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Soguk Icecek Dispenseri

“PANORAMIK MODELLER” Kullanim Kilavuzu & Garanti Belgesi
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icecek ekipmanlart beverage equipment

Degerli miisterimiz,

1. Gl,BIS - - 3 Uriiniimiizii tercih ettiginiz icin tesekkiir ederiz.

2. GUVENLIK TALIMATLARI 3

4. CIHA,ZlN HAZlR_LANMASWE UYGULANMASI > Sirketimiz bu kilavuzda belirtilen cihaz glivenligiyle ilgili dnlemlerin alinmamasi dahilinde

5. TEMIZLIK, STER,I,L'%E ETM,E VE BAKIM > meydana gelebilecek hasar ya da arizalardan mesul degildir. Litfen kilavuzdaki talimatlan

6. PARCALARIN SOKULMESI 6-10 dikkatlice okuyunuz.

7. PARCALARIN MONTAJI 11-14

8. PERIYODIK KONDENSER TEM'.ZL.I.GI 15 Cihazin kurulacagi binalarda, tesislerde ve benzeri yerlerde, yerel diizenlemelere uygun bir

. TERM.OS.TATVE BUTON KONFIG..URA..SYONU 16 elektrik tesisati yapilmali, insan hayatinin ve Griinlerin glivenligini saglamak icin gerekli tim

10. TEKNIK_OZE!_LIKLERVE GENEL OLCULER 19-20 snlemler alinmalidir.

11. ELEKTRIK DIAGRAMLARI 21-22

12. PROBLEM - COZUM TABLOSU 23 1. GiRis

13. EKLER
Uygunluk Beyani — 24 1. Kilavuzu okumadan cihazi kurmayiniz ve herhangi bir miidahalede bulunmayiniz.
Patlamis Resimler ve Yedek Parca Listesi 48-61 2. Makinenin saglikl bir isleyiste calismasi icin kurulumun yapilmasi gereken odanin sicak-
Garanti Sartlan 63

g1 +5 / +32 °C arasinda olmalidir.
3. Cihazi yalnizca belirtilen icecekleri sogutmak icin kullaniniz.
M Serisi (karistiricili) - Dogal veya dogal olmayan meyve sulari, ayran, salgam suyu,
kahve, cay, st gibi her tirli parcacikh, parcaciksiz soguk icecegi hazirlayabilirsiniz.
S Serisi (fiskiyeli) - Dogal veya dogal olmayan, parcaciksiz meyve ve salgam sularini
hazirlayabilirsiniz. Ayran hazirlamak i¢in uygun degildir.
KAM Serisi - Yalnizca ayran hazirlamak icin uygundur.

'F- i 1’%*5 -m.‘:u " 4. Cihazinisletmesinden sorumlu personel, cihazin devreye alinmasi, bakimi, montaj ve de-

: montaji ve gerektiginde servisi ile ilgili gerekli egitimi almis olmalidir.
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PARORAMEK M10- 510 PARORAME 10 TWIN FANOARAMIK 10 TRIPLE PARNORAMIK 22 TWIN

2. GUVENLIK TALIMATLARI

Elektrik

1. Cihaz yonetmeliklere uygun bir sekilde topraklama sebekesine baglanmali ve uzatma
kablosu kullanilmamalidir.

2. Cihaz etiketinden cihazin baglanmasi gereken sebeke voltaj ve frekansina bakin. Cihaz
belirtilen deger disinda bir sebeke gerilimine baglamayiniz.

= 5 3. Eger gii¢ kablosu hasar gorirse dreticinin belirttigi servis ya da yetkili bir personel tara-
l#' #" #‘ f‘ . findan degistirilmelidir.

4. Cihaza herhangi bir miidahale etmeden 6nce elektrik baglantisini kesiniz.




Cihaz Kullanimi
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Kullanim ile ilgili

Bu kilavuzu okumadan cihaza herhangi bir miidahalede bulunmayiniz.

Cihazin bitun kapaklari kapali olmadan cihazi calistirmayiniz.

Paneller arasina, musluk agzina parmaginizi ya da herhangi bir nesne sokmayiniz.
Cihaziniz dig ortam kullanimlari icin uygun olmayabilir. Cihazi direkt gtines isigina maruz
kalacak konumda tutmayiniz.

Cihaz duiz gonyeli bir diizlem Gzerine dik bir sekilde konulmalidir.

Eger cihaz calistirlmadan once uzun bir middet kullanilmadiysa dncelikle cihazi temiz-
leyiniz, hazneyi ve hazne icindeki parcalari sterilize ediniz.

Cihazin alt béliminde elektrikli calisan hicbir parca sivi ile temas ettirilmemelidir.
Cihaz ¢ocuklarin kullanimindan uzak tutulmalidir.

Cihaz amag digi kullanimlar igin isletiimemelidir.

. Cihazin temizligi ya da bakimi sirasinda gidaya uyumlu eldiven kullaniniz.

