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3ArAJbHI NOMNEPEDXEHHA
YBaXXHO NpoyunTanTe nonepemreHHs B
Lin iHCTpyKUiT. 36epexiTb Len
NocibHVK ANs nofarnbLoro
BUKOPUCTaHHS. MNepes nigKknioYeHHsM
nepekoHamTecs, Lo AaHi, 3a3HaveHi
Ha nacnopTHIN Tabnuyuj,
BiAMNOBiAaOTb AaHUM eNeKTPUYHOT
mepexi. MNepen BUKOHaHHAM Byab-

MigknioyeHHs o po3eTku i3
3a3eMIEHHSAM 3rifHO CTaHAapTy.
[MiaKnoYeHHA 0o cucTeMmn
3piBHIOBAHHA NOTEHLjianis.
EnekTpuyHe nigknoyeHHs mae
3AIACHIOBATUCS YNOBHOBAXXEHNM
nepcoHanom BignoBiaHO A0
CTAHOAPTIB CEI. LWHyp

SIKMX onepaLliii Big'eaHanTe nNpunaa Bif xueneHHs mae 6y T Po3MiLLeHNi

enekTpomepexi. BctaHoBNeHHsA mae
BUKOHYBaTuUCS KBanidikoBaHNM
nepcoHanom BifNoBiAHO A0 iIHCTPYKLin
BUPOOHMKa Ta YMHHUX CTaHAapTIB.
O6nagHaHHs MOXHa BCTAHOBIOBATU
nvwe nig BUTSHXKHUM KOBMakoM, SIKUN
BiANOBIQAE XapakTepucTmkam,
3a3HaveHuM y ctaHgapTax UNI-CIG
7129 8723.

Llen npunag mae 6yTv npmMaHayeHun
nve Ans CMaxeHHs ixi B onii.
Brpo6HuWK He Hece BiANOBiAanbLHOCTI y
pasi:

6ynb-aKi 36UTKM, CNPUYUHEHI
HeAOTPUMaHHAM IHCTPYKLIN i3
BCTaHOBIEHHSI Ta BMKOPUCTaHHA abo
HenpaBUNbHUM BUKOPUCTaAHHSAM
obnagHaHHs,

6yAab-aKi ApyKapCbKi MOMUIIKA B LiIbOMY
NOCiBHVKY, BUKNVKaHi noMUnkamm
TpaHckpunuii abo apyky. BupobHuk
3anuwae 3a cobor NpaBo BHOCUTK
3MiHM B NpoayKT 6e3 HeobxiaHOCTi
3MiHIOBATUN MOr0 XapaKTepuUCTUKK 3 Liel
NPUYNHK,

IHCTPYKLUIT 3 IHCTANALIT

1. MacnopTHa Tabnu4ka
posTalloBaHa Ha 3aHiv naHeni
npunagy.

2. Hepxasgitoya ctanb i po3bipHa
KOHCTPYKUisi. Pobounii TepmocTar,
3anobixHWIA TepmocTaT, iHaukaTop
0/1, iHgukaTop curHany
TemnepaTypw, 3nvB macna 3i
3HIMHO EMHIiCTIO abo Yepes KpaH.

3.3HiMiTb 3axMCHy nniBkKy.
4 CTAHOAPTU ENEKTPOBESMNEKA

[oTpumyiTECh LIMX OCHOBHUX
npasun: Hanpyra mepexi Ta
3a3HaveHa Ha TabnuyLi NoBUHHI
36iraTuce.

TakK, Wwob ko4Ha Tovka He Jocsarana

Temnepatypu Ha 50°C BuLye
TemnepaTypu HaBKOMMULLHLOTO
cepegosuwa. Nepen
NigKIOYEHHAM NepeKkoHanTecs, Wo
[0 po3eTkn abo BUMMKaYa, SKi
BUKOPUCTOBYIOTLCS AMsi LibOro
NiAKIMIOYEHHS, MOXHa Nerko
picratvcs 3a LONOMOrow
BCTaHOBIIEHOTO 0GNagHaHHS.
BWPOBHWK HE HECE
BIONOBIOANBHOCTI Y BUMALOKY
HEQOOTPUMYBAHHA LIMX
MPABWN BE3MEKW.

IHCTPYKUIA 3 BUKOPUCTAHHA
O6nagHaHHsA npuaHaveHe ans
KONEKTUBHOTO BUKOPUCTAHHS i
NMOBMHHO BUKOPUCTOBYBATUCS
cretianbHO HAaBYEHUM
nepcoHasnom.

[Nepen 3anyckom npunagy
BMAANITe MPOMMUCIOBUIA XXUP i3
KOHTEeNHepa Ta KoLLMKa.
Po3micTiTb 3HIMHY rornosky
MaLLVHW NpaBuUsbHO, LWo6 BOHa
YMHUNa TUCK Ha pobounin
MikponepemMukay, po3TalloBaHuin
BCeEpeaVHi Hel.

