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Degerli Miisterimiz,

Yeni Inosmart® Touch Line Firminiz hayirl olsun.

Inosmart® Touch Line firinmiz Tiirk miihendisler tarafindan, 6ncelikle Tiirk mutfagina
uygun tasarlanmis, %100 yerli tiretimdir. Kullanic1 ekrani kolayca anlasilir yapidadir.
Bir ka¢ dokunugla muhtesem yemekler hazirlamaniza yardimci olur. Hazir yemek
recetelerini kullanabilir yada kendi tariflerinizi olusturup kaydedebilirsiniz. “Yardim
Tusu” secenegi ile her yeni ekrandaki tuslarin islevini 6grenebilirsiniz. Favori regeteler
segebilirsiniz. Aym tiirde triinleri kath pisirme secenegi ile ayni anda pisirebilirsiniz.
Teknolojik tstiinliikle gelistirilen fan pervanesi ve hava dagitim perdesi sayesinde
homojen pisirme saglar. Kendi kendini yikama 6zelligi ile hijyenik pisirme ortami
gerceklestirir.

Inosmart® Touch Line firmmiz bir kombi firindan beklediginiz tiim dzelliklere sahiptir.
Kullandik¢a vazgegilmeziniz olmaya adaydir.

Saygilarimizla ,
INOKSAN A.S

l [k kurulum tarihinden itibaren 24 ay siireyle sizlere garanti hizmeti sunuyoruz.
Bunun i¢in, garanti bagvurusunun dogru ve eksiksiz bir sekilde doldurulumus olmasi
gerekmektedir. Cam hasarlari, ampul ve yalittm malzemesi; ayrica hatali montaj, hatal
kullanim, hatali bakim, hatali tamir ve hatali kire¢ sokme islemleri sonucunda
olusabilecek hasarlar firinin garanti kapsamindan ¢ikmasina sebep olacaktir.

/l\ Teknolojik gelisme saglayan degisimlerin yapilmas) hakkr sakl tutulur!




ICINDEKILER / INDEX

1

O 00 9 O »n b~ W DN

[\ O I NS I R e e e T e e T e T e
—_— O O o0 N N »n B~ W N = O

22

Piktogram acgiklamalari

[k calistirma

Giivenlik bilgileri ve sorumluluk
Uriin Ozellikleri

Uriin Gériiniisleri

Islev parcalar1 ( Firmin béliimleri )
Firinin kullanimina yonelik uyarilar
Genel Gorliniim

Ikonlar

Pisirme modlar1

Kombi pisirme modu

Turbo Pisirme Modu

Buhar Modu

Ayarlanabilir Buhar Modu

Banket modu

Fazli Pigirme

Problu Pisirme

Delta T ile pisirme

Katli Pigirme / Multi Cooking
Yikama

Bakim
Olas1 Problemler Listesi

INDEX

1 Pictogram Explanations
2 Start-Up

3 Safety Data and Responsibility
4 Product Features

5 Product Views

6 Function Components

7 Warnings for use of oven
8 General View

9 Icons

10  Cooking Modes

11 Combi cooking mode
12 Turbo cooking mode

13 Steam Mode

14 Adjustable Steam Mode
15  Banquette Mode

16  Phasic Cooking

17  Probe Cooking

18  Delta T Cooking

19  Multi Cooking

20  Flushing

21 Maintenance

22 List of Possible Problems



1. PIKTOGRAM ACIKLAMALARI

Tehlike! Uyart! Dikkat!
En agir yaralanmalara ve 6lime En agir yaralanmalara ve 6lime ~ En @giryaralanmalara ve lime
neden olabilecek tehlikeli neden olma ihtimali yiiksek ”Ed‘_a” 0_"“3 ihtimali yaksek
durumiar. tehlikeli durumlar. tehlikeli durumlar.
Tahris edici maddeler Yangin tehlikesi! Yanma tehlikesi!

1 ISy

Dikkat : Ganldk kullanim icin Gneriler ve
Uyulmadifinda hasara yol acabilir. yontemler.
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2. ILK CALISTIRMA
CALISTIRMA

Elektrik salterini aginiz.

Panel {izerindeki ON/OFF butonuna
basarak cihaz enerjilendirilir.

ON/OFF Butonu:

Firin kontrol panelinin ¢alismasini ya da
durdurulmasini saglar.

Uzerinde kirnmzi 1sik yanarken OFF
durumundadir.

Firm “ON” konumundayken yesil 151k
yanar.

Kapatmak i¢in 2 sn. boyunca bu tusa
basil1 tutulmasi gerekmektedir. Daha kisa
sireli basilirsa herhangi bir islem
yapilmaz.

KAPATMA

Calisma esnasinda iptal simgesiyle “X”
pisirme islemi sonlandirilir.

A Yangin tehlikesi!

Cihaz1 kapatmak i¢in a¢ma-kapama
(ON-OFF) butonuna basarak enerji
kesilir.

KURULUM TESTi

Yeni firmimizi ilk kez c¢alistirdiginizda,
bir defaya mahsus otomatik kurulum
testini baslatmaniz istenir. Bu kurulum
testt firininmizin ortam sartlarima gore
degisiklik gosterip yaklasik 30 dakika
surer.

Liitfen agsagidaki uyarilara dikkat edin :

Otomatik sistem testinin uygulanmasi
icin tiim ambalaj malzemeleri firindan
cikartilmali, firin govdesindeki
koruyucu film soyulmalidir.

Hava perdesinin yerine tam olarak
oturtulmus oldugunun kontrolii
yapilmalidir.

Firm , kurulum talimatlarma uygun
sekilde elektrik, su ve gaz baglantilar
yapilmalidir.

Ambalaj malzemelerini, 1zgaralar1 ve firin kabinindeki aksesuarlar1 ¢ikartiniz.

-

sorumlu degildir.

-

Firin ilk kurulum esnasinda bir defaya mahsus sistem testi
yapacaktir. Sistem testi esnasinda firin kapisim kapal
konuma getiriniz. Sistem testi yarida kesilmesi istenmeyen bir
durumdur. Sistem testi tamamlanmadan firin kullanilmasi
durumunda olusabilecek hasarlardan firmamiz

KULLANICI PARAMETRELERI



ADIMLAR  BILGi/TUS/BUTON  TANIMLAMA

1 DIL SECIMI Kullanici dilini seginiz.  ( Tiirkge/ingilizce)
SICAKLIK OLCME ) ) . .

2 VONTEM Sicaklik 6lgme yontemini F veya C olarak se¢im yapiniz.

3 TARIH ve SAAT AYARI GG/AA/YYYY

4 EKRAN PARLAKLIGI %0 - 100

5 SES SEVIYESI %0 - 100

6 HACCP DISA AKTARMA  HACCP bilgilerini USB data belligine kayit edebilirsiniz.
RECETE DISA g . e

7 AKTARMA Recete bilgilerini USB data belligine kayit edebilirsiniz.

8 RECETE YUKLEME Olusturulan receteleri USB ile cihaza kayit edebilirsiniz.

3. GUVENLIK BILGILERIi A

e Bu kilavuzu tiim kullanicilarin her
zaman  bulabilecegi  sekilde
muhafaza ediniz!

e Bu cihaz ¢ocuklar ya da fiziksel,
duyusal veya ruhsal kabiliyetleri
kisitli kisiler veya yeterli deneyime
ve/veya bilgiye sahip olmayan
kisiler tarafindan
kullanilmamalidir.

e (Cihaz sadece el ile kullanilmalidir.
Sivri, keskin veya bagka aletlerin

kullannmi  nedeniyle meydana
gelen arizalar garanti kapsami
disindadir.

e Kaza tehlikesi ve cihazda

dogabilecek arizalar1 6nlemek icin
firm1 kullanacak tiim personelin
giivenlik ve firmin dogru kullanimi
konularinda  egitim  gormeleri
mecburidir.

A Uyar!

Eger, cihazda frekans inventorii
kullaniliyorsa, cihaz enerji girisinden
once ( giris klemensinden) AC/DC
hassasiyetli TYPE B RCD ( kacak
akim rolesi) kullanilmalidir.”

y
A Uyar: Giinliik ¢ahstirma

ve kullanimdan onceki denetim.

- Yikama islemi tamamlanmamasi
durumunda, cithaz1 kullanmayniz.

- Fan perdesinin, dogru ve kurallara
uygun olarak takildigindan emin olun -

Doénen  fan  pervanesi  yliziinden
yaralanma tehlikesi!
- Firin arabalarmin, tepsi raflarimin

kurallara uygun sekilde firin kabini
icerisine yerlestirildigine emin olun -
Sicak sivi tastyan kaplar diisebilir veya
pisirme kabininden disariya tasabilir -
Yanma tehlikesi !

A Uyanri!

- Hatali montaj, servis bakim ve
temizleme; ayrica cihazda yapilacak
degisiklikler, arizaya, yaralanmalara ya




da Olime neden olabilir. Bu nedenle
Cihazinizi c¢alistirmadan once kullanim
kilavuzunu liitfen dikkatlice okuyunuz.

- Ariza durumunda cihaza yetkili servis
miidahale etmelidir. Cihazda orijinal
yedek parca kullanilmamasi durumunda
tiretici firma sorumlu degildir.

- Bu cihaz sadece profesyonel
mutfaklarda yemek pisirmek igin
kullanilabilir. Her tiirlii baska maksatla
kullanim, asil kullanim amacina aykir1 ve
tehlikeli olabilir.

- Yanict madde iceren yiyecek tiirleri
(6rnegin: alkol iceren yiyecek maddeleri)
pisirilmemelidir. Diistik parlama
derecesine sahip olan maddeler kolayca
kendiliginden alevlenip tutusabilir -
Yangin tehlikesi!

- Temizleme ve kire¢ sokme maddeleri
ile aksesuarlar1 sadece bu kilavuzda
tanimlanan yontemlere uygun olarak
kullanilmalidar.

- Her tiirlii bagka kullanim asil kullanim
amacina aykir1 ve tehlikelidir. Camlarin
zarar gormesi durumunda liitfen yetkili
servis araciligi ile tim cami degistiriniz.
- Cihazimizin, teknik acidan sorunsuz
durumda kalmasi i¢in en az yilda bir kez
yetkili  servis  tarafindan  bakima
alimmalidir.

A Uyan!

- Cihazimizi mutlaka bir davlumbaz
altinda ¢alisabilecek sekilde montajin
yaptirniz.

Cihaz kullanildig1  siire
caligmas1 gerekmektedir.

boyunca

- Kendinden  davlumbazli  olan
modellerde baca baglantisint uzman
kisiler tarafindan

uygun malzeme ile ve montaj
kilavuzunda belirtilen Olciilerde
yaptiriniz - Baca

Gazlar !

- Cihazimizin baca borulart {izerini
kapatacak sekilde hi¢ bir malzeme
koymayin - Yangin Tehlikesi !

- Cihazim temizligi sirasinda cihazda
bulunan baca borularinin igerisine su
veya her hangi bir cisim kagmasini
engelleyecek sekilde kapatiniz. Temizlik
sonrasinda mutlaka baca borularini tekrar
acik hale getiriniz - Patlama Tehlikesi !

- Cihazm alt kismmi esya ile
kapatmayiniz.

A Uyari!

Kaplar sivi  yada pisirme islemi
sirasinda sivilasan bir malzeme ile
dolduruluyorsa, firma siiriilen kaplar
yalnizca kullanicinin kolayca
gorebilecegi raflara yerlestirilmelidir. —
Yanma Tehlikesi!

Pisirme odasini her zaman ¢ok yavas
acin ( sicak hava ¢ikis1))- Yanma
tehlikesi!

Sicak pisirme odasindaki aksesuarlara
ve diger esyalara sadece 1s1ya dayanikli
koruyucu giysiyle dokunun-Yanma
Tehlikesi!

