnyadaki 6nemli hotel
zincirleri, seckin restoranlar,
dinlenme tesisleri, yaygin fast
food zincirleri ve pastanelerde
yasaminizin her alaninda
yaninizda.




> INOKSDESIGN IS
IN EVERY AREA OF
YOUR LIFE «

In the world of major hotel chains , outstanding
restaurants , facilities, fast food chains and
bakeries in every area of your life with you.
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OTEL

17






» EURO PARK
OTEL
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> LETOONIA
GOLF 2
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IN-XSDESIGN

ACIK BUFE VE SERVIS HATLAR
OPEN BUFFETS AND SERVICE LINES

EN iYI ISLER

USTALARIN
ELINDEN CIKAR <

inoksdesign; 35 yillik tecriibesiyle Endustriyel
Mutfak Sektortine yon veren, bir anlamda
sektérdn dind, buglnu ve yarini olan
inoksan bilgi birikimi ve uzmanlginda
Uretilmistir.

EXCELLENT WORKS

ARISE FROM

EXPERT HANDS

inoksdesign; is being produced with the expertise and
know-how of inoksan - which is giving direction to
Industrial Kitchen Equipment Sector with his 35 years
of experience, in a sense of being Yesterday, Today,
Tomorrow of the sector.
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> GRAND HILERIUM
HOTEL
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DEDEMAN BOSTANCI

HOTEL & CONVENTION “:.
CENTER




> HASAN DOGAN

132

MILLI TAKIMLAR -,
KAMP VE EGITIM =

TESISLERI
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> NIDYA HOTEL

GALATAPORT .
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> CLUB VOYAGE

BELEK
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» CLUB VOYAGE
BELEK
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PALOMA
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> PALOMA
OCEANA
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> GRANADA
LUXURY .
RESORT & SPA
ALANYA [
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> JUSTINIANO
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> CROWNE PLAZA

OTEL
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IN-XSDESIGN

ACIK BUFE VE SERVIS HATLAR
OPEN BUFFETS AND SERVICE LINES

UZUN YILLAR "3

HIZMETINIZDE R

inoksdesign Acik Biife ve Servis Hatlari,
birinci sinif hammaddeden Uretilmesi ve
uzman iscilik sayesinde uzun émurlU bir
yaplya sahiptir.




> AT YOUR

DISPOSAL AT

LONG YEARS <

inoksdesign Open Buffets and Service
Lines are offering you long lifetime
arising from the quality of used raw
material and expertise of labor.




» MUKARNOS
RESORT & SPA
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» CGLUP ASTARIA




:60

» LATANYA BEACH










> SIDE PRENSES

RESORT&SPA -
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> THE HOLIDAY OTEL
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ACIK BUFE VE SERVIS HATLAR
OPEN BUFFETS AND SERVICE LINES




> TURK TURIZMININ

“,

inoksdesign Acik Biife ve Servis Hatlari,
Ulkemizin en énde gelen turizm
isletmelerince kullaniimaktadir.
inoksdesign her gecen giin bilyllyen
sektorin yanindadir.

BUSINESS

PARTNER OF
TURKISH TOURISM

inoksdesign Open Buffets and Service Lines are
used by the leading Tourism Investors of our country.
inoksdesign has been supporting the sector, which
is growing day by day.
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> BAIA CITY
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> OZDILEK TESISLERI
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> BLUE BAY HOTEL
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> ADNAN SAYGUN
SANAT MERKEZI
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INCXSDESIGN

ACIK BUFE VE SERVIS HATLAR
OPEN BUFFETS AND SERVICE LINES

TASARIMLA GELEN
SIKLIK

Bir tasarm anlayisinin dnciltiginde ¢alismak modern
zamanlarin vazgegilmez unsurlarindandir. inoksdesign
Aclk Bfe ve Servis Hatlari alaninda uzman
tasarimcilar tarafindan fayda-verim kaideleri
g&zetilerek olusturulmuslardir.