Hanwuiite macrno B eMHICTb 80
3a3Ha4YeHoro piBHSA.

FAKLLIO BY BUKOPUCTOBYETE XUP,
1ioro HeobxigHO po3TonuTU Nnepen
TUM, SIK BUIUTU 3 EMHOCTI.

YBIMKHEHHA

BcTaBTe BUMKY B pO3eTKY.
MoBepTaiTe TepmocTaT, JOKU HE
6yae [ocArHyTo HeobxigHoro
3HayeHHs Temnepatypu. l[HaMkaTop
HarpiBy 3acBiTUTbCS i 3racHe, Konu
6yae pocsarHyTa 3agaHa
Temnepatypa. Tenep npunag
rOTOBWIN [0 BUKOPUCTAHHSI.
MpoayKTV ANst CMaXeHHs NOBUHHI
OyTV CyxvMU nepep 3aHypeHHsIM B
onito. AKLLO BUKOPUCTOBYETHCS
3aMOPOXKEHWI NPOAYKT, 3anOBHITh
PELLITKY NWLLE HANoNOBUHY 1 Ayxe
NoBINbHO 3aHypTe ii B onito

BUMKHEHHA

BCTaHOBITE TEPMOCTAT Y MOMOXEHHS
«0» - Mogeni 3 nepemunkayeM: BUMKHITb
nepemukau.

YBATA: SIKLLO 3anuwnT obnagHaHHA
BBIMKHEHMM, BOHO 3anuLiaeTses nig
Hanpyrow.

OBCINYrOoBYBAHHA

Micna cma)keHHs BuaaniTh LUMaToOYKK,
L0 nraBatoTh B Ofii.

Micns neBHOI KinbKoCTi ceaHciB
CMaxeHHs BiadinbTpynTe XonoaHy
onito Ta NpoMuUiATe pesepeyap BOAOH 3
MUIOUYUM 3aCO60M. TakMM e YMHOM
NpoMUITE HarpiBaneHy cnipans,
[Ornagaym 3a kaninsapHo Konoboto
TepmMocTara.

KOHTpOnbHY ronoBky MOXHa UMCTUTU
nuLle BOMorow TkaHuHot. HE
BUKOPWCTOBYWTE MPOTOYHY
BOOY ABEO KOPO3IVIHI PEYOBUHW.
BAXIIMBO: nepep BrKkoHaHHsIM Byab-
SAKMX onepaLin 3 YMLLIeHHS Bif eaHaTe
npunag Big Mepexi Ta 3avekanTe, oK/
Macno Ta HarpiBanbHi 6atapei
OXOIOHYTb.

MOPYLUEHHSA B EKCITYATALIT
6.1.MepeBipTe HacTynHe:

LLlo ocHoBHe Axeperno XUBMEHHS
YBIMKHEHO.

o6 wrndT fobpe BCTaBNsBCS B
rONOBKY, SIK MOSICHIOETLCS B MYHKTI 2.3.
LLlo 3ano6ixHuin TepmocTaT
3HaxXoAMTLCS B NPaBUIbHOMY
NOMNOXEHHI (YepBOHUI WTUMT He
onyLueHuin). 3anobixHuin TepmocTaTt
cnpaubOoBy€, Konv TeMmnepaTypa macna
nepeswuLye 230°C vepes
HenpauesgaTHICTb poboyoro
TepmocTarta.

6.2.7Kwo 3anobixHun TepmocTaT
cnpauboBYE NepiognyHo, BUKNNYTE
kBanicikoBaHoro dpaxisusi.

6.3.Mpwu obcnyroByBaHHi 3aBXaN
BMMaranTe BUKOPUCTaHHS
OPUIHAJITbHUX 3anyacTuH.



GENERAL INSTRUCTIONS

Carefully read the instructions given in this booklet.
Keep this booklet, so that the operators cn refer to it
as necessary. Before connecting the appliance make
sure that the data on the technical plate corrispond
with those of the power supply. The installation must
be carried out by professionally trained personnel
and in accordance with the instructions of the manu-
facturer and current regulations. The appliance must
be placed under an extractor hood, which must be
conform to the UNI CIG 7129 and 8723 standards.
This appliance must be used only for frying food in
oil. The manufacturer declins all responsability for:
any demage resulting from ignoring the instructions
for installation and use or from irregular use of the
appliance.

any inaccuracies contained in this booklet due to
translation or painting errors. The manufacturer
reserves this right to make alterations found neces-
sary, without changing its basic characteristics.

INSTALALTION ISTRUCTIONS

The identifying and technical plate is fixed to the
back of the appliance.

Dismantable stainless steel structure, working ther-
mostat, safety thermostat, heating light 0/1, heating
light temperature indicator, oil to be emptied by tap
or rispectively by extractable basin.

Remove proctive film.