Cihazin dig 1s1s1 60°C’ den yliksek
olabilir, sadece 1stya dayanmikli giysiyle
dokunun — Yanma Tehlikesi!

El dusu ve el dusundan gelen su sicak
olabilir. — Yanma Tehlikesi!
Havalandirma pervanesine el siirmeyin
— Yaralanma tehlikesi!

Temizleme- Tehlikeli kimyasal
maddeler — Tahris tehlikesi! Temizleme
islemi icin uygun koruyucu giysi,
koruyucu gozlik, eldiven ve yiiz
maskesi kullanmaniz gereklidir.

e (Cihazin yakininda yanici madde
bulundurmayin. — Yangin tehlikesi!

e Kullanmadiginizda hareketli
cithazlarin ve firm arabasi rafliginin
sabitleme frenlerini devreye alin.
Tekerlekli rafliklar diiz olmayan



zeminlerde kendiliginden hareket
edebilir. — Yaralanma tehlikesi!

e Firin arabasi rafligi kullanildiginda
kap siirgiisiinli daima kapatin. Sicak
sivilarin etrafa sagilmasini 6nlemek
icin i¢i sivi dolu kaplarin istiinii
kapatin. — Yanma Tehlikesi!

e Tasima aract ve banket arabasi
dolduruldugunda ve bosaltildiginda
kurallara uygun sekilde tekerlekler

gelebilir; bu arzalar
kapsam disindadir.

garanti

e Ovmayr gerektiren ya da cizici
temizlik maddeleri
kullanilmamahdir.

A Uyari!

Hava giris filtresinin bakima.
Cihaz pano alt tarafinda bulunan hava

sabitlenmelidir.-Yaralanma tehlikesi! filtresinin  kirlendigini kendiliginden
tespit eder. Hava filtresi kirlendiginde bir
servis iletisi gOriintiilenir ve hava
ATEMiZLiK filtresini temizleyiniz veya degistirmeniz
talep edilir. Cihaz, hava filtresi yokken
e Sadece INOKSAN tarafindan calistirilmamalidir. Hava  filtresini
onerilen temizleme maddelerini degistirirken asagidaki bilgileri dikkate
kullanin. Baska iireticilerin almiz.
temizleme maddeleri Temizlik bakim ve tamir islemlerinde
kullanildiginda ariza meydana cithazin elektrik baglantis1 kesilmelidir.

NOT : Mutfaklar da saglikli havalandirma yapilabilmesi icin inosmart firinlarin {izerine secilmesi 6nerilen davlumbaz élgiileri

ve davlumbaz egzoz debisi asagidaki tabloda verilmistir.

NOTE: Hood sizes recommended to be selected on Inosmart ovens for healthy ventilation in kitchens and hood exhaust flow

are given in the table below.

DAVLUMBAZ BACA VE METREKUP CETVELi (DUVAR TiP DAVLUMBAZ FiLTRESiZ)
HOOD, CHIMNEY AND METERCUBE SCHEDULE (WALL TYPE HOOD WITHOUT FILTER)

(L) (w) (H) (M) (m~3/h) (m~3/h)
o TEK EMISLI CiFT EMiSLI
FIRIN TIPI YOKSEKLIK / BACANIN KENAR | DAVLUMBAZ EGZOZ | DAVLUMBAZ EGZOZ
OVENTYPE | BOY/ LENGHT (mm) | EN/WIDTH (mm) OLcUsU/ SIDE SIZE DEBISi / SINGLE DEBISi / DOUBLE
HEIGHT(mm) OF CHIMINEY (mm) | SUCTION HOOD SUCTION HOOD
EXHAUST FLOW EXHAUST FLOW
40 TEPSILI /
40 TRAY 1500 1470 500 750 4115,1 2895,8
20 TEPSiLi /
20 TRAY 1500 1470 500 750 4115,1 2895,8
10 TEPSILi /
10TRAY 1200 1170 500 600 2620,2 1843,8




4.URUN OZELLIKLERI

URUN TEKNIiK OZELLIKLERI

ACIKLAMA BiRIM
URUN KODU FBE 40T FBE 20T FBE 10T
SU BASINCI 2-4 2-4 2-4 BAR
SU GIRiSi 3/4 3/4 3/4 ING
FAN MOTOR GUCU 0,85 X2 0,85 0,85 KW
GENISLIK 1180 1180 925 mm
EBATLAR DERINLIK 1070 1070 793 mm
YUKSEKLIK 1893 1190 1190 mm
ELEKTRIK GIRISI 380-400 V AC 3N 380-400 V AC 3N 380-400 V AC 3N V
ELEKTRIK FREKANSI 50-60 50-60 50-60 Hz
Max. Elektrik Giici 52 26 18.5 kW
Buhar Gaz Giicii 35 17,5 17,5 kW
Pisirme kapasitesi GN1/1*40 GN1/1*20 GN1/1*10 adet
Faydali i¢ hacim 0,9 0,42 0,2 m3
Net agirlik 350(+50 araba) 270 210 kg
Raflar arasi mesafe 65 65 65 mm
KAPASITE 20 GN 2/1 veya 40 GN 1/1 10 GN 2/1 veya 20 GN 1/1 10GN 1/1
AKSESUARLAR FIRIN ARABASI, FIRIN ARABASI (BANKET MODU)
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6. ISLEV PARCALARI ( Firimin béliimleri )

1 El Dus haznesi (20 ve 10 da iceride)
2 Kontrol Diigmesi

3 Kap1 Kolu

4 Faydali I¢ hacim

5 Firmn Arabasi

6 Dokunmatik Ekran

7 Kontrol Paneli

8 Firm I¢ ve D1s camn

9 Kabin i¢ aydinlatma (iceride)
10 Suluk Sact

13



7. FIRININ KULLANIMINA
YONELIK UYARILAR
MONTAJ :

- Cihaz iizerindeki koruyucu naylonu
soyunuz, ylzey lizerinde yapiskan kalirsa
uygun bir ¢dziicii ile temizleyiniz.

- Cihaz1 pisirme islemi esnasinda olusan

duman, koku ve buharin ¢ikisini
saglayacak sekilde bir davlumbaz altina
yerlestiriniz.

- Cikan dumanlar disar1 atilacaksa

aspiratoriin elektrik baglantis1 cihazla
miisterek  olmalidir.  Havalandirma
yapilmadiginda cthazin caligmasi
durmalidir. Cihazi, diizgiin ve sert bir
zemin Tlzerine ayarlanabilir ayaklar
yardimu ile teraziye alarak yerlestiriniz.

- Montaj ve bakimin rahat yapilabilmesi
i¢cin, cthazin yerlestigi yerin sol tarafi
yaklasik 60 cm bosluk olmalidir. Bu
motorun hava emisini de rahatlatacaktir.
Yine hava sirkiilasyonu agisindan arkada
da yaklasik 10 cm bosluk birakilmalidir.
- Cihazi, yerlestirirken yiikleme ve
bosaltmanin rahat yapilabilmesi i¢in firin
kapisinin en az 110° agilabilecek sekilde
olmasina dikkat ediniz.

SU BAGLANTISI :

- Cihaz su girisine 3/4" tesisat ¢ekiniz ve
uygun bir yere 3/4" kiiresel vana
baglayiniz.

- Cihaz 7°Fh sertliginde, 2-4 bar su ile
beslenmelidir. Boylece fiskiyenin kisa
zamanda kireclenmeden dolay1 tikanmasi
onlenmis olur.

ELEKTRIK BAGLANTISI:
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- Cihaz DIN VDE 0100 elektrik tesisat
standartlarina  uygun bir sebekeye
baglanmalidir.

- Cihaz 380-400 V 3N AC 50Hz sebeke
gerilimi ile beslenmelidir.

- Voltaj tolerans1 + %10 gegmemelidir.
- Cihaz ile sebeke beslemesi arasina
uygun amper degerlerine sahip sigorta
baglanmalidir.

- Cihaz mutlaka topraklanmalidir. Bunun
icin DIN VDE 0100 madde 540 go6z
ontinde bulundurulmalidir. Es potansiyel
topraklama girisi etiketi ile cihazin alt
kisminda belirtilmistir.

- Cihazlar normlu ve gecerlilik
kurallarina uygun bir elektrik sebekesine
bagli olmak zorundadir.

- Cihazlarda uygun kagak akim sigortasi
kullanilmalidar.

- Cihaz en az HO7RN-F tipi bir enerji
besleme kablosu kullanilmadir.

- Enerji besleme kablosunu cihaz devre
semasina bakarak baglayiniz.

KULLANICI TALIMATI :

- Cihaz profesyonel kullanim i¢in
tasarlanmistir ve sadece bu konuda
egitim  almms  kisiler  tarafindan
kullanilmalidir.

- Cihazin kontrolii dokunmatik ekran
izerinden saglanir. Hassas sicaklik veya
zaman ayarl yapmaniz i¢in doner sivig
kullanmanizi tavsiye ederiz.

- Is1 kayiplarini minimuma indiren ve
aynt zamanda cevre dostu olan yeni
1zolasyon malzemesi kullanilmstir.

- Pigirilecek {iriiniin i¢ 1sistm1 kontrol
edecek et probu mevcuttur.

- Aksesuar olarak firinin icine girebilen
firin arabas1 mevcuttur.



- Konveksiyonlu firinlar biriken sicak
hava ve buharin fan vasitasi ile firin
kabini igerisine (iifletilerek endirekt
pisirme yapilan ¢ok amacli cihazlardir.

- Cihaz tablo-1'de verilen biitiin yiyecek
tiirlerinin pisirilmesi amacina yoneliktir.
Ayrica onceden pisirilmis ve
dondurulmus yiyecekleri yenebilecek
sicakliga kadar 1sitabilirsiniz.

- Firinlarda tepsi derinligi secimi ¢ok
onemlidir. Tepsiler, mayali hamur tiirleri
i¢in delikli ve 20mm, borek tiirleri i¢in
normal deliksiz ve 20mm, sulu ve soslu
yemek tiirleri i¢in ise yemegin 6zelligine
gore 40-65mm derinlikte tepsi seciniz.
Tepsi se¢cimi ve Onerilen azami tepsi
kapasiteleri asagidaki gibidir.

- GN 1/1 tepsi kullanilmas1 durumunda
tepsi kapasitesi belirtilen adetlerin iki kat1
olacaktir.

- Sicak hava dolasimini engellememesi
icin 65mm den daha derin tepsilerin
kullanilmamasi gerekir.

- Mayali hamur tiirlerinde kullanilan GN
2/1 20mm delikli tepsilerde ekmegin
gramajimna gore 1 tepsi 25-30 ekmek
alabilmektedir. Ancak bu tip firinlarda
180 gramin {izerindeki ekmekleri
pisirebilmek miimkiin degildir. Bu
durumda 25ad. ekmek alan tepsilerden
10ad. Yerlestirildiginde firinin  bir
seferlik kapasitesi 250 ekmek olmaktadir.
Pisme stiresi ise 18-20 dakikadir.

- Borek tiirlerinde kullanilan GN 2/1
20mm diiz tepsiler ise borek cinsine gore
degisebilmektedir. Ortalama olarak bir
tepside 35-40 porsiyon borek pisirmek
miimkiindiir. Bu durumda firin kapasitesi
350-400 kisilik olmakta ve siire olarak
malzemenin 6zelligine gére 20-35 dakika
arasinda degismektedir.

- Firm yemeklerinde kullanilan GN 2/1
40-60mm derinlikteki tepsiler igerisine
ornegin tavuk but, soslu olarak 40 parca
almakta ve siire 75-80dk. arasinda
olmaktadir. Bu durumda firm tam
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kapasiteli calistiginda 400 kisilik yemegi
bir seferde pisirebilmektedir

- Sulu yemek tiirlerinde o6zellikle
bakliyatlarda  kullanilabilecek  olan
GN2/1 80mm tepsilerde her tepside 60
porsiyon yemek bulunmakta ve bir
seferde 7 tepsi firinlandiginda 420
porsiyon yemek aliabilmektedir.