ELEGANCE

Working under the leadership
of a design concept is one of
the indispensable element of
the modern times.
inoksdesign Open Buffets and
Service Lines are created by
the expert designers, in the
consideration of
benefit-efficiency rules.
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. SEHIRLERARASI TERMINALI
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» HARBIYE ORDU EVI
BIANEE <
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> EZIC RESTAURANT










DANO BAKERY AND

PATISSERIE
GIRNE
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> KOZA WORLD OF
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ISTANBUL K o
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> AMERIKAN
HASTANESI
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INCXSDESIGN

ACIK BUFE VE SERVIS HATLAR
OPEN BUFFETS AND SERVICE LINES

SANTANA

Ust tabla Nero Zimbabwe Granit
Dekor Kayin Laminat Kaplama
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ACIK BUFE VE SERVIS HATLAR
OPEN BUFFETS AND SERVICE LINES

SANTAFE

Ust tabla Nero Zimbabwe Granit
Dekor Akcaagac Laminat Kaplama
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EBATLAR 160 x 100 x 90 DIMENSIONS
GUG 0.7 KW POWER
GAZLI OCAK 40 x 65 x 27 GAS BURNER
CHAFING DISH 180° ROLL TOP
CHAFING DISH 180° ROLL TOP

EBATLAR 200 x 100 x 90 DIMENSIONS
GUG 8 KW POWER

ELEKTRIKLI DUZ IZGARA 80 x 73 x 27 SMOOTH GRILL

CHAFING DISH 180° ROLL TOP
CHAFING DISH 180" ROLL TOP

2 ADET GAZLI OCAK 40 x 65 x 27 2 PIECES GAS BURNER
CHAFING DISH 180° ROLL TOP
CHAFING DISH 180 ROLL TOP

EBATLAR 200 x 100 x 90 DIMENSIONS

GUG 0.7 KW POWER

MOBIL UNITE MOBIL UNITE MOBIL UNITE
MOBILE UNIT MOBILE UNIT MOBILE UNIT
— Loy — —

SHOW SERVICE UNITS I

SHOW SUPPORT UNIT I

EBATLAR 130 x 100 x 90 DIMENSIONS
2 ADET 1/1 NOTR GN
2 PIECE 1/1 GN NEUTRAL
1 ADET GOP SIYIRMA UNITESI
1 SCRAPPING HOLE FOR WASTE
MOBIL (NITE
MOBILE UNIT

1118

00—
S}
[S]
O

EBATLAR 230 x 100 x 90 DIMENSIONS
GG 15KW POWER
2 ADET 2/1 GN SOGUK HAVUZ

2 PIECES 2/1 GN COOL POOL
1 ADET 53 X 32 KESIM TAHTASI
1 PIECES 53 X 32 CUTTING BOARD
MOBIL UNITE MOBILE UNIT

10—

FRUITCUTFINGUNITI Eim——

EBATLAR 70 x 100 x 90 DIMENSIONS
GIiG 1 KW POWER
50X 2 ADET TABAK KAPASITELI
50 X 2 PIECES PLATE CAPACITY
MOBIL ONITE
MOBILE UNIT

