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Inox-Bazis Kft.

Design and manufacture of stainless kitchen appliances
9090 Pannonhalma, Arany Janos u. Kézponti major, Hungary

INSTRUCTIONS FOR USE
AND CLEANING

COLD SERVICE UNITS
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Dear Customer!
First of all, thank you for choosing us and honoring us with your trust!
We trust that you found everything in order and are satisfied with the product!

Before using the product, make sure that it has been assembled
and installed in accordance with the assembly instructions!

/\ ATTENTION

* To obtain full use of the cabinet, we recommend reading this instruction manual

« It is the user’s responsibility to operate the appliance in accordance with the instructions given

» Contact your dealer immediately in case of any malfunctions.

* Place the cabinet in a dry and ventilated place

» Keep the cabinet away from strongly heat-emitting sources and do not expose it to direct sunlight
* Always keep in mind that all electrical devices are sources of potential danger

* Do not store inflammable material such as thinner, gasoline etc. in the cabinet

* We declare that no asbestos nor any CFC are used in the construction

* The oil in the compressor does not contain PCB

CLEANING:

Do not clean the device with a high-pressure water jet! Before cleaning, wait for the
machine to cool down and disconnect the device from the electrical network.

Wash all metal parts with warm water and neutral detergent, then rinse thoroughly to remove any
remaining dirt from the machine.

Use a dry cloth to dry. Do not use abrasive or corrosive cleaning agents as they may damage the
metal parts of the equipment.

In the event that the equipment is not used for a long period of time, clean it thoroughly and
disconnect it from the electrical network.
If the machine breaks down, switch it off immediately and contact a mechanic.
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UNPACKING AND INSTALLATION:

External surfaces are supplied with a protection foil, which must be removed before installation.
To ensure correct function it is important that the cabinet is in a straight/level position.

The cabinet is supplied with legs, these can be adjusted. See fig. 1.1.

Fig. 1.1
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ELECTRICAL CONNECTING:

The cabinet operates on 230V-1N~.

The wall socket should be easily accessible.

All earthing requirements stipulated by the local electricity authorities must be observed. The cabinet
plug and wall socket should then give correct earthing. If in doubt, contact your local supplier or
authorized electrician.

The flexible cord fitted to this appliance has three cores for use with a 3-pin 13-Amp or 3-pin 15-Amp
plug. If a B.S. 1363 (13-Amp) fused plug is used, it should be fitted with a 13-Amp fuse.

The wires in this mains lead are coloured in accordance with the following code:

Green/Yellow: Earth, Blue: Neutral, Brown: Live.

The main electrical connections must be done by skilled electricians.

START-UP OF THE CABINET:
Before use, we recommend that the cabinet is cleaned, see the section on maintenance and cleaning.

Important !
If the cabinet has been vertically placed during transport, please wait 2 hours before starting up the
cabinet.

Connect the cabinet to a socket and turn on the switch on the control panel.

THERMOSTAT:

The thermostat is placed in the control panel. The thermostat has been pre-set and in most cases it is not
necessary to adjust the settings. When turning on the cabinet the display will show the current temperature
in the cabinet.

DEFROSTING:

The cabinet defrosts automatically with pre-set intervals. If the door to the cabinet is opened or the contents
of the cabinet is changed frequently it may become necessary to defrost the cabinet manually.
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MAINTENANCE AND CLEANING:

Switch the cooler off at the socket.

The cabinet must be periodically cleaned. Clean the external and internal surfaces of the cabinet with a light
soap solution and subsequently wipe dry. External surfaces can be maintained using steel oil.

Do NOT use cleansers containing chlorine or other harsh cleansers, as these can damage the stainless
steel surfaces and the internal cooling system.

Clean the condenser and the compressor compartment using a vacuum cleaner and a stiff brush.

Do NOT hose the compressor compartment with water as this can cause short circuits and damage on the
electrical parts.

SERVICE:

The cooling system is a hermetically sealed system and does not require supervision, only cleaning.
If the cabinet fails to cool, check if the reason is a power cut.

If you cannot locate the reason to the failure of the cabinet, please contact your supplier. Please inform
model and serial number of the cabinet. You can find this information on the rating label which is placed
inside the cabinet in the top right hand side.

DISPOSAL:

Disposal of the cabinet must take place in an environmentally correct way. Please note existing regulation
on disposal. There may be special requirements and conditions which must be observed.
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