- Cihazda pisireceginiz irini firma
koymadan  Once  sececeginiz  1s1
derecesinden en az 50°C fazla bir 6n
1sitma  yapiniz. Bunun i¢in cihazin
ekraninda bulunan on 1sitma
simgesini kullanabilirsiniz. Ornegin
190°C'de 20dk. siireyle talas boregi
pisirilecekse firinin en az 240°C'ye kadar
1sitilmasi1 gerekir. Ciinkii firina girecek
malzemelerin (araba, tepsi, pisirilecek
iiriin) soguk olmasi firin i¢i sicakligi
disiirecektir. Bu nedenle liitfen 6n 1sitma
yaptirmadan mamiilii firma koymayimniz.
- Firin arabasi iizerinde bulunan tepsi
raylarina pisirilecek mamiile gore tepsiler
yerlestirilmelidir. Clinkii sik sik dizilmis
tepsi aralarindan hava sirkiilasyonunun
tam saglanamayacagi i¢in pismede
farkliliklar olusacaktir. Ornegin patisseri
hamurlarindan olan sable biskiivi, Torba
Hamuru, Amerikan Biskiivi, Italyan
Kurabiye gibi yapilacak uygulamalarda

pastaci tepsisi denilen 10mm
derinligindeki tepsilerden (diiz ya da
delikli) tim ray araliklarma

yerlestirilebilir. Fakat diger mamiillerin
pisirilmesinde tepsilerin birer ray bos
birakilarak dizilmesi hava
sirkiildsyonunun ve dolayistyla pismenin
daha saglikli olmasmi saglayacaktir.
Liitfen bu konuya 6nemle dikkat ediniz

- Tepsiler arasindaki boslugun 20mm'den
az olmamasina dikkat ediniz. Normalde
bu bosluk 40mm olmalidir.

- Tavuk 1zgara, Balik 1zgara ve Kuru
kofte gibi uygulamalarin tepsi yerine
firnla birlikte verilen tel 1zgaralar
(530x750mm) lizerinde yapilmasi daha



uygun olacaktir. Cihazlarin maksimum
1zgara kapasiteleri FBE 10T - 20T i¢in 5
ad. ve FBE40T i¢in de 10 ad.'tir.

-Ozellikle mayali hamur ve borek
tirlerinin  pisirilmesi  sirasinda  firin
icerisine periyodik araliklarla
nemlendirme butonu vasitasi ile buhar
puskiirterek  iirliniin  nemlendirilerek
kurumasi ve kabuklasmasi onlenmelidir.
- Tepsileri firin arabasina yerlestirirken
ayni hizada olmasina ve tepsilerin tam

olarak firin raylari1 sonuna kadar
gitmesine dikkat ediniz. Aksi takdirde
farkli pismeler olacaktir.

- Firin arabasi, firin kabini i¢erisinde tam

ortada  olacak  sekilde  dikkatlice
yerlestirilmelidir. Bu maksatla firin
tabanina durdurucu konulmustur.

Arabay1 kaydirarak bu noktaya temas
etmesini saglayiniz

GN2/1 [ GN2/1 | GN 1/1
tepsi tepsi tepsi
Tepsi FBE 40T | FBE 20T | FBE 10T
Biskiivi/kurabiye 10mm 20 ad. 10 ad 10 ad
Mayali hamur tiirleri 20mm 10 ad. 5ad 5ad
delikli
Borek tiirleri 20mm 10 ad. 5ad 10 ad.
diiz
Firin yemekleri 40/65m 10 ad. 5 ad. 5 ad.
m diiz
Sulu yemek(isitma) 65mm 7 ad. 4 ad. 3ad
diiz

TABLO-1
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8.GENEL GORUNUM

)

| KIZARTMA

—— ILGARA

% | HASLAMA

I UNLU MAMUL

T—7 TEPSI YEMEGI

17

BANKEI




9.IKONLAR

DECAL

OTOMATIK KIREG COZME

AYARLAR

SON 10 KULLANILAN
RECETE

DELTA-T

ET PROBU VEYA CORE
PROB

.- USB DATA TRANSFER
SIMGESI

RAFLI PISRME
(SMARTRACK)

iINFO (BILGI TUSU)
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<

=

9

B U O

SOGUTMA

KAPI ACIK

PiSIRME ISLEMINDE
BEKLEME
( KAPI ACIK IKEN )

BASLA (START)

ON ISITMA

MANUEL NEMLENDIRME
(SIRALI MANUEL NEM)

YIKAMA

YARDIM (HELP)



RECETE EKLEME

SAAT

GERI

FAVORI REGETELER

PiISIRME MODLARI

TURBO-BUHAR
KOMBINASYON AYARI

KABIN FAN HIZ AYARI

ZAMAN

19

TURBO

KOMBI

BUHAR

AYARLANABILIR BUHAR

SILME

RECETE DUZENLEME

RECETE KAYIT

FAZLI PISIRMENIN FAZ



k3

IPTAL

YENI RECETE
OLUSTURMA

CELCIUS/FAHREHAYT

AZ YIKAMA

ORTA YIKAMA

YOGUN YIKAMA

% 100 TURBO MOD

%100 BUHAR MOD
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SICAKLIK GOSTERGESI
TURBO MOD iGiN

SICAKLIK GOSTERGESI
ET PROBU IGIN

SICAKLIK GOSTERGESI
DELTATIGIN

SICAKLIK GOSTERGESI
BUHAR MODU iCIN



10.PISIRME MODLARI

1 - KOMBIi MOD

2 - TURBO MOD

Q»

3 - BUHAR
MODU

4 - AYARLANABILIR BUHAR MODU

5 - BANKET
MODU

@)
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11. KOMBI MOD ( 30°C-300°C)

I DECAL O .

22

Turbo sicak hava ve buhar birlestirilerek
yemeklerin kurumasi engellenir.
Agirlik kayb1 en aza iner ve Urliniimiiz esit
oranda  piser.  Geleneksel  pisirme
yontemleri ile karsilastirildiginda pisirme
siiresi biiylik ol¢iide kisaltilir. Kizartma,
bugulama, haslama ve glace etme
islemlerinde bu pisirme yontemi idealdir.

CALISTIRMA

Ekranda goriilen se¢imler (sicaklik, zaman,
fan hizi, buhar orami vs.) yapilarak basla
(start) butonuna basildiginda firin kombi
modda calismaya baglar.

Bu ekranda secimler
asagidaki gibidir.

yapilabilecek

Zaman secimi :
siiresi ayarlanabilir.
Sicakhik secimi
ayarlanabilir.

Fan devri secimi :
arasinda ayarlanabilir.
Kuru-buhar oram secimi : %10 ile %90
arasinda buhar orani ayarlanabilir.

Problu pisirme sec¢cimi Zamandan
bagimsiz olarak sicaklik degeri girilerek
problu pisirme yapilabilir. Dilerseniz AT
pisirme 0zelligini kullanabilirsiniz.

On Isitma : Pisirme isleminin dncesinde 6n
1sitma yapilabilir

12 saate kadar pisirme

30-300°C arasinda

Fan devri 1 ile 6



12. TURBO MOD ( 30°C-300°C)

23

300°C ye kadar ayarlanabilen
sicaklik ile yumusak filetolar,
pirzolalar, hamur isleri Urinlerini
homojen olarak pisirilmesini saglar.
Derin  dondurulmus  {iriinlerin
“convenience” usuliiyle en uygun
bicimde pigsmesini saglar.

CALISTIRMA

Ekranda goriilen se¢imler (sicaklik,
zaman, fan hizi, vs.) yapilarak
bagla(start) butonuna basildiginda
firin turbo modda caligmaya baglar.

Bu ekranda yapilabilecek secimler
asagidaki gibidir.

Zaman secimi : 12 saat e kadar
pisirme siiresi ayarlanabilir.
Sicakhik  se¢imi 30-300°C
arasinda ayarlanabilir.

Fan devri secimi : Fan devri 1 ile 6
arasinda ayarlanabilir.

Problu pisirme se¢imi : Zamandan
bagimsiz olarak sicaklik degeri
girilerek problu pisirme yapilabilir.
Dilerseniz AT pisirme Ozelligini
kullanabilirsiniz.

Manuel nemlendirme secimi
Kabin igerisine istenilen oranda
manuel nem verilebilir.

On Isitma : Pisirme isleminin
oncesinde On 1sitma yapilabilir.



13. BUHAR MODU (100°)

%
)
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Buharli pisirme; hafif haslama,
buharli pisirme ve buharda
yumusatma 1slemleri 1¢in
idealdir. Yiiksek performansh
buhar  jeneratdrii  sayesinde
kesintisiz  buhar  iretir ve
yiyeceklerin canli goériinmesini
saglar.

CALISTIRMA

Ekranda  goriilen  se¢imler
(zaman, fan hizi, vs.) yapilarak

basla(start) butonuna
basildiginda firin buhar modunda
calismaya baslar.

Bu  ekranda  yapilabilecek
secimler asagidaki gibidir.
Zaman secimi : 12 saat ¢ kadar
pisirme siiresi ayarlanabilir.

Fan devri secimi : Buharli mod
secimi  sonrasinda fan hiz1
otomatik “3” te gelir. Fan devri
1-6 arasinda ayarlanabilir.
Problu pisirme secimi
Zamandan  bagimsiz  olarak
sicaklik degeri girilerek problu
pisirme yapilabilir.



14.AYARLANABILIR BUHAR MODU (30°C-99°C)

</__.... T N
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Hassasiyetle korunan pisirme
odasi sicaklig sayesinde
besinlerin kendine ait tatlan
korunur ve istenilen yogunluk
saglanir. Ayarlanabilir buharh
pisirme, az suda haslama, hafif
ateste pisirme, et ve sebze suyu
pisirme ve vakumda pisirme
islemleri i¢in idealdir.

CALISTIRMA

Ekranda gorilen secimler
(sicaklik,zaman,fan  hizi, vs.)
yapilarak bagla(start) butonuna
basildiginda firin ayarlanabilir
buhar modunda calismaya baslar.

Bu ekranda yapilabilecek se¢imler
asagidaki gibidir.

Zaman sec¢imi : 12 saat ¢ kadar
pisirme siiresi ayarlanabilir.
Sicakhk secimi : 30-99°C
arasinda ayarlanabilir.

Fan devri secimi : Buharli mod
secimi  sonrasinda fan hizi
otomatik “3” te gelir. Fan devri 1-
6 arasinda ayarlanabilir.

Problu pisirme secimi
zamandan  bagimsiz  olarak
sicaklik degeri girilerek problu
pisirme yapilabilir.



15.BANKET MODU (30°C-300°C)

O

Yiyeceklere  onceden  diisiik
sicakliklarda 6n pisirme uygulanir
ve sogutulur. Sunuma

hazirlanan  yiyecekler  banket
modunda kisa siirede pisirilerek
taze pismis olarak hazirlanmasi
saglanir

CALISTIRMA

Ekranda goriilen secimler
(sicaklik,zaman,fan  hizi,  vs.)
yapilarak

bagla(start) butonuna basildiginda
firnbanket modunda c¢alismaya
baslar.

Bu ekranda yapilabilecek se¢imler
asagidaki gibidir.

-sicaklik se¢imi :30-300 arasinda
ayarlanabilir.

-zaman se¢imi : 12 saat e kadar
pisirme siiresi ayarlanabilir.

-fan devri se¢imi : fan devri 1 ile
6 arasinda ayarlanabilir.

16.FAZLI PISIRME
26
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Farkli ozelliklerde 6  asamali
pisirme islemi  yapabilirsiniz.
Yiyeceklere farkli pisirme
metotlarimi sirasiyla uygulanarak,
pisirme islemi boyunca miidahale
etmeden yemeginiz tim
asamalardan gegcirilerek otomatik
hazir hale gelir.