HOT PLATE UNIT I

10—

EBATLAR 100 x 100 x 90 DIMENSIONS
GRANIT TABAK HAVUZU
GRANITE PLATE POOL
MOBIL UNITE
MOBILE UNIT

NEUTRAL PLATE UNIT I

EBATLAR 200 x 100 x 90 DIMENSIONS
MOBIL UNITE
MOBILE UNIT

—— 10—

EBATLAR 160 x 100 x 90 DIMENSIONS

Gl 2.5 KW POWER

2 ADET 9 L CORBALIK

2PIECE9 L KETTLE
MOBIL UNITE
MOBILE UNIT

EBATLAR 200 x 100 x 90 DIMENS
GG 2.7 KW POWER
2 ADET 4.5 +4.5 L GORBALI
2PIECE 45+ 45 L KETTLE
MOBIL UNITE
MOBILE UNIT
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NEUTRAL SERVICES UNIT I
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COLD SERVICES UNITS '
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EBATLAR 200 x 100 x 90 - 145 DIMENSIONS EBATLAR 214 x 100 x 90 DIMENSIONS EBATLAR 214 x 100 x 90 - 145 DIMENSIONS EBATLAR 214 x 100 x 90 - 145 DIMENSIONS
POLIETILEN KESME TABLALI GRANIT YUZEY SOGUTMALI GRANITE COOLING SURFACE SOGUTMALI HAVUZ COOL POOL PASLANMAZ YUZEY SOGUTMALI SISTEEL COOLING SURFACE
POLYETHYLENE BREAD CUTTING BOARD GUG 0.85 KW POWER GUG 0.85 KW POWER GUG 0.85 KW POWER
KIRINTI HAVUZLU BOMBE CAMLI NEFESLIKLi BOMBE CAMLI NEFESLIKLi BOMBE CAMLI NEFESLIKLi
POOL FOR BREAD CRUMBS CURVED GLASS WITH SNEEZE GUARD CURVED GLASS WITH SNEEZE GUARD CURVED GLASS WITH SNEEZE GUARD
AHSAP EKMEK RAFLI WOODEN DECOR SHELF FLOROSAN AYDINLATMALI FLOURESCENT LIGHTNING FLOROSAN AYDINLATMALI FLOURESCENT LIGHTNING FLOROSAN AYDINLATMALI FLOURESCENT LIGHTNING
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EBATLAR 200 x 100 x 90 DIMENSIONS EBATLAR 230 x 100 x 90 - 145 DIMENSIONS EBATLAR 160 x 130 x 90 DIMENSIONS EBATLAR 200 x 100 x 90 - 145 DIMENSIONS
GiIG 2.7 KW POWER CHAFING DISH 180 ROLL TOP CHAFING DISH CHAFING DISH 180 ROLL TOP CHAFING DISH SICAK BENMARI HOT BAINMARIE
2 ADET 7 L KURESEL CHAFING DISH GIIG 225 K\ POWER GIIG 3 KWW POWER GIG 4 KWW POWER
2 PIECE 7 L KETTLE CHAFING DISH BOMBE CAMLI NEFESLIKLi MOBIL GNITE BOMBE CAMLI NEFESLIKLi
MOBIL UNITE CURVED GLASS WITH SNEEZE GUARD MOBILE UNIT CURVED GLASS WITH SNEEZE GUARD
MOBILE UNIT FLOROSAN AYDINLATMALI FLOURESCENT LIGHTNING FLOROSAN AYDINLATMALI FLOURESCENT LIGHTNING
MOBIL GNITE MOBILE UNIT MOBIL ONITE MOBILE UNIT
| e
LN L) ‘ ‘ SR LD L ! \
——c— I

90 |
f——14
f—0——y

——

]
m
]

HOT SERVICES UNITS i



1120

IN-XSDESIGN

ACIK BUFE VE SERVIS HATLAR
OPEN BUFFETS AND SERVICE LINES

GEVENDE

Ust tabla Nero Zimbabwe Granit
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EBATLAR 160 x 100 x 90 DIMENSIONS
GG 0.7 KW POWER
GAZLI OCAK 40 x 65 x 27 GAS BURNER
CHAFING DISH 180° ROLL TOP
CHAFING DISH 180° ROLL TOP

N

EBATLAR 200 x 100 x 90 DIMENSIONS
GliG 8 K\W POWER
ELEKTRIKLi DIZ 1ZGARA 80 x 73 x 27 SMOOTH GRILL
CHAFING DISH 180° ROLL TOP
CHAFING DISH 180° ROLL TOP

EBATLAR 200 100 x 90 DIMENSIONS
GUG 0.7 KW POWER
2 ADET GAZLI OCAK 40 x 65 x 27 2 PIECES GAS BURNER
CHAFING DISH 180° ROLL TOP
CHAFING DISH 180° ROLL TOP
MOBIL UNITE
MOBILE UNIT

MOBL UNITE MOBL GNITE
MOBILE UNIT MOBILE UNIT
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EBATLAR 144 x 100 x 90 DIMENSIONS
2 ADET 1/1 NOTR GN
2 PIECE 1/1 GN NEUTRAL
1 ADET SIYIRMA UNITESi
1 SCRAPPING HOLE FOR WASTE
MOBIL UNITE
MOBILE UNIT

1122

EBATLAR 130 x 100 x 90 DIMENSIONS
GUG 15KW POWER
2 ADET 2/1 GN SOGUK HAVUZ

2 PIECES 2/1 GN COOL POOL
1 ADET 53 X 32 KESIM TAHTASI
1PIECES 53 X 32 CUTTING BOARD
MOBIL UNITE MOBILE UNIT
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FRUIT CUTTING UNIT I ——o—