ELECTRICAL SAFETY RULES:

Please observe these essential rules:

The mains voltage and that be to a REGULATIONS
earthed socket

Connection must be to an equipotential system.
The electrical connection must be carried out by
trained personnel in accordance with CEI regula-
tions. The power cable must be positioned so that no
part of it reaches a temperature 5°C bove room
temperature. Before installation make sure the
socket or switch used can be easily reached when
the appliance is in place. THE MANUFACTORER
DECLINS ALL RESPONSBILITY IF THESE
SAFETY RULES ARE NOT OBSERVED.

INSTRUCTIONS FOR USE

The appliance is intended for collective use and must
be used by properly trainedm personnel only.
Before switching on the machine for the first time,
thoroughfully clean off the industrial oils from the
tank and rack.

Position the extractable head of the appliace cor-
rectly so that it presses the working microswitch
inside of it.

Pour oil into the tank untili t reaches the level of the
reference.

If fat is used, it must be melted before being poured
into the tank.

STARTING UP

Put the plug into the power socket.

Turn the thermostat until the temperature setting
requied is reached. The heating light will come on
and will go off when the temperature set is reached.
The appliance is now ready for use.

The frying good must be dry before being immersed
into the oil.

If a frozen good is used, fill the rack only halfway and
immerse it very slowly into the oil.

TURNING OFF

| put the thermostat in position 0.
NOTE: If the plug remains inserted, the suppliance is
still under voltage.

MAINTENANCE

After frying, remove the bits floating in the oil.

After a certain number of frying sessions, filter the
cold oil and wash the tank with water and detergent.
Wash the heating coil in the same manner taking
care of the thermostat capillary bulb.

The control head mustn’t be cleaned with other than
a damp cloth. DO NOT USE RUNNING WATER OR
CORROSIVE SUBSTANCES.

IMPORTANT: Before carrying out any cleaning op-
eration, disconnect the appliance from the mains and
wait for the oil and the heating coils to cool.

PROBLEMS IN FUNCTION

6.1 Check the following:

That the main power supply is on.

That the pin is well inserted in the head as explained
in point 2.3.

That the safety thermostat is in the proper position
(red pin not lowered). The safety thermostat comes
into action when the oil temperature exceeds 230 °C
due to the non-functoning of the working thermostat.
6.2 If the safety thermostat comes into action re-
pearedly, call a qualified technician.

6.3 When servicing, always ask for the ORIGINAL
spare parts to be used.



TexHiuHi gani / Technical data

Modello Potenza Alimentazione Capacita Dimensioni Peso
Model Power Power source Capacity Overall dimensions | Weight
watt Min. / Max mm kg
Eldorado 5 2.500 230V/50HZ 1t 1,8/3,2 180x420 h.360 6
Eldorado 5x2 2.500+2.500 230V/50HZ 1t1,8/3,2 (x2) 360x420 h.360 12
Eldorado 5+8 2.500+3.300 230V/50HZ 1t 1,8/3,2 450x420 h.360 13
1t 3/5
Eldorado 8 3.300 230V/50HZ t3/5 270x420 h.360 7
Eldorado 8x2 3.300+3.300 230V/50HZ 1t3/5 (x2) 530x420 h.360 14
Eldorado 8x2 Tri | 3.300+3.300 | 400V/50HZ + N 1t3/5 (x2) 530x420 h.360 14
Con rubinetto/ with valve
Eldorado 8 R 3.300 230V/50HZ 1t3/5 270x420 h.360 75
Eldorado 8x2 R 3.300+3.300 230V/50HZ 1t3/5 (x2) 530x420 h.360 15
Eldorado 10 R 6.000 400V/50HZ + N It 3,8/6 270x460 h.360 9
Eldorado 10x2 R | 6.000+6.000 | 400V/50HZ + N 1t3,8/6 (x2) 520x460 h.360 18

RAEE Rifiuti di Apparecchiature Elettriche ed Elettroniche

Llel cumeon y suensidi nepekpecrieHo2o KoHmetiHepa O CMimmsi Ha Koecax Ha eupobi Yu (io2o yrnakosuyi
8Kasye Ha me, w0 8upib He MoxxHa sukuGamu pa3oM 3 iHWUMU nobymosumu gidxodamu.
Okpemuti 36ip 8idxodie Ubo20 rnpunady opeaHi3osye ma Kepye supobHuk. Kopucmyesay 30608 ’sa3aHull
38’s13amucs 3 8UPObHUKOM | dompumysamucsi 8CmaHo8/1eHoI 8UPObHUKOM cucmemu ymunidauii eioxodie dnsi
po30inbHo20 360py 8ioxodie.
Okpemuti 36ip i nepepobka eawoeo 8idnpaybo08aHo20 obnadHaHHs nid yac ymuridauii doromoxe 36epeamu
npupodHi pecypcu ma 2apaHmye, wo Lioz2o nepepobka 30iUCHIEMbCA MaKkuM YUHOM, W06 3axucmumu
300po8’s nodell i HagKoNUWHE cepedosulle.
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