CALISTIRMA

Ekranda goriilen secimler her faz
i¢in (s1caklik, zaman, fan hizi, vs.)
yapilarak basla (start) butonuna
basildiginda firim fazli pisirme
olarak c¢alismaya baslar.

Bu ekranda yapilabilecek se¢imler
asagidaki gibidir.

Zaman sec¢imi : Her faz i¢in 12
saate kadar pisirme  siiresi
ayarlanabilir.

Sicaklik se¢imi : Segilen her faz
moduna gore sicaklik ayarlari
yapilir.

Fan devri secimi : Her faz icin
fan devri 1 1ile 6 arasinda
ayarlanabilir.

.Problu pisirme secimi (kuru,
kombi) : Zamandan bagimsiz
olarak sicaklik degeri girilerek
problu  pisirme  yapilabilir.
Dilerseniz AT pisirme 6zelligini
kullanabilirsiniz.

Manuel nemlendirme secimi
(kuru): kabin igerisine istenilen
oranda manuel nem verilebilir.



17. PROBLU PiSIRME (ET PROBU)
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Hassas pisirme islemi i¢in
idealdir. Kabin sicaklig1 ayarlanir
ve yiyecekler sabit sicaklikta
pisirilir. Stireden bagimsiz olarak,
yiyecek icerisindeki  sicakligi
olcer. Ayarlanan  sicakliga
ulagildiginda  pisirme  islemi
tamamlanir.

CALISTIRMA

Ekranda goriilen secimler
(sicaklik,fan hizi, vs.) yapilarak
basla(start) butonuna basildiginda
et probu zamandan bagimsiz
caligmaya baslar.

Bu ekranda yapilabilecek se¢imler
asagidaki gibidir.

Et probu sicakhik secimi : 30-
99°C arasinda ayarlanabilir.

Fan devri secimi : Her faz icin
fan devri 1 1ile 6 arasinda
ayarlanabilir.

Kuru-Buhar Oram ( kombi-
banket) : %10 ile %90 arasinda
buhar orani ayarlanabilir.

Manuel nemlendirme sec¢imi
(kuru) : kabin igerisine istenilen
oranda manuel nem verilebilir.



18.DELTA T PISIRME
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19.KATLI PiSIRME
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Ayni pisme Ozelliklerine sahip
olan farkli yiyeceklerin ayni1 anda
farkli  siirelerde  pisirilmesine
imkan Verir. INOSMART
TouchLine firinlar sizlere
yiyecekleriniz hazir oldukca haber
verecektir.

CALISTIRMA

Secilen modda raflara ayr1 ayri
stireler verilebilme imkan1 vardir.
Et probu kullanilmas1 halinde
sadece tek rafta kullanilabilir.

Zaman secimi : Secili mod da

12 saate kadar pisirme siiresi
ayarlanabilir

Sicakhik secimi : Secilen her
moda gore farkli sicaklik ayarlar
yapilabilir.

Fan devri secimi : Her faz icin
fan devri 1 1le 6 arasinda
ayarlanabilir.

Kuru-Buhar Oram ( kombi-
banket) : %10 ile %90 arasinda
buhar oran1 ayarlanabilir.

Manuel nemlendirme se¢imi

( kuru) : kabin igerisine istenilen
oranda manuel nem verilebilir

On Isitma ( kombi-banket ve
turbo) : Pisirme isleminin
oncesinde On 1sitma yapilabilir.



20.YIKAMA
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INOSMART Touch line firinlar 3
farkli program ile kendi kendini
yikama 6zelligine sahiptir.

Az Yikama

Yikama suresi 2 saat 18
dakikadir. Hafif kirlilikte olan
durumlarda tercih edilir.

Orta Yikama '

Yikama stiresi 2saat 48 dakikadir.
Orta kirlilikte olan durumlarda
tercih edilir.

Yogun Yikama

Yikama stuiresi 3 saat 18 dakikadir.
Cok yogun kirlilikte tercih edilir.



Hijyenik ortamda yemeklerinizin Firin calisma stliresine bagli olarak

pisirilebilmesi i¢in INOSMART firinlar yikama simgesinin {izerinde tavsiye

kendi kendini yikayabilir. edilen temizlik kademeleri sari, turuncu
ve kirmizi wuyart isaretleri yikama

Kullanici  dostu  olarak  tasarlanan simgesinin iizerinde belirir.

Inosmart Touch Line firinlarda yikama Ardindan Baslat simgesine basmaniz ile

islemi baglatmak i¢in ana ekranda yikama islemi baslatilacaktir.

bulunan yikama simgesini se¢iniz.

Inosmart firnlar sizleri yikama islemi
sirasinda  uyarilarla  yOnlendirerek,
kolayca yikama isleminin yapilmasimni
saglar. Inoksan tarafindan onerilen ideal
10 deterjan dozlari;

/A 200 ml (1su bardak)
Kabin icine bosaltilip
firin kapis1 kapatilir.

AZ ORTA COK

20

Kalite testleri, bu 6lgek ve dnerilen
deterjan ile mevcut firinlar iizerinde
gergeklestirilmistir. Bu nedenle,
onerilen deterjanin kullanilmasi
onemlidir. Farkl bir deterjan
kullanilmas1 durumunda cihazda

40 deformasyon ya da performans kaybi
olusabilir ve bu durum kullanici
sorumlulugunda degerlendirilir.

A TEMIZLIK ONLEMLERI

Sadece INOKSAN tarafindan &nerilen temizleyici iiriinler kullanin. Baska iireticilerin temizleyici {iriinleri
kullanildiginda ariza meydana gelebilir; bu arizalar garanti kapsami digindadir.

Ovmay1 gerektiren ya da ¢izici temizlik maddelerini kullanmayiniz.

Hijyen dolayisiyla ve kusurlu ¢alismay1 6nlemek agisindan, cihazi her giin temizlemek énemlidir.

Cok fazla kimyasal temizlik maddesi kullanildiginda, asir1 kopiirme olusabilir.

Temizleme islemi devam ederken pisirme kabininin kapisini agmayin, Kimyasal temizleyici ve sicak buhar disari
cikabilir. — Kimyasal yanik ve haglanma riski !!!

Inosmart temizleme tamamlandiginda, detarjan kalintis1 olup olmadigini gérmek igin (hava perdesinin arkasi da
dahil) pisirme kabininin tamamini kontrol ediniz.

Kimyasal yanik riski olugmamasi i¢in kabin i¢indeki kalintilar1 temizleyiniz ve pisirme kabininin tamamin el
dusu kullanarak yikayiniz.

Koruyucu ekipmalar1 mutlaka kullaniniz. (Koruyucu giysi, emniyet gozliikleri, eldivenler ve yiiz maske)

32




UYARI: Yikama  programlarindan
hangisi secilirse segilsin, yikama iglemi
baslamadan Once firin otomatik olarak
ideal yikama sartlarini saglamak i¢in arka
planda calismaya baglar. Bu sirada
ckranda ' HAZIRLIK YAPILIYOR'
ifadesi goriiniir.

UYARI : Yikama sonucunda 30 dakika
boyunca higbir islem yapilmamasi
durumunda firi kendini otomatik olarak
stand-by konumuna alir.

YIKAMA IPTAL

EDILMESI

W

Yikama isleminde “Deterjan Koy” uyari
yazisindan once iptal edilmek istenirse,
kabin icine deterjan konmadigi i¢in
yikama otomatik iptal edilir.

ISLEMININ

Eger ki yikama iptal islemi “Deterjan
Koy” wuyarisindan sonra yapilmak
istenirse, hijyen ve saglik amaciyla
zorunlu olarak durulama islemi yapilir.

YIKAMA ISLEMI ESNASINDA
ENERJI KESINTISI OLMASI

Enerji kesintisi sonrasi1 firin tekrar
calistirllmaya baglandiginda ana ekranda
yikamanin devam edilip edilmeyecegi
uyarisi ¢ikar. Devam edilmesi durumda
yikama islemine kaldig1 yerden devam
eder. Ya da yikama islemi iptal edilmek
istenirse, hijyen ve saglik amaciyla
zorunlu olarak durulama islemi yapilir.

« UYARI: Elektrik donanimina
zarar vermemek icin direkt ya da yiiksek
basingli su ile temizlemeyiniz.
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1

DIKKAT!

e INOKSAN, cihazinizda olusacak
olan arizalarin Oniine gecilmesi igin
her giin yikama yapilmasini tavsiye
eder.

e (Cihaz temizliginde en iyi sonug
icin sadece Inosmart marka deterjan
kullaniniz, aksi durumda olusabilecek

hasar ve arizalardan sorumluluk
alinmamaktadir!

e Deterjanin fazla kullanilmasi
durumunda fazla kopiiklesme

meydana gelebilir.

e Yikama sonrasi pisirme islemi
yapilmayacaksa kapi bir siire aralik
birakilmalidir.

e Yikama islemi esnasinda cihaza
miidahale edilmemeli, yikama isleminin
bitmesi beklenmelidir.

21. BAKIM

Cihazin kullanic1 tarafindan tamir
edilecek veya degistirilecek kismi
yoktur.

Cihazda tehlikeli bir durum goriilmesi
halinde, once elektrik baglantisini
kesiniz, sonra yetkili servise haber
vereniz. [Ehliyetsiz kisilerin cihaza
miidahale etmesine izin vermeyiniz.
Cihazdan en 1yi performansi almak,
cthazin kullanim Omriini uzatmak ve
olusabilecek sorunlarin 6niine ge¢cmek
icin, kullanim yogunluguna bagli olarak
minimum 6 ayda bir bakim yapilmasi
tavsiye edilir.

22. OLASI PROBLEMLER VE
COZUMLERI

Pigirme konumunda firinin kapisi tam
kapali degil ise cihaz calismaz. Kapi
kolunun tam yerine oturmus olmasina
dikkat edilmelidir.



e Cihaz calisirken firin kapisi acilirsa Cihazda herhangi bir ariza olusmasi
calismast  durur.  Kapi durumda, ekranda ilgili ariza mesaji

kapandiginda ise calismasina devam belirir. ilgili ariza kodu agiklamasini

cihazin

eder.

asagidaki listeden bulabilirsiniz.

Ariza bildirimine gore asagidaki tablodan ¢6ziim onerilerini dikkate alimz.

HATA
KODU

HATA MESAII

OLASI PROBLEM VE COZUM ONERISi

E108

Faz-Notr yanlis baglanmis

Elektrik sebekesinin Faz-Notr elektrik
baglantisi hatali ve sebeke enerji kesintisi
gerceklesmistir.

E109

Sigorta atik

Elektronik kontrol iinitesinin asir1 akim
koruma eleman1 degismeli.

Liitfen yetkili servis birimiyle iletisime
geginiz!

E113

Elektrik pano asir1 sicak

Elektronik kart {initesinin ortam sicakli 60°C
‘nin tizerinde olmasi durumunda ariza verir.
Fan filtresi temizlenmeli, temizlik 1slemi
sonrasinda ariza devam ediyorsa liitfen
yetkili servis birimiyle iletisime ge¢iniz!

E203

Yogusturucu tank
sogutulamiyor

Sebeke su baglantisi kapal1 veya yeterli
sebeke su basinci olmayabilir. Sebeke su
baglantis1 kontrol edildikten sonra “Hatay1
Sil ve Devam Et” semboliinii segerek hatanin
kayboldugunu gozlemleyiniz.

Aksi durumda liitfen yetkili servis birimiyle
iletisime ge¢iniz!

E209

Boyler dolum stiresi asildi

Sebeke su baglantisi kapal1 veya yeterli
sebeke su basinci olmayabilir. Sebeke su
baglantis1 kontrol edildikten 5 dakika sonra
“Hatay1 Sil ve Devam Et” semboliinii secerek
hatanin kayboldugunu gézlemleyiniz.