EBATLAR 70 x 100 x 90 DIMENSIONS
GUG 1 KW POWER
50 X 2 ADET TABAK KAPASITELI
50 X 2 PIECES PLATE CAPACITY
MOBIL UNITE
MOBILE UNIT

10—

10—

HOT PLATE UNIT I

EBATLAR 100 x 100 x 90 DIMENSIONS

GRANIT TABAK HAVUZU
GRANITE PLATE POOL

MOBIL UNITE
MOBILE UNIT

NEUTRAL PLATE UNIT I

\

EBATLAR 200 x 100 x 90 DIMENSIONS
MOBIL UNITE
MOBILE UNIT

—10—n

00—

00—

EBATLAR 160 x 100 x 90 DIMENSIONS
GUG 2.5 KW POWER
2 ADET 9 L GORBALIK
2 PIECE 9 L KETTLE
MOBIL NITE
MOBILE UNIT

00—

60—

EBATLAR 200 x 100 x 90 DIMENS|
GUG 2.7 KW POWER
2 ADET 4.5 + 4.5 L CORBALI
2 PIECE 45+ 45 L KETTLE
MOBIL UNITE
MOBILE UNIT
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BREAD SERVICES UNIT

EBATLAR 200 x 100 x 90 - 145 DIMENSIONS
POLIETILEN KESME TABLALI
POLYETHYLENE BREAD CUTTING BOARD
KIRINTI HAVUZLU

EBATLAR 200 x 100 x 90 - 145 DIMENSIONS
GRANIT YUZEY SOGUTMALI GRANITE COOLING SURFACE
GUG 0.85 KIW POWER
BOMBE CAMLI NEFESLIKLI

POOL FOR BREAD CRUMBS CURVED GLASS WITH SNEEZE GUARD
AHSAP EKMEK RAFLI WOODEN DECOR SHELF FLOROSAN AYDINLATMALI FLOURESCENT LIGHTNING
MOBIL UNITE MOBILE UNIT MOBIL UNITE MOBILE UNIT

EBATLAR 200 x 100 x 90 - 145 DIMENSIONS
SOBUTMALI HAVUZ COOL POOL
GG 0.65 KW POWER
BOMBE CAMLI NEFESLIKLI
CURVED GLASS WITH SNEEZE GUARD
FLOROSAN AYDINLATMALI FLOURESCENT LIGHTNING
MOBIL UINITE MOBILE UNIT
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COLD SERVICES UNITS '

EBATLAR 200 x 100 x 90 - 145 DIMENSIONS

PASLANMAZ YUZEY SOGUTMALI SISTEEL COOLING SURFACE

GIIG 0.85 KW POWER
BOMBE CAMLI NEFESLIKLI
CURVED GLASS WITH SNEEZE GUARD
FLOROSAN AYDINLATMALI FLOURESCENT LIGHTNING
MOBIL UNITE MOBILE UNIT

|
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20—

10—

SOUP SERVICE UNITS I

EBATLAR 200 x 100 x 90 DIMENSIONS
GUG 2.7 KW POWER
2 ADET 7 L KURESEL CHAFING DISH
2 PIECE 7 L KETTLE CHAFING DISH
MOBIL NITE
MOBILE UNIT

EBATLAR 230 x 100 x 90 - 145 DIMENSIONS
CHAFING DISH 180 ROLL TOP CHAFING DISH
GUG 2.25 K\W POWER
BOMBE CAMLI NEFESLIKLI
CURVED GLASS WITH SNEEZE GUARD
FLOROSAN AYDINLATMALI FLOURESCENT LIGHTNING
MOBIL UNITE MOBILE UNIT