KURULUM TALIMATLARI

Cihazi kutusundan gikariniz ve kutuyu daha sonraki kullanim igin saklayiniz.

Cihazda ya da herhangi bir yedek parcasinda hasar olup olmadigini kontrol ediniz. Eger
herhangi bir hasar mevcut ise gondericiyle iletisime geginiz.

Cihazin egik tasinmasi ihtimaline karsilik, cihazi ag¢tiktan sonra kurulumdan 6nce en az
bir saat boyunca dik bekletiniz ve fisini takmayiniz.

Cihazi agirligini tasiyacabilecek diiz bir yiizeye yerlestiriniz.

Cihazi kuru ve diz bir ylizeye yerlestirirken, saglikli bir hava sirkiilasyonu icin cihazin her
tarafindan 15 cm bosluk kalmasina dikkat ediniz.

Cihazin etrafinda cihazin sogutma kapasitesini etkileyebilecek isi treten bir nesnenin
bulunmamasi gerekir.

Cihazin yiiksekligini altinda bulunan ayarl ayaklari sayesinde ayarlayabilirsiniz.

Cihaz 6nceden sterilize edilmis bir sekilde teslim edilmez. Sterilize etmeden dnce mutla-
ka ilgili 5 inci bélime bakiniz.

Cihaz ilk kullanimdan 6nce talimatlara uygun bir sekilde demonte edilip, temizlenmeli
ve sterilize edilmelidir. Litfen ilgili bolimleri dikkatlice okuyunuz.

10. Cihazi elektrige baglayiniz ve elektrik kablosunu erisilebilir bir konumda tutunuz.

Cihaz Kullanimi
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CiIHAZIN HAZIRLANMASI VE UYGULANMASI

Uriin cihaza doldurulurken cihazin calismiyor olmasi gerekmektedir.

Konsantre icecek hazirlanirken ureticinin talimatlari geregi konsantre ve su karisimini bir
kapta hazirlayin.

Karisimi cihaza doldurun ve hazne lizerinde belirtilen limiti asmamaya 6zen gdsterin.
Hazne icinde yaralanmalara sebep olabilecek dénen parcalar mevcuttur. Hazne icinde
herhangi bir islem yapmadan 6nce mutlaka cihazi kapatin ve elektrikten ¢ekin.

. TEMIZLIK, STERILIZE ETME VE BAKIM

ONEMLI! : Komponentleri kesinlikle bulasik makinesinde yikamayiniz. Ayni zamanda,
temizleme prosesinden sonra komponentleri firin ya da mikro dalga gibi cihazlarda ku-
rutmayiniz.

Temizlik

Herhangi bir temizlik ya da bakim islemine baslamadan 6nce makinenin gii¢ anahtarini
“0"konumuna getiriniz. Ayni zamanda makineyi fisten cekiniz.

Makinenin tipine gore hazne icindeki fiskiye aksamini ya da paleti ¢ikariniz.

Temizleme prosesi icin en az 5 litre su hazirlayiniz. Hazneler tizerinde kir kalmayana ka-
dar temizlik islemini uygulayiniz.

ONEMLI! : Sterilizasyon prosesi cihazin ilk kullanimindan énce ya da uzun siire kullanil-
madiktan sonraki ilk calistirmadan 6nce uygulanmaldir.

Sterilizasyon

Ellerinizi antibakteriyel sabunla yikayiniz.

Parcalar Gizerinde herhangi bir leke ya da kirletici madde bulunmadigindan emin olana
kadar parcalari temizleyin.

Onerilen, iki giinde bir cihazin dolum yapilmadan énce sterilize edilmesidir. Cihazin bii-
tiin pargalari kolay temizlenebilir ve sterilize edilebilir bir sekilde tasarlanmistir.
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6. PARCALARIN SOKULMESI

Hazne contasini takarken contayi “Sekil 3” te gosterildigi gibi yerlestirebilirsiniz.

5.

6. Ardindan musluk hortumunu “Sekil 4” te gosterildigi gibi ¢cikartiniz. Musluk koluna ba-

Hazneyi cikarirken asagidaki sekillerde uygulanan bicimde c¢ikarmaniz onerilir.

Oncelikle kapagi cikartiniz.

1.

sin ve musluk hortumunu kulbundan tutarak yukari ¢ekiniz. Hortuma ekstra kuvvet uy-

gulayip hasar vermemeye dikkat ediniz.

2.

Makine goévdesini bir elinizle tutarak hazneyi tirnaklarindan kurtulana kadar ceviriniz.

Ardindan hazneyi
4, M10, 10 Twin

3.