Aksi durumda liitfen yetkili servis birimiyle
iletisime ge¢iniz!

E211

Boyler sogutma hatasi

Sebeke su baglantis1 kapali veya yeterli
sebeke su basinci olmayabilir. Sebeke su
baglantisi kontrol edildikten 5 dakika sonra
“Hatay1 Sil ve Devam Et” semboliinii secerek
hatanin kayboldugunu goézlemleyiniz.

Aksi durumda liitfen yetkili servis birimiyle
iletisime gec¢iniz!

E212

Striicii(ler) bulunamadi

Elektronik kontrol iinitesinden firin modeli
kontrol ediniz. “Hatay1 Sil ve Devam Et”
semboliinii se¢erek hatanin kayboldugunu
gbzlemleyiniz.
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Aksi durumda liitfen yetkili servis birimiyle
iletisime geciniz!

E213 Stiriicii-1 Haberlesme “Hatay1 Sil ve Devam Et” semboliinii

Hatas1 secerek hatanin kayboldugunu gézlemleyiniz.
Hata devam etmesi durumda liitfen yetkili
servis birimiyle iletisime geg¢iniz!

E214 Siiriicli-2 Haberlesme “Hatayi Sil ve Devam Et” semboliinii secerek

Hatas1 hatanin kayboldugunu goézlemleyiniz.
Hata devam etmesi durumda liitfen yetkili
servis birimiyle iletisime geg¢iniz!

E304 Kabin Sicaklik Sensor Litfen yetkili servis birimiyle iletigsime

Hatasi geciniz!

E305 Et Probu Hatasi Et probu sensorii arizalanmis veya kablosu
kopuk olabilir. Et problu ve AT’li pisirme
ozelliklerini kullanmadan firimi
kullanabilirsiniz. Bunun i¢in, ¢ikan hata
sayfanin sol {ist tarafindaki uyar1 igaretine
dokunmaniz yeterlidir.

Aksi durumda liitfen yetkili servis birimiyle
iletisime geginiz!

E306 Kabin Sogutma Zaman Firin kabin kapisini agik oldugunu kontrol

Asimui ediniz. “Hatayi sil ve Devam et” se¢ildikten
sonra sogutma islemi tekrarlayiniz.
Aksi durumda liitfen yetkili servis birimiyle
iletisime geciniz!

E308 Dosya A¢ma /Olusturma | USB; Dosya olusturmak i¢in yeterli yer yok

Hatasi
E309 Dosya Okuma/Yazma USB; Beklenmedik sekilde ¢ikarildi veya
Hatas1 disk tamamen doldu

E310 Hatali Dosya Erisilmeye c¢alisilan dosya OVT sistemine ait
bir dosya degil.

E311 Dosya Dogrulama hatasi Dosya igerigi bozuk

NOT: Olusabilecek diger hata mesajlarinda liitfen yetkili servis birimiyle iletisime geginiz!
! Cihazin kullanim omri 10 yildir.
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Dear Distinguished Customer,

Congratulations for your brand new Inosmart® Touch Line Oven.

Your Inosmart® Touch Line oven has been designed by Turkish engineers initially for
the Turkish Cuisine and is 100% domestic production. User screen has an easy-to-
understand configuration. It helps you to prepare excellent foods with few touches. You
can either use ready-to-use food recipes or create and save your own recipes. You can
learn function of buttons on each new screen with the "Help Button" option. You can
select favorite recipes. You can cook same type of products at the same time with
multiple cooking option. It provides homogenous cooking with its fan propeller and air
distribution curtain developed with superior technology. It provides a hygienic cooking
environment with its self-flushing feature.

Your Inosmart® Touch Line oven has all features expected from a combi oven. It is a
candidate for becoming your favorite as you use it.

Kind Regards,

INOKSAN A.S

l We provide warranty service for 24 months starting from the initial installation
date. Warranty application must be filled correctly and completely for this. Glass
damages, bulbs and insulation materials; also damages those may occur as the result of
faulty installation, misuse, faulty maintenance, faulty repair and faulty descaling
operations shall cause the oven not included in the scope of warranty.

/'\ Right of making changes enabling technological improvements is reserved!
L]
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1. PICTOGRAM EXPLANATIONS

Danger!

Warning! Caution!

Dangerous situations those
may cause heaviest injuries

Dangerous situations with a
high posibility of causing

Dangerous situations with a
high posibility of causing

and death heaviest injuries and death heaviest injuries and death
Irritative Substances Danger of Fire! Danger of Burns!

1

IS5y

Caution:
May cause damage if not followed.

Recommendations and methods for
daily use.

2.
START-UP

STARTING

e Open the electrical switch.

e Device is energized by pressing
on the ON/OFF button on the panel.

e  ON/OFF Button:

Ensures operation or stop of the oven
control panel.

It is at OFF condition while red light
on it.

37

Green light lits when the oven is at

"ON" position.
This button should be hold for 2 seconds to shut-off.

No operation shall be performed if
pressed shorter.

SHUT-OFF

Cooking operation shall be terminated
with the "X" cancel image during
operation.

Power shall be interrupted by pressing
on ON/OFF button to shut-off the
device.




IS5y

INSTALLATION TEST

Upon starting-up your new oven, it shall
be requested to initiate the automatic
installation test for once. This
installation test shall vary depending on
environment conditions of your oven and
takes approximately 30 minutes.

Please pay attention to below given
warnings:

A Fire Danger!

e All packing materials should be
removed from the oven, the protective
film on the oven body should be stripped
for applying the automatic system test.

e Air curtain should be controlled
whether it completely fits in its place.

e FElectricity, water and gas
connections of the oven should be made
in  accordance  with  installation
instructions.

Remove packing materials, grates and accessories in the oven cabinet.

-

system test.

the system test.

System test shall be applied for only once during initial\
installation of the oven.
Interruption of system test is an unwanted
situation. Our Company shall not be responsible for damages
those may occur when the oven is used without completing

Close the oven door during the

/
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USER PARAMETERS

STEPS INFO / KEY / BUTTON DEFINITION

1 LANGUAGE SELECTION  Select the user language. (Turkish / English)
TEMPERATURE

2 MEASUREMENT Select the temperature measurement method as F or C.
METHOD
DATE and HOUR

3 SETTING DD/MM/YYYY

4 SCREEN BRIGHTNESS %0 - 100

5 VOICE LEVEL %0 - 100

6 HACCP EXPORT You can save HACCP data into USB data memory.

7 RECIPE EXPORT You can save recipe data into USB data memory.

8 RECIPE UPLOADING You can save created recipes to the device via USB.

A\

3. SAFETY INFORMATION

e Keep this guide to be continuously accessible by all users!

e This device should not be used by
children or persons with restricted
physical, sensorial or mental
abilities or persons not having
adequate experience and/or
information.

e Device should only be used

manually. Failures occurring due to

using incisive, sharp or other tools are
out of the scope of warranty.

e All personnel to use the oven

must be trained regarding safety and

correct oven utilisation for preventing
accident danger and failures arising in
the device.

A

Daily operation and pre-use control.

Warning!

- Do not use the device if the flushing
operation is not completed.
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- Ensure that the fan curtain is attached
correctly and in accordance with rules -
Danger of injury due to rotating fan
propeller!

- Ensure that oven carts, tray shelves are
located in the oven cabinet in accordance
with rules - Containers carrying hot
liquids may fall or overfill from the
cooking cabinet - Danger of burn!

Warning!

A

If, frequency inventor is being used in
the equipment, TYPE B RCD (residual
current relay) with AC/DC sensitivity
must be used before the equipment
power inlet (from the mains block
terminals).




A

- Faulty installation, service,
maintenance and cleaning; additional
modifications to be made in the device
may cause failure, injuries or death. For
this reason, please carefully read the
user's manual prior to operating your
device.

- Authorized service should make
intervention on the device in case of a
failure. Manufacturer company shall not
be responsible for not using original spare
parts in the device.

- This device can only be used for
cooking in professional kitchens. All
kinds of uses for other purposes may be
dangerous and contrary with the main
purpose of use.

- Food types containing flammable

Warning!

substance  (e.g.: food substances
containing alcohol) should not be
cooked. Substances having low flash

point may easily flared out and ignited -
Danger of Fire!

- Cleaning and descaling materials and
accessories should only be used in
accordance with methods defined in this
guide.

- All kinds of uses for other purposes are
dangerous and contrary with the main
purpose of use. In case glasses are
damaged, please have the entire glass
replaced via the authorized service.

- Your device should be taken into
maintenance by the authorized service for
at least once a year to remain technically
smooth.

Warning!

A

- Have your device installed to allow
operation under a rage hood.

Device should operate as long as it is
used.
- Chimney connection should be made by
expert persons with suitable materials
and with dimensions

given in the installation guide for
models equipped with range hood - Flue

Gases!
- Do not place any materials covering
chimney pipes of your device - Danger of
Fire!
- Close chimney pipes located at the
device to prevent penetration of water or
any objects during cleaning of the device.
Open chimney pipes again after the
cleaning - Danger of Explosion!
- Do not close the device lower section
with goods.

A

o If containers are filled with liquids or a
material liquefying during cooking
operation, containers being placed in the
oven should only be placed on shelves
easily seen by the user. - Danger of
Burn!

Always open the cooking chamber very

slowly (hot air output) - Danger of Burn!

Touch accessories and other items in the

hot cooking chamber only with heat-

resistant protective cloth - Danger of Burn!

External temperature of device may be

higher than 60°C, only touch with a heat

resistant cloth - Danger of Burn!

Water coming from the hand-shower may

be hot. - Danger of Burn!

Warning!
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Do not touch the ventilation propeller -
Danger of Injury!

Cleaning - Dangerous chemical substances
- Danger of Irritation! You should wear
protective clothes, protective goggles,
gloves and face masks suitable for the
cleaning operation.

Do not place flammable substances near
the device. - Danger of Fire!

Activate fixing brakes of moving devices
and oven cart rack when not used.
Wheeled racks may automatically move
on non-even grounds. - Danger of Injury!
Always close the container slide when the
oven cart rack is used. Cover containers
filled with liquid in order to prevent splash
of hot liquids. - Danger of Burn!

When the carrying vehicle and banquette
cart are filled and discharged, wheels
should be fixed according to rules - Danger
of Injury!

CLEANING

e Use only cleaning  substances
recommended by INOKSAN. Failure
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may occur when cleaning substances of
other manufacturers are used; these
failures are out of the scope of warranty.
Cleaning substances requiring to rub or
causing scratches should not be used.

A\

Maintenance of air inlet filter.

Device automatically detects that the air
filter located below the panel is
contaminated. A service message is seen
when the air filter is contaminated and
you shall be requested to clean or replace
the air filter. Device should not be
operated without the air filter. Consider
below given information while replacing
the air filter.

Device electricity connection should be
disconnected during cleaning,
maintenance and repair operations.

Warning!