——100———

]
%
I

EBATLAR 160 x 130 x 90 DIMENSIONS
CHAFING DISH 180 ROLL TOP CHAFING DISH
GUG 3 KW POWER
MOBIL UNITE
MOBILE UNIT

10—

HOT SERVICES UNITS I

EBATLAR 200 x 100 x 90 - 145 DIMENSIONS
SICAK BENMARI HOT BAINMARIE
GUG 4 KW POWER
BOMBE CAMLI NEFESLIKLI

CURVED GLASS WITH SNEEZE GUARD
FLOROSAN AYDINLATMALI FLOURESCENT LIGHTNING
MOBIL UNITE MOBILE UNIT

L
=il
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INCKSDESIGN

ACIK BUFE VE SERVIS HATLAR
OPEN BUFFETS AND SERVICE LINES

OCN-160 SALATBAR SOGUK

EBATLAR 154 x 90 x 90 - 140 DIMENSIONS APPROXIMATELY
UIST TABLA NERO ZiMBABWE GRANIT UPPER TABLE: NERO ZIMBABWE GRANITE
GOVDE 1,5 mm 304K SB PASLANMAZ SAC
BODY 1,5 mm 304K SB STAINLESS STEEL SHEET
DORT TABLALI DONERLi TEKERLEKLi MOBIL UNITE
MOBILE UNIT WITH PIVOTING AND UNSEEN WHEEL
4XGN 1/1 KUVET KAPASITELI 304K PASLANMAZ GELiK STATIK SOGUTMA HAVUZU
AISI 304 S/S SHEET COOLING WELL WITH 4 X GN 1/1 CAPACITY
DiJITAL GOSTERGELi TERMOSTAT KUMANDALI, SOGUTMA DONANIMI (MOTOR) UNITE iCERSINDE
COOLING COMPRESSOR, DIGITAL INDICATOR WITH THERMOSTAT CONTROL
PASLANMAZ DORT BORU AYAKLI, BOMBE CAMLI NEFESLiK, NEFESLIK iGINDEN FLORASAN AYDINLATMALI
* SNEEZE GUARD WITH FOUR $/S TUBE LEGS, CURVED CRYSTAL GLASS AND FLUORESCENT ILLUMINATION WITH POLYCARBON SCREEN
SOGUTMA GAZLI R404A COOLING GAS
220V, 50-60HZ
GN KUOVETLER HARIGTIiR GN CONTAINERS NOT INCLUDED



OCN-160 SALATBAR SOGUK

EBATLAR 154 x 90 x 90 - 140 DIMENSIONS APPROXIMATELY
iG KARKAS 20 x 20 x 1,2 mm MAIN FRAME
ELEKTRO STATIK FIRIN BOYALI PROFiL ELECTROSTATIC POWDER PAINTED DKP STEEL PROFILE
ST TABLA 2CM KALINLIGINDA ROSA BETA GRANIT UPPER TABLE: 2cm THICK ROSA BETA GRANITE
DEKOR 18 mm KALINLIGINDA KiRAZ RENGi MDFLAM, 2mm KALINLIGINDA PVC KENAR BANTLI
DECOR 18MM THICK CHERRY TEXTURED MDFLAM, WITH 2MM THICK PVC BORDER TAPE
GOVDE VE NEFESLIK YANLARI 30 mmMDF UZERi MEMBRAN PRES
BODY AND SNEEZEGUARD SIDES ARE 30MM MDF COVERED OF MEMBRAN PRESS
MDFLAM TABLALI TABAK RAFLI PLATE SHELF WITH MDFLAM TABLE
DORT TANE TABLALI DONERLI (iKiSi FRENLI), 100MM GAPINDA TEKERLEKLI
FOUR 100MM DIAMETER PIVOTING WHEELS, TWO OF THEM WITH STOPPERS
PASLANMAZ BORU AYAKLI, AHSAP TABLALI, 8MM D{iZ CAMLI NEFESLIK, NEFESLIK iGiNDEN FLORASAN AYDINLATMALI
SNEEZE GUARD WITH S/S TUBE LEGS, 8MM FLAT GLASS AND FLUORESCENT ILLUMINATION WITH POLYCARBON SCREEN
4XGN 1/1 KUVET KAPASITELI 304K PASLANMAZ GELIK SOGUTMA HAVUZU
AISI 304 S/S SHEET COOLING WELL WITH 4 X GN 1/1 CAPACITY
YUKSEK DANSITE POLIGRETAN IZOLASYONLU, PASLANMAZ SAC SOGUTMA KASETi
STAINLESS STEEL COOLING CARTRIDGE WITH HIGH DENSITY POLYURETHANE ISOLATION
TERMOSTAT KUMANDALI, SOGUTMA DONANIMI (MOTOR) GNITE iGERSINDE
COOLING COMPRESSOR INSIDE, THERMOSTAT CONTROL
SOGUTMA GAZLI R404A COOLING GAS
220V, 50-60HZ
GN KOVETLER HARIGTIiR GN CONTAINERS NOT INCLUDED
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KURULUM

Bufelerin nakliye aracindan indirilmesi ve taginmasi sirasinda granit ylzeylerden tutulmamasi
gerekir. Cihazlar mimkunse forklift ile indirilmelidir. Forkliftin bufenin bazalarina zarar verme-
mesine dikkat edilmelidir. Forklift bulunmayan yerlerde, yeterince insan gucu kullanilarak yere
vurmadan ve granit kdselerinden tutulmadan indirilmesi gerekir.

Hareketli Uniteler yerlestirildikten sonra, tekerleklerin yaninda bulunan raotiller indirilerek Unite
sabitlenmeli ve teraziye getiriimelidir.

Soguk Unitelerin verimli ¢calisabilmesi igin Unitenin 6n ve arka kisimlarinda bulunan havaland-
iIrma kapaklarinin kapanmayacak sekilde konumlandirimasi gerekir.

Tum elektrikli cihazlarda mutlaka toprak hatti ¢ekilmelidir.

Bufeler icin ¢cekilmis olan elektrik kablolan direkt cihazlara baglanmamalidir. Kablolar énce

kacak akim roleli ve salterli bir panoya aktariimall, daha sonra cihazlara dagitiimalidir. Show
bufelerindeki yuksek gug tiketen cihazlar icin pano gerekli degildir. Elektrik kablolarr direkt
show cihazina baglanabilir.

GUVENLIK

Florasan aydinlatmali nefesliklerin aydinlatma kutusu igindeki pleksiglas koruma, lambanin
kinima tehlikesine karsi yerinden cikarimamalidir.

Uniteler basamak veya platform olarak kullaniimamali, kesinlikle tnitelerin tizerine basil-
mamalidir.

Bufelerin havalandirma ve dolap kapaklarina, dekorun bozulmamasi ve gocuklarin agmamasi
icin kulp konulmamaktadir. Kapaklar alt taraftan tutularak agilabilir.

Show cihazlarinda gereginden fazla biytk dedantér kullanimasi halinde alev buyUyecek ve
hem cihaz hasar gérecek, hem de tablada asirn isinmadan kaynaklanan ¢atlama ve kinlmalar
meydana gelecekir.

Elektrikli cihazlarda kullanilan termostatlarin isi dereceleri, ilgili cihazin ¢zelligine gbre ayarlan-
malidir. Ornegin i1sitmall tabak dispanserlerinde 1s1 50°C (izerine ayarlanir ise tabaklar almak
zorlasir. Benmarilerde ise termostat 110°C Uizerine ayarlanirsa mermer, granit gibi ylizeylerde
catlamalar, corian gibi ylzeylerde erimeler meydana gelebilir. Corian granit ve mermerlerde
1st max 80°C’yi gegcmemelidir.

Cihazlar yuksek ve dustk voltajda galistinimamalidir. (min.220V max.240V)
TEMiZLIK
Ahsap yuzeyler kesinlikle 1slak ve deterjanli malzemelerle silinmemelidir.

Mermer, granit, kompozit tas, corian ve benzeri ylzeyler yag sokucu, deterjan, camasir suyu
ve benzeri maddeler ile silinmemelidir. Limon ve sirke gibi malzemeler tablalarin cilasini
tahrip edebilir ve parlakligini kaybetmesine neden olabilirler.

Zemin yikanirken bufelerin oldugu boélimlerde hortumla yikama yerine paspas kullaniimalidir.
Asitli temizleyiciler paslanmaz celik bazalarda korozyona sebep olur.

Kondenser faninin mili ayda bir kez ince yag ile yaglanmalidir. Kondenserlerin ylzeyinde ve
radyatorlerin icinde biriken kirler haftada bir kez temizlenmelidir.

Nefeslik camlarinin silinmesi sirasinda camlarin yerinden oynatimamasina dikkat edilmelidir.

Granit ylzey sogutmali cihazlarda, sogutucu motor kapatildiktan hemen sonra ¢ézUlen bu-
zlar nedeniyle olusan su, stinger veya silge¢ ile tabladan alinmalidir. Aksi halde sular ahsap
ylzeye sizarak zarar verebilir.

Show bufelerinde sigrayan yag veya yiyecek artiklar servis bitince granit yluzeylere zarar ver-
meyen temizleyiciler ve nemli bir bezle silinmelidir. Cihazlarn kullanimi bittiginde kapatilarak
temizlenmeli, 1slak ve kirli birakimamalidir.