4. PRODUCT FEATURES

PRODUCT TECHNICAL FEATURES

EXPLANATION UNIT
PRODUCT CODE FBE 40T FBE 20T FBE 10T
WATER PRESSURE 2-4 2-4 2-4 BAR
WATER INLET 3/4 3/4 3/4 INCH
FAN ENGINE POWER 0,85 X 2 0,85 0,85 KW
WIDTH 1180 1180 925 mm
DIMENSIONS DEPTH 1070 1070 793 mm
HEIGHT 1893 1190 1190 mm
ELECTRICAL INPUT 380-400 VAC3N 380-400 VAC3N 380-400 VAC3N \Y,
ELECTRICITY
FREQUENCY 50-60 50-60 50-60 Hz
Max. Electrical Power 52 26 18.5 kW
Steam Gas Power 35 17,5 17,5 kw
Cooking Capacity GN1/1*40 GN1/1*20 GN1/1*10 pcs
Useful Internal Volume 0,9 0,42 0,2 m3
Net Weight 350(+50 araba) 270 210 kg
Distance between
shelves 65 65 65 mm
CAPACITY 20GN 2/10r40GN 1/1 10GN 2/10r20GN 1/1 10GN 1/1

ACCESSORIES

OVEN CART, OVEN CART (BANQUETTE MODE)
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5. PRODUCT VIEWS
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6. FUNCTION COMPONENTS ( Oven Compartments )

. Hand Shower Container (inside for 20 and 10)
. Control Button

. Door Lever

. Useful Internal Volume

. Oven Cart

. Touch Screen

. Control Panel

. Iven Internal and External Glass

. Cabin interior illumination (inside)

0. Kerb Plate

— O 00 1O\ L AW
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7. WARNINGS FOR USE OF THE
OVEN

INSTALLATION:

- Strip the protective nylon on the device, clean any
adhesives remaining on the surface with a suitable
dissolver.

- Place the device under a range hood to
enable ventilation of smoke, odour and
steam revealing during the cooking.

- If smokes coming out shall be
ventilated, aspirator electrical connection
should be joint with the device. Device
operation should be stopped when
ventilation is not available. Place the
device on an even and rigid floor on a
scale with the help of adjustable feet.

- In order to perform the installation and
maintenance easily, left side of the device
installation ~ place  should  have
approximately 60 cm space. That will
also ease the air suction of the engine.
Approximately 10 cm space should be
left at behind for air circulation.

- Pay attention for minimum 110°
opening of the oven door while placing
the device to allow easy loading and
unloading.

WATER CONNECTION:

- Place 3/4" installation to device water
inlet and attach 3/4" ball valve at a
suitable place.

- Device should be supplied with 2-4 bar
water having 7°Fh hardness. Thus, the
fountain shall be prevented from
blocking due to scaling shortly.
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ELECTRICAL CONNECTION:

- Device should be connected to a grid
complying with DIN VDE 0100
electrical installation standards.

- Device should be supplied with 380-400
V 3N AC 50Hz grid voltage.

- Voltage tolerance should not exceed =+
%10.

- A fuse having suitable ampere values
should be connected between the device
and grid supply.

- Device must be grounded. DIN VDE
0100 clause 540 should be considered for
this.  Equipotential ground input is
indicated with " " label at the lower
side of device.

- Devices must be connected to an
electricity grid with norm and complying
with validity rules.

- Suitable fault current fuse should be
used in devices.

- Device must use minimum HO7RN-F
type power supply cable.

- Connect the power supply cable
according to device circuit scheme.

USER'S INSTRUCTIONS:

- Device is designed for professional use and should only
be used for persons trained on that issue.

- Device control shall be maintained
through the touch screen. We
recommend to use rotating switch for
performing sensitive temperature or time
setting.

- New insulation material is used that
minimizes heat losses and also being
environment-friendly.

- There is a meat probe to control internal
heat of the product to be cooked.

- There is an oven cart that can get into
the oven as an accessory.



- Convection ovens are multi-purpose
devices performing indirect cooking by
blowing accumulated hot air and steam
into the oven cabinet via fan.

- Device is for cooking all food types
given in table 1. Also, you can heat
previously cooked and frozen foods until
suitable temperatures for eating.

- Tray depth selection is very important
for ovens. Select trays as perforated and
20 mm for leavened dough types, normal
non-perforated and 20 mm for pastry
types, and 40-65 mm deep depending on
food characteristic for dressed food
types. Tray selection and recommended
maximum tray capacities are as given
below.

- In case of using GN 1/1 tray, tray
capacity shall be two folds of quantities
indicated.

- Trays deeper than 65 mm should not be
used for not preventing hot air
circulation.

- 1 tray may contain 25-30 breads
according to weight of bread on GN 2/1
20 mm perforated trays used in leavened
dough types. However, it is not possible
to cook breads over 180 grams in this
type of ovens. In this case, one time
capacity of the oven becomes 250 breads
when 10 trays accepting 25 breads are
placed in the oven. Cooking period is 18-
20 minutes.

- GN 2/1 200 flat trays used in pastry
types may vary depending on the type of
pastry. In average, it is possible to cook
35-40 portions pastries in a tray. In this
case, oven capacity becomes 350-400
persons and the period varies between 20-
35 minutes depending on the feature of
material.

- GN 2/1 40-60 mm deep trays used in
oven meals contain 40 pieces of dressed
chicken drumsticks and period varies
between 75-80 minutes. In this case, the
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oven can cook a meal for 400 persons at
once when it is operated at full capacity.
- In GN 2/1 80 mm trays those can be
used in stews, particularly for pulses,
each tray contains 60 portions meal and
240 portions of meal can be acquired
when 7 trays are placed in the oven at
once.

- Perform an initial heating at least 50°C
more than the selected heat level prior to
placing the product to be cooked in the
oven. You can use the pre-heating icon
located on the device screen. For
instance, if Talag pastry will be cooked at
190°C for 20 minutes, the oven should be
heated up to minimum 240°C. Because
cold materials to be placed in the oven
(cart, tray, product to be cooked) will
reduce the oven temperature. For this
reason, please do not place the product in
the oven without pre-heating.

- Trays should be placed in tray rails
located on the oven cart according to the
product to be cooked. Because
differences may occur in cooking as the
air circulation may not be provided
completely between frequently placed
trays. For instance, 10 mm deep trays
called as pastry trays (flat or perforated)
may be placed in all rail distances for
sable biscuit, bag dough, American
Biscuit, Italian cookies among patisserie
doughs. However, placing trays by
leaving one each rails empty for cooking
other products will provide better air
circulation and therefore a healthier
cooking. Please pay attention to this
issue.

- Pay attention to not having a distance
less than 20 mm between trays. This
space should be 40 mm under normal
conditions.

- It shall be more suitable to perform
applications such as chicken grill, fish
grill and dry meatballs on wire grills
given with the oven (530x750 mm)



instead of trays. Maximum grill
capacities of devices are 5 pieces for FBE
10T - 20T and 10 pieces for FBE 40 T.

- Steam should be sprayed periodically
via the humidifying button into the oven
during cooking leavened dough and
pastry products, thus product drying and
crustation should be prevented.

- While placing trays are being placed,
pay attention that they are at the same line

and trays proceed until end of oven rails
completely. Otherwise, cooking levels
shall be different.

- Oven cart should be placed carefully in
the oven cabinet to be located in the
middle. Stopper is placed on the oven
bottom for that purpose. Shift the cart
and ensure contact with that point.

GN2/1 [ GN2/1 | GN 1/1
tray tray tray
Tray FBE 40T | FBE 20T | FBE 10T
Biscuit / cookies 10mm 20 pes. | 10pes. | 10 pes.
Leavened dough types 20 mm 10 pcs. | 5 pes. 5 pes.
perforate
d
Pastry types 20 mm 10 pcs. 5 pcs. 10 pcs.
flat
Oven meals 40/65m 10 pcs. 5 pcs. 5 pcs.
m flat
Stews (heating) 65mm 7 pcs. 4 pcs. 3 pcs.
flat

TABLE - 1
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8. GENERAL VIEW

55 8

Frying Bakery
Grilled Tray Meal

" | Boiled Banquet
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9. ICONS

DECAL

AUTOMATIC DESCA LING

SETTINGS

LAST 10 USED RECIPES

DELTA-T

MEAT PROBE OR CORE
PROBE

USB DATA TRANSFER
ICON

SMARTRACK

INFO BUTTON

RECIPE ADDING
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=

9

B O O

COOLING

DOOR OPEN

HOLDING AT COOKING
OPERATION
(WHEN THE DOOR IS
OPEN)

START

PRE-HEATING

MANUAL DAMPENING
(SERIAL MANUAL
HUMIDITY)

FLUSHING

HELP

TURBO



CLOCK

BACK

FAVORITE RECIPES

COOKING MODES

TURBO-STEAM
COMBINATION SETTING

CABIN FAN SPEED
SETTING

TIME
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COMBI

STEAM

ADJUSTABLE STEAM

DELETE

RECIPE ARRANGEMENT

RECIPE SAVING

WARNING BETWEEN

PHASE STEPS OF PHASIC
COOKING



k3

CANCEL

NEW RECIPE
CREATE

CELCIUS/FAHRENHEIT

LOW FLUSHING

MEDIUM FLUSHING

INTENSE FLUSHING

% 100 TURBO MODE

% 100 STEAM MODE
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TENMPERATURE INDICATOR
FOR TURBO MODE

TEMPERATURE INDICATOR
FOR MEAT PROBE

TEMPERATURE INDICATOR
FOR DELTA-T

TEMPERATURE INDICATOR
FOR STEAM MODE



10.COOKING MODES

@)

1 - COMBI MODE

2 - TURBO MODE

3 - STEAM MODE

4 - ADJUSTABLE STEAM MODE

5-BANQUETTE MODE
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11. COMBI MODE ( 30°C-300°C)

Turbo hot air and steam is combined to
prevent drying of meals. Weight loss is
minimized and our product cooks equally.
When compared with traditional cooking
methods, cooking period is shortened
considerably. This cooking method is
ideal for frying, poaching, boiling and
glacing.

STARTING

Oven starts to operate in combi mode
when selections seen on the screen
(temperature, time, fan speed, steam rate,
etc.) are made and start button is pressed.

Selections to be made on this screen are
as given below:

Time Selection: Cooking period can be
adjusted up to 12 hours.
Temperature Selection: Adjustable
between 30-300°C .
Fan rotation selection: Fan rotation can
be adjusted between 1 and 6.
Dry-steam rate selection: Steam rate can
be adjusted between 10% and 90%.
Cooking with probe: Cooking may be
performed with probe by entering a
temperature value independently from
time. You canuse DT cooking feature if you want.
Pre-Heating: Pre-heating may be
performed prior to the cooking operation
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12. TURBO MODE ( 30°C-300°C)

56

Soft fillets, chumps, dough products can be
cooked homogeneously with the temperature

adjustable up to 300°C. Enables most
suitable cooking of deep-freezed
products with "convenience"
procedure.

STARTING

Oven starts to operate in turbo
mode when selections seen on
the screen (temperature, time,
fan speed, steam rate, etc.) are
made and start button is pressed.

Selections to be made on this
screen are as given below:

Time Selection: Cooking period
can be adjusted up to 12 hours.
Temperature Selection:
Adjustable between 30-300°C .
Fan rotation selection: Fan
rotation can be adjusted between
1 and 6.

Cooking with probe: Cooking
may be performed with probe by
entering a temperature value

independently from time. You can
use DT cooking feature if you want.

Manual dampening selection:
Manual humidity can be supplied
in the cabin at requested level.
Pre-Heating: Pre-heating may
be performed prior to the
cooking.



13. STEAM MODE (100°)
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Steam cooking is ideal for slight
boiling, steam cooking and steam
softening operations. With the
high performance steam
generator, it provides
uninterrupted steam supply and
makes the food look fresh.

STARTING

Oven starts to operate in steam
mode when selections seen on
the screen (time, fan speed, etc.)
are made and start button 1s
pressed.

Selections to be made on this
screen are as given below:

Time Selection: Cooking period
can be adjusted up to 12 hours.
Fan rotation selection: Fan
speed automatically reaches "3"
after selecting the steam mode.
Fan rotation can be adjusted
between 1 and -6.

Cooking with probe: Cooking
may be performed with probe by
entering a temperature value
independently from time.



14. ADJUSTABLE STEAM MODE (30°C-99°C)

Thanks to the cooking room
temperature retained sensitively,
tastes of foods are preserved
ensuring the desired density.
Adjustable steam cooking is ideal
for boiling in low water, cooking
in low heat, meat and vegetable
juice cooking and vacuum
cooking operations.