KULLANIM (DIS MEKAN)

Dis mekanlar neme ve yagmura maruz kaldigi i¢in, dis mekanlarda kullanilan bufelerde

dekor olarak dogal ahsap veya laminat kaplama yerine kompakt laminat malzemeler tercih
edilmelidir.

Dis mekanlarda kullanilacak olan bufeler, mutlaka gtines 1sigini kesen bir gélgelik altinda
kullaniimalidir. Bufeler kesinlikle gtines 1sini ile dogrudan temas halinde olmamalidir.

Dis mekanlar hava akimlarina maruz kaldigr icin, dis mekanlarda kullanilan bufelerde sogutma
yUzeyi olarak granit veya corian sogutma yerine paslanmaz ytzey sogutma tercih ediimelidir.
Hava akimlan ylzeyin karlanmasini zorlastirmakta ve ylzeydeki karlanmay: eritmektedir.

Dis mekanda kullanilacak olan soguk tnitelerde TROPICAL tip kompresér tercih edilmelidir.
KULLANIM (SOGUK UNITELER)
Soguk Unitelerde sergilenen gidalar 7°C’nin altinda korunmalidir.

Sogutucu bufeler genel olarak soguk odalardan getirilen sogutulmus gidalar servis esnasin-
da muhafaza etmek i¢indir. Buzdolabr mantiginda distndimemelidir.

Soguk bufelerde katalogda belirtilen isi degerlerine ulasilabilmesi igin ortam isisinin 30°C'yi

gecmemesi gereklidir.

Paslanmaz ylzey sogutma haricindeki, granit ve corian ylzey sogutmali cihazlar, servis
saatinden 60 dakika 6nce calistinimalidir.

Granit veya corian ylzey sogutmalarda kullanilacak yiyecek kaplarinin derinligi 6cm'yi
ge¢cmemelidir. CUnku sogutma islemi sadece tabandan yapildigi i¢in derin kaplardaki gida-
lann Gst bélumleri sogutulamaz. Yizey sogutmalarda, yassi kaplarda sergilenen gidalarda
donma riskini engellemek igin ylzey ile tabak arasina ince plastik petek bir ylzey konabilir
veya tabani yukseltili tabaklar secilebilir.

Ylzey sogutmalarda kullanilan tabaklarin altinda gesitli tip dekoratif ayaklar kullanimamalidir.
Bu sekilde tabaga hicbir sekilde soguk iletilemez.

KULLANIM (SICAK UNIiTELER)
Sicak Unitelerde sergilenen gidalar 70°C’nin altina dusmemelidir.

Benmariler, sicak gelen yemegi servis esnasinda muhafaza etmek igindir. Yemek isitma
Unitesi olarak dustnulmemelidir.

Chafing dishlerin altinda bulunan kirinti tavalan sabit olup, yerlerinden séktlmemelidir. Uzer-
ine Chafing dishlerin elektrikli isiticilar sicak olarak konulmamalidir.

Chafing dishlerin kapaklari gevsedigi zaman mekanizmalarindan sikilmali veya asinan conta-
lar degistirilmelidir.

KULLANIM (TABAK UNITELERI)

Isitmall tabak dispenserleri sicak tabak muhafaza Uniteleridir. Soguk tabaklari isitma Uniteleri
degildir.

Yayli tabak dispanserlerinde servis bitince tabaklar bosaltiimall ve Unite kapatiimalidir. Aksi

halde yay émurleri kisalir.

Unitenin Gzerinde 5-6 tabak ¢ikacak sekilde istifleme yapilmalidir. Daha fazla tabak istiflen-
memelidir.



INSTALLATION

During bring down from the truck and the transport, buffet counters should not be handled
from the granite table. If available, units must be carried with a forklift. Pay attention not to
give damage to the steel kick plates. If forklift is not available, buffet counters must be carried
by sufficient number of people without being handled from the granite table and they should
not be put on the ground roughly.

After the mobile units are positioned, they must be stabilized by screwing down the rotile
stands.

For operating efficiently, cold units must be positioned in a way that ventilation lids which are
located at the front and back sides of cold buffets are not closed.

Earth cable must be prepared for all electrical devices.