STARTING

Oven starts to operate in
adjustable steam mode when
selections seen on the screen
(temperature, time, fan speed,
etc.) are made and start button is
pressed.

Selections to be made on this
screen are as given below:

Time Selection: Cooking period
can be adjusted up to 12 hours.
Temperature Selection:
Adjustable between 30-99°C .
Fan rotation selection: Fan speed
automatically reaches "3" after
selecting the steam mode. Fan
rotation can be adjusted between 1
and -6.

Cooking with probe: Cooking
may be performed with probe by
entering a temperature value
independently f
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15. BANQUETTE MODE (30°C-300°C)
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The food is pre-cook at low
temperature and after cooking
starting to cool down. Presented
food is cook in banquet mode in
a short time and prepared as
freshly cooked.

OPERATION

The choices shown on the
screen

(temperature,time,fan

speed, etc.)

When the start button is pressed,
the oven starts to operate in the
banquet mode.

The choices that can be made on
this screen are as follows:

Temperature: Adjustable
between

30-100.

Time Select:The cooking time
can be set up to 12 hours.

Fan Cycle Selection: Fan cycle
can be set between 1 and 6.



16.PHASE COOKING You can perform 6 stages cooking
operations in different
features.Your meal automatically
becomes ready by passing through all
stages without any intervention during
cooking period by respectively
applying different cooking methods to
meals

STARTING

Oven starts to operate in phase
cooking mode when selections seen on
the screen(temperature, time, fan
speed, steam rate, etc.) are made
and start buttonis pressed.

Selections to be made on this screen
are as given below:

Time Selection:Cooking period may
be adjusted up to 12 hours for each
phase.

Temperature Selection: Temperature
adjustment is performed according to
each selected phase mode.

Fan Rotation Selection:Fan rotation
can be adjusted between 1 and 6 for
each phase.

Probe Cooking Selection (Dry,
Combi): Cooking may be performed
with probe by entering a temperature
value independently from time.

You can use DT cooking feature if you

want.

Manual  Dampening Selection

(Dry):Manual humidity can be supplied
in the cabin at requested level
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17. PROBE COOKING (MEAT PROBE)

61

Ideal for sensitive cooking
operation. The cabinet
temperature is set and the food is
cooked at constant temperature.
Regardless of the time, it
measures the temperature in the
food. Once the set temperature is
reached, the  cooking is
automatically completed.

STARTING

Meat probe starts to operate
independently from the time when
selections seen on the screen
(temperature, time, fan speed,
etc.) are made and start button is
pressed.

Selections to be made on this
screen are as given below:

Meat probe temperature
selection: Adjustable between 30-
99°C.

Fan rotation selection: Fan
rotation can be adjusted between 1
and 6 for each phase.

Dry-steam rate selection
(combi-banquette): Steam rate
can be adjusted between 10% and
90%.

Manual dampening selection
(dry): Manual humidity can be
supplied in the cabin at requested
level.



18.DELTA T COOKING

62

In the Delta T cooking method; cabin
temperature is acquired by adding adjusted
DT temperature to instant temperature of

meat probe. Cooking 1s performed
by gradually increasing the
cabinet temperature.

STARTING

Meat probe starts to operate
independently from the time
when selections seen on the
screen (delta t temperature, fan
speed, etc.) are made and start
button is pressed.

Selections to be made on this
screen are as given below:

AT temperature selection:
Between 5-60°C.

Fan rotation selection: Fan
rotation can be adjusted
between 1 and 6 for each phase.
Dry-steam rate selection
(combi-banquette): Steam
rate can be adjusted between
10% and 90%.

Manual dampening selection
(dry): Manual humidity can be
supplied in the cabin at
requested level.

Note: We recommend to
perform cabin cooling prior to
using this feature.



19.MULTI-COOKING

63

Allows various foods having the
same cooking characteristics to be
cooked at the same time for
different time intervals.
INOSMART Touch Line ovens
will notify you as soon as your
food is ready.

STARTING

Different periods can be assigned
to shelves in the selected mode.
Meat probe can only be used in a
single shelf.

Time Selection: Cooking period
can be adjusted up to 12 hours in
the selected mode.

Temperature Selection:
Different temperature settings can
be applied depending on each
selected mode.

Fan rotation selection: Fan
rotation can be adjusted between 1
and 6 for each phase.

Dry-steam rate selection
(combi-banquette): Steam rate
can be adjusted between 10% and
90%.

Manual dampening selection:
(dry) : Manual humidity can be
supplied in the cabin at requested
level.

Pre-Heating (combi-banquette
and turbo): Pre-heating may be
performed prior to the cooking.



20.FLUSHING

64

INOSMART Touch line ovens
can flush themselves with 3
different programs.

Low Flushing

Flushing period 2 hours 18 minutes. It 1s
preferred for light contaminations.

Medium Flushing

Flushing period 2 hours 48 minutes. It 1s
preferred for medium
contaminations.

Intense Flushing

Flushing period 3 hours 18 minutes. It is
preferred for very intense
contamination.




operation in Inosmart Touch Line ovens

SMALL ORMIDDLE LOTS

designed as user-friendly.

Depending on the oven operation period,
recommended cleaning levels shall be
10 indicated on the flushing image with
yellow, orange and red warning signs.
Then, flushing operation shall be initiated

by pressing on Start image.

Inosmart ovens direct you warnings
during the flushing operation, and
20 ensures easy flushing. Ideal detergent
doses recommended by Inoksan;

A 200 ml (1 water glass)
Pour into the cabinet and
close the oven door

40 Quality tests were carried out on
existing furnaces with this scale and the
recommended detergent. It is therefore
important to use the recommended

detergent. The use of a different

INOSMART ovens can ﬂl{Sh thems§1V§s detergent may result in deformation or
for .cookmg your meals in a hygienic loss of performance of the appliance
environment. o and is considered the responsibility of
Select the flushing image located on the the user.

main screen for initiating the flushing

CLEANLINESS MEASURES

Use only cleaning products recommended by INOKSAN. Failures may occur when using
cleaning products of other manufacturers; these failures are not covered by the warranty.
Do not use scrubbing or scratching cleaning agents.

For hygiene reasons and to prevent malfunctioning, it is important to clean the device every
day.

If too many chemical cleaning agents are used, excessive foaming may occur.

Do not open the door of the cooker while cleaning is in progress, as chemical cleaner and
hot vapour may escape. - Risk of chemical burns and scalds !!!

When Inosmart cleaning is complete, check the entire cooking cabinet (including behind the
air curtain) for any residual detergent.

To avoid the risk of chemical burns, clean the residues in the cabin and wash the entire
cooking cabinet using a hand shower.

Always use protective equipment (protective clothing, safety glasses, gloves and face
mask).
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WARNING: Regardless the selected

flushing program, oven shall
automatically  start  operation  at
background for maintaining ideal

flushing conditions prior to starting the
flushing operation. "PREPARING" term
1s seen on the screen.

WARNING: Oven shall automatically
pass to stand-by position in case of not
making any operations for 30 minutes at
the end of flushing.

CANCELLING THE FLUSHING
OPERATION

If the flushing operation is requested to
be canceled prior to "Add Detergent"
warning letter, flushing shall be
automatically canceled as no detergent is
put in the cabin.

If the flushing canceling 1s requested to
be performed after the "Add Detergent"
warning, rinsing operation is performed
compulsorily for hygiene and health.

POWER INTERRUPTION DURING
FLUSHING

When the oven is restarted after power
interruption, a warning shall be seen on
the main screen for whether the flushing
will continue. Upon continuing the
flushing  operation, flushing shall
continue from where it was paused. Or,
if the flushing operation is requested to be
canceled, rinsing operation is performed
compulsorily for hygiene and health.

e WARNING: Do not clean
directly or with a pressurized water in
order to prevent damage on electrical
installation.
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CAUTION!

e INOKSAN recommends to
perform flushing everyday to prevent
failures those may occur in your
devices.

e Only wuse Inoksan brand
detergents for best results in device
cleaning, otherwise, no responsibility
shall be accepted for damages and
failures those may occur.

e Excess foam may reveal when the
detergent is used excessively.

e If cooking shall not be performed
after flushing, door should be left open
for a while.

e No intervention should be made
to the device during flushing, and end of
flushing operation should be waited.

1. MAINTENANCE
Device has no parts to be repaired or

replaced by the user.
In case of any dangerous situation in the
device, initially  disconnect the

electricity, then inform the authorized
service. Do not allow unauthorized
persons to make intervention on the
device.

In order to get the best performance
from the device, to extend the service
life of the device and to prevent
problems that may occur, it is
recommended to perform maintenance
at least every 6 months depending on
the intensity of use.

22. POSSIBLE PROBLEMS
SOLUTIONS

AND

Device does not operate if the oven door
1s completely closed in cooking



position. Pay attention to exact fit of the
door lever into its place.

Device operation shall be interrupted if
the oven door is opened while the device
operates. It continues operating when

the door is closed.
Consider solution recommendations from the table below depending on
the failure notification.

In case of any device failure, related
failure message shall be seen on the
screen. You can find related failure code
explanation in the list below.

ERROR POSSIBLE PROBLEM AND SOLUTION
CODE ERROR MESSAGE RECOMMENDATION
E108 Phase-Neutral Phase-Neutral electricity connection of electricity grid is

connected false

faulty and grid power interruption has occurred.

E109

Fuse blown

Over current protection element of electronic control unit
should be replaced.
Please contact with the authorized service unit!

E113

Electrical panel is
overheated.

Failure shall be given if the ambient temperature of
electronic card unit is over 60°C. Fan filter should be
cleaned; please contact with the authorized service unit if
failure continues after the cleaning operation!

E203

Condensation tank
cannot be cooled down.

Grid water connection is closed or inadequate grid water
pressure. After controlling the grid water connection,
observe that the failure is eliminated by selecting "Delete
Failure and Continue" symbol.

Otherwise, please contact with the authorized service
unit!

E209

Boiler filling period
exceeded

Grid water connection is closed or inadequate grid water
pressure. 5 minutes after controlling the grid water
connection, observe that the failure is eliminated by
selecting "Delete Failure and Continue" symbol.
Otherwise, please contact with the authorized service
unit!

E211

Boiler cooling failure

Grid water connection is closed or inadequate grid water
pressure. 5 minutes after controlling the grid water
connection, observe that the failure is eliminated by
selecting "Delete Failure and Continue" symbol.
Otherwise, please contact with the authorized service
unit!

E212

Driver(s) not found

Control the oven model from the electronic control unit.
Observe that the failure is eliminated by selecting "Delete
Failure and Continue" symbol.

Otherwise, please contact with the authorized service
unit!

E213

Driver-1 Communication
Failure

Observe that the failure is eliminated by selecting
"Delete Failure and Continue" symbol.

If the failure continues, please contact with the
authorized service unit!
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E214 Driver-2 Communication | Observe that the failure is eliminated by selecting "Delete
Failure Failure and Continue" symbol.
If the failure continues, please contact with the
authorized service unit!
E304 Cabin Temperature Please contact with the authorized service unit!
Sensor Failure
E305 Meat Probe Failure Meat probe sensor may be failed or cable may be
ruptured. You can use the oven without using the meat
probe and AT cooking features. You should touch the
warning sign at left upper side of failure page for this
option.
Otherwise, please contact with the authorized service
unit!
E306 Cabin Cooling Time-Out | Control that the oven cabin door is open. Repeat the
cooling operation after selecting "Delete Failure and
Continue".
Otherwise, please contact with the authorized service
unit!
E308 File Opening / Creating USB; Not enough space for creating file.
Failure
E309 File Reading / Writing USB; Removed unexpectedly or disk is full
Error
E310 Faulty File The file you are trying o access is not a file belonging to
OVT System.
E311 File Verification Error File content is damaged

NOTE: Please contact with the authorized service unit for other possible failure messages!
! Device's lifespan is 10 years.
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SSR1
SSR2
SSR5
SSR6
B

TC

™

TQ
VvC,vQ,vB
VD

WD

WT

X1

X2

X3
21,722,723

ACIKLAMA : / EXPLANATION :

: Sogutma Fani / Cooling Fan

: Sogutma Fani / Cooling Fan

: Sogutma Fani / Cooling Fan

: Manyetik Kapi Sivici / Magnetic Door Switch

: Elektronik Kontrol Karti / Main Board

: Otomatik Sigorta / Circuit Breaker

: Kabin Limit Termostat / Cabin Safety Thermostat

: Boyler Limit Termostat / Boiler Safety Thermostat

: Hoparl6r / Speaker

: Motor Hiz Kontrol (Invertdr) / Motor Speed Control (Inverter)
: Ana Kontaktér / Main Contactor

: Kabin Lambasi / Cabin Lamp

: Kabin Fan Motoru / Cabin Fan Motor

: Kabin Fan Motoru Termal Koruma / Cabin Fan Motor Thermal Protector
: Power Box

: Boyler Bosaltma Pompasi / Boiler Drain Pump

: Power Supply

: Yikama Pompasi / Washing Pump

: Kabin Rezistansi / Cabin Resistance

: Boyler Rezistansi / Boiler Resistance

: Doner Sivig (Enkoder) / Rotary Switch (Encoder)

: Solid State Réle Kabin Ust / Solid State Relay Cabinet Top
: Solid State Réle Kabin Ust / Solid State Relay Cabinet Top
: Solid State Réle Boyler / Solid State Relay Boiler

: Solid State Role Boyler / Solid State Relay Boiler

: Boyler Isilgifti / Boiler Thermocouple

: Kabin Isilgifti / Cabinet Thermocouple

: Et Probu / Meat Probe

: Yogusturucu Isilgifti / Quenching Thermocouple

: Su Girig Valfleri (3 Girigli) / Water Inlet Valves (3 Inlets)

: Bosaltma Valfi / Drain Valve

: Su Seviye Probu (Alt) / Water Level Probe (Down)

: Su Seviye Probu (Ust) / Water Level Probe (Up)

: Enerji Girig Klemensleri / Mains Terminal Blocks

: Klemens / Terminal Block

: Klemens / Terminal Block

: RC Filtre (S6nlmleyici) / RC Filter (Snubber)

FBE10T

CA0D YESIL-MAVI
C41 D VESIL-BEYAZ
Ca2 ) vesiL

{43 ) YESIL-SARI
{44 ) YESILKIRMIZI
{45 )BEYAZ

(a6 vESIL
{47 )BEYAZ
{48 ) YESIL
{49 )BEYAZ
50D vESiL
{51 )BEYAZ

v




3NAC400 V 50 Hz.

FBE10T

X
m REV.0¢
N
Illlmnlllllllllllllllll_ IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII ———————— - — o e e e = e L =
| CABINET  BOILER | | |
K1 M1TP _ _
| M F2 M F3 |
| | _u | | |
_ 50 mm? NYAF F1 | T |
| SRR A ] |
PB 3 | |
| Nz i 115
| ) L2 [ aeveedT |1.50 mm? SIAF. [HE | |
o =
5] ov 2 Z
| 7o |2 ©|Ra 3 | “w | _
! D2 | _ o d | |
. INV-1 |
+..J$,ﬁg|€ NYAF. | :\ ;\ _..c\ |
_ _ ES I
sCPUMP
(BOILER DRAIN PUMP) u\%,mu_za | w g m % oz\o“m wm m “ “
L———= 3 OPE & 27 +24v e, z
» | |
@ e 2x0,75 mm? LIYCY EC | A~ 11 |
\__Hl S < 3x0,5 mm? LIVCY | 3 COOLING FANS |
SRwase (3 el comdEs _| £ | 3 |
1 SN H R X > 1)
7 )scPump |® EX oumr QT M o | _M 1 M~ < |
2 3 | |
CLOSE " - = |
NEUTRAL 8N o — < _
[sW CLOSE 9 PDV-SWOFF]| W '_ w _ _
Z SW OPEN 70 9DV-SWON = P &, D
B cLosE TSovorr |5 — £3 AQTTS J_H__u l_l“ | 7 Gl SN |
OPEN T290VON < o7 B34 8{76 VT = | |
GROUND DV-PWR |_ 8 = WD | = |
AR
YY | |
o e i _ IV I B
socasneT S5 2 | |
16 JQUENCH |2 Z [ _
Heoeee |F8 = © | !
_ _ r-r"-"F-"" """ “"¥"¥""=""="""="¥"¥""”"”"”" "
_ “
o 2 2 Goyreser o (L] |
@ “ c gLoQune 3¢ z | |
il e < C20PHEAT & 2 +24v o7 o A [0 |
4 i 5 % g L |
] =] [ {21 )ERROR z| BB-RPMEE6)
@ ° - 3 2| eessres i J | |
@ E oveay | 10:50 mm? NYAF SSR5 |
(zyreser ] P | LA [O] o |
{Z)LINE Sc [¢)
25 zZr I 2| |
ee MMMM» 3 w UB. wN_u,,“ @3 i 1 Fe |
o !
= S 2| vessrqET | L SSRé |
2 ov<80) | 12:50 mm? NYAF, o] |
GEyreser o | |
D mwﬂ 23 2 +20v Gy |
o= z 4 | |
{29 )ERROR E m DB-RPM{ 58 ) |
8 z| opsssk 57 |
2 ov<E6) | |
Q@ COOLER m _ _
&idcooier |5 — S '
{32y Aux m . (55 | I_m I_m “
pAux 25 Lawed | 3 3 |
33 Bl El
& [ M F h o |
AC It = |
ROTARY ENCODER MEAT PROBE THERMOCOUPLES PS _
| — v B ——
Shiasl aRREe empper pe _
J R1 R5 |
g 1901 [ |4 |2 _
-1 EENEE LRGRE 15kW 17.5kW |
b K el B 2 P FRERE |
L 1 gaaagy (el 9 |2
EEEERE EIRERE |
EEEEEE ERERE
3l (3] =L
G @W =
g e g
RS
ROTARY SWITCH
(ENCODER)




CF1
CF2
CF3
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R5

RS

SSR1
SSR2
SSR5
SSR6
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TC

™

TQ
VC,vQ,vB
VD

WD

WT
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X2

X3
71,722,723

ACIKLAMA : / EXPLANATION :

: Sogutma Fani / Cooling Fan

: Sogutma Fani / Cooling Fan

: Sogutma Fani / Cooling Fan

: Manyetik Kapi Sivici / Magnetic Door Switch

: Elektronik Kontrol Karti / Main Board

: Otomatik Sigorta / Circuit Breaker

: Kabin Limit Termostat / Cabin Safety Thermostat

: Boyler Limit Termostat / Boiler Safety Thermostat

: Hoparlor / Speaker

: Motor Hiz Kontrol (Invertér) / Motor Speed Control (Inverter)

: Ana Kontaktor / Main Contactor

: Kabin Lambasi / Cabin Lamp

: Kabin Fan Motoru / Cabin Fan Motor

: Kabin Fan Motoru Termal Koruma / Cabin Fan Motor Thermal Protector
: Power Box

: Boyler Bosaltma Pompasi / Boiler Drain Pump

: Power Supply

: Yikama Pompasi / Washing Pump

: Kabin Rezistansi / Cabin Resistance

: Boyler Rezistansi / Boiler Resistance

: Doner Sivig (Enkoder) / Rotary Switch (Encoder)

: Solid State Réle Kabin Ust / Solid State Relay Cabinet Top

: Solid State Réle Kabin Ust / Solid State Relay Cabinet Top

: Sol
: So
: Boyler Isilgifti / Boiler Thermocouple

: Kabin Isilgifti / Cabinet Thermocouple

: Et Probu / Meat Probe

: Yogusturucu Isilgifti / Quenching Thermocouple
: Su Girig Valfleri (3 G
: Bosaltma Valfi / Drain Valve

: Su Seviye Probu (Alt) / Water Level Probe (Down)
: Su Seviye Probu (Ust) / Water Level Probe (Up)

: Enerji Girig Klemensleri / Mains Terminal Blocks

: Klemens / Terminal Block

: Klemens / Terminal Block

: RC Filtre (Sénlimleyici) / RC Filter (Snubber)

State Role Boyler / Solid State Relay Boiler
State Roéle Boyler / Solid State Relay Boiler

li) / Water Inlet Valves (3 Inlets)

FBE20T

a0 vESiL-MAVI
CATDVESIL-BEYAZ
Ca2pvesiL
CA3DYESILSARI
a4 D YESILKIRMIZI
{45 )BEYAZ

(a6 vESIL
{47 PBEYAZ
a8 vEsiL
{49 )BEYAZ
{50 D YESIL
{51 )BEYAZ
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ACIKLAMA : / EXPLANATION :

: Sogutma Fani / Cooling Fan

: Sogutma Fani / Cooling Fan

: Sogutma Fani / Cooling Fan

: Sogutma Fani / Cooling Fan

: Manyetik Kapi Sivici / Magnetic Door Switch

: Elektronik Kontrol Karti / Main Board

: Otomatik Sigorta / Circuit Breaker

: Kabin Limit Termostat / Cabin Safety Thermostat

: Boyler Limit Termostat / Boiler Safety Thermostat

: Hoparlor / Speaker

: Motor Hiz Kontrol (Invertdr) / Motor Speed Control (Inverter)

: Motor Hiz Kontrol (Invertér) / Motor Speed Control (Inverter)

: Ana Kontaktor / Main Contactor

: Ana Kontaktér / Main Contactor

: Kabin Lambasi / Cabin Lamp

: Kabin Fan Motoru / Cabin Fan Motor

: Kabin Fan Motoru / Cabin Fan Motor

: Kabin Fan Motoru Termal Koruma / Cabin Fan Motor Thermal Protector
: Kabin Fan Motoru Termal Koruma / Cabin Fan Motor Thermal Protector
: Power Box

: Boyler Bosaltma Pompasi / Boiler Drain Pump

: Power Supply

: Yikama Pompasi / Washing Pump

: Ust Kabin Rezistansi / Cabin Top Resistance

: Alt Kabin Rezistansi / Cabin Bottom Resistance

: Boyler Rezistansi / Boiler Resistance

: Réle Sogutma Fanlari / Cooling Fans Relay

: Déner Sivig (Enkoder) / Rotary Switch (Encoder)

: Solid State Réle Kabin Ust / Solid State Relay Cabinet Top

: Solid State Réle Kabin Ust / Solid State Relay Cabinet Top

: Solid State Role Kabin Alt / Solid State Relay Cabinet Bottom

: Solid State Réle Kabin Alt / Solid State Relay Cabinet Bottom

: Solid State Role Boyler / Solid State Relay Boiler

: Solid State Role Boyler / Solid State Relay Boiler

: Boyler Isilgifti / Boiler Thermocouple

: Kabin Is
: Et Probu / Meat Probe

: Yogusturucu Isilgifti / Quenching Thermocouple

: Su Girig Valfleri (3 Girigli) / Water Inlet Valves (3 Inlets)
: Bosaltma Valfi / Drain Valve

: Su Seviye Probu (Alt) / Water Level Probe (Down)
: Su Seviye Probu (Ust) / Water Level Probe (Up)

: Enerji Girig Klemensleri / Mains Terminal Blocks

: RC Filtre (Sénlimleyici) / RC Filter (Snubber)

i / Cabinet Thermocouple

FBE40OT

40D YESIL-MAVI
41D YESIL-BEYAZ
<42 vESIL

C43 D YESILSARI
44 D YESILKIRMIZI
{45 )BEYAZ

(a6 vESIL
{47 )BEYAZ
CABDYESIL
49 )BEYAZ
CE0QvESIL
{51 )BEYAZ
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