Electric lines should not be connected directly to electrical devices. Firstly, electrical lines
brought to the unit should be gathered at the interior electric panel with a power switch, so
that electricity can be distributed to the devices. For high power consuming devices on the
show units, electrical panels are not necessary. Electric lines can be connected directly to
the show device.

SAFETY

The plexiglass screen of florescent lightning sneezeguard should never be dismantled in
order to prevent the risk of breaking.

Buffet units must not be used as platforms and the units must never be stepped by foot.

Ventilation and cupboard lids of the units are without handles to prevent them being opened
by children and to avoid the distortion of the decor. Lids can be opened by being handled
from the bottom.

If a regulator bigger than necessary is used, large flames may arise which will give damage
to the device and also cause cracks on the surfaces because of overheat.

Thermostats must be adjusted according to the appropriate heat that is necessary for the
functioning of the units. For instance, it will become difficult to take plates out when the heat
of the plate heaters is over 50 °C. If thermostats are adjusted to over 110°C, cracks will occur
on granite surfaces and dissolves will occur on corian surfaces. Temperature must not be
over 80°C on marble, granite and corian surfaces.

Units must never be operated under high or low voltage. (Minimum 220 V - Maximum 240 V)
CLEANING

Wooden surfaces must never be cleaned with materials which are wet or which contain
detergents.

Marbles, granites, composite stones and corian like surfaces should not be cleaned with
oil removers, detergants or bleechers. Lemon and vinegar like materials have destructive
impact on surfaces and they cause the loss of brightness of surfaces.

When cleaning the ground where buffet counters are near, a mob should be used instead of
a hose. Cleaners containing acid can couse corrosions on the stainless steel surfaces.

Spindle of the condenser fan must be lubricated with a thin brush every month. Dust on the
condenser and in the radiator must be cleaned at least in seven days.

Pay attention not to move sneezeguard glass while cleaning.

Melting ice must be removed from the granite table by a sponge or a wiper after closing the
cold buffet. Otherwise water can leak on the wooden surface and cause harm.

Wastes of food and oil that spread from show buffets must be cleaned by a wet cloth and
with cleaners that do not harm granite surfaces. Show devices should be closed and
cleaned after the operation and should not to be left dirty.

USAGE (OUTDOOR)

For buffet counters that will be used outdoor, AISI 304 s/s frames and surfaces must be used
along with compact laminate instead of natural wood because they are subject to humidity

and rain.
Buffets should not be subject to direct sun shine.

Instead of granite or corian cooling surfaces S/S cooling surfaces must be preferred at the
counters that are used outdoor because buffets used outdoor are exposed to air flows. Air

flows cause melting of snow on the surface.

Tropical type cooling compressor should be preferred for the cold units that will be used

outdoor.
USAGE (COLD UNITS)
Foods that are displayed in the cold buffets should be kept under 7°C.

Purpose of cold buffets is displaying the cold foods that are brought from the coldrooms. It

should not be thought as a refrigerator.

Room temperature must be under 30°C in order to reach the value temperature that is indi-
cated to the catalog.

Granite and corian surface cooling buffets except for s/s surface cooling must be operated

60 minutes before the service starts.

On surfaces with contact cooling system the depth of the plates must not exceed 6¢cm be-
cause cold transferred only from the base, so upper part of the food that are kept in the deep
plates can not be cooled. For food under the risk of icing, either a thin plastic should be used

between the surface and the bottom of the plate or plates with thick bottom can be used.

Decorative tubular stands must not be used with plates that are used in contact cooling
surface. If used, cold can not be transferred to plate.

USAGE (HOT UNITS)
Foods that are displayed on the hot buffets should not be kept under 70°C

Purpose of hot buffets is displaying the hot foods while keeping their heat. It should not be

thought as food warmer.

ABS that is at the bottom of the chafing dish is fixed and should not be unmounted it should

not be put on the chafing dishes resistances when they are hot.

When the lids become loose, the lid mechanisms should be fastened or gaskets must be
replaced.

USAGE (PLATE DISPENSARS)

Heated plate lowerators aim is to keep the plates hot. They do not function to heat the cold
plates.

Plates must be carried out and the lowerator must be emptied after the end of the service.

Otherwise, life span of the springs will lessen.

The plates should not be loaded excessively.
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