“Sekil 1” de gosterilen yonlerde cekerek ¢ikartiniz.
10 Triple modellerinde hazne kilidi yoktur ve “Sekil 2” de gosterildigi gibi

’

cikartiniz

HAZNE
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Fiskiye Pompasinin ve Borusunun Soékiilmesi KAM (Kopiiklii Ayran Makinesi) Cirpicinin Sokiilmesi
1. Fiskiye borusunu yukari cekerek cikartin. “Sekil 5.” 1. KAM modelleri (KAM 22 ve KAM 40) diger panoramik modeler ile ayni haznelere sahiptir
2. Fiskiye sapkasi Gizerindeki somunu asagidaki gibi sokiiniiz. “Sekil 6.” ve demonteleri ayni sekildedir.
3. Fiskiye sapkasini yukari cekerek cikartin. “Sekil 7.” 2. KAM modellerinin musluk sistemi digerlerinden farkhdir ve musluga basildiginda ¢irpici

calisarak koplk Uretir.

3. Cirpici sisteminin demontesi asagida gosterilmistir.

4. Musluk hortumunu yukar dogru kaldirarak cikartiniz. Beyaz ara parcayi gri gdvdeden
ayiriniz. “Sekil 11.”

5. CQirpici govdesini saat yoniinde cevirin ve kenetlerinden ¢ikararak kendinize dogru cikar-
tiniz. “Sekil 12.”

4. Fiskiye pompasinin gévdesini yukari cekerek cikartin. “Sekil 8.” % ;

5. Miknatis kanat parcasini yukari cekerek cikartiniz. “Sekil 9.” m

6. Miknatis altina yerlestirilen pulu cikartin. “Sekil 10.” Miknatis altindaki pulu kaybetme-
yin. Pul yerinde olmazsa makineniz fiskiye yapamaz. Pul zamanla asinabilir, asinan pul
kalinhgi 1 mm'nin altinda olursa degistirilmesi gerekir. Onerilen; pulun 6 ayda bir degis- 6. Siyah kanadi ¢ekerek cikartin. “Sekil 13.“
tirilmesidir. “Sekil 10.” 7. Cirpici gbévdesinin bagh oldugu baglanti aparatini saat ydniinde cevirerek pimlerinden

¢ikariniz ve kendinize dogru cekiniz. Cikartirken gévde ortasindaki contada hasar olup
olmadigini kontrol ediniz. “Sekil 14.”

L s 0|
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KAM (Kopiiklii Ayran Makinesi) Musluk Hortumu Demontesi 7. PARCALARIN MONTAJI
1. Musluga basin ve musluk hortumunu Gst kulpundan tutarak yukari dogru cekerek ¢ikar- 1. Parcalari yeniden monte etmeden 6nce bitiin parcalarin diizgiin bir sekilde temizlenip
tin. “Sekil 15 sterilize edildiginden emin olun.

2. Hazne contasini ve contanin oturacadi hazne bélimiini uygun bir yaglayiciyla yaglayin.

3. Cihazi kutusundan cikardiginizda damlalik cihaza monteli degildir. Cihazin kurulumunu
yaptikan sonra damlaligi/damlaliklart monte ediniz. “Sekil 16.”

4. Cihazi kutusundan cikardiginizda damlalik cihaza monteli degildir. Cihazin kurulumunu
yaptikan sonra damlaligi/damlaliklart monte ediniz. “Sekil 16.”

Yan taraftaki kare kodu okutarak KAM dispenserinin
temizlik videosunu izleyebilirsiniz.

i

UUUORRLORLY
URVRURARRLLLLY

i

sekil 17

5. Musluk hortumunu tasa yerlestirirken hortumun
kulbunun“Sekil 18” de belirtilen yonde olmasina
dikkat ediniz.

10 11
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6. Panoramik 22 L ve 40 L modellerinde hazne kilidi mevcuttur ve “Sekil 19”a gore hazneyi FISKIYE POMPASI VE SAPKASININ MONTAJI
takiniz.

Miknatis kanat parcasini plastik pulun,

Plastik pulu yerlestirin. “Sekil 21 iizerine yerlestirin. “Sekil 22"

Sekil 23

7. Panoramik 10 L modellerinde kilit yoktur ve Sekil 20 deki gibi hazneyi monte ediniz.

Fiskiye pompa govdesini kanadin
Uzerine yerlestirin. “Sekil 23"

Sekil 20 Fiskiye sapkasi somununu takin. “Sekil 25"

Somunu fazla sikmamaya 6zen gésterin. Fiskiye hortumunu monte edin. “Sekil 26”

12 13



Cihaz Kullanimi

KAM (Kopiiklii Ayran Makinesi) Modellerinde Cirpicinin Monte Edilmesi.

1. Cirpici govdesini asagidaki gdvdeye saat yonuniin tersine dondurerek geciriniz.“Sekil 27”
2. Cirpici govdesini ve kanadi sekilde gosterildigi gibi birbirine monte ediniz. Contanin takil
oldugundan emin olun aksi halde sizinti motora zarar verebilir. “Sekil 28 “
3. CQirpici gévdesini baglanti aparatina monte edin ve saat yonunun tersine cevirin.
“Sekil 29”
4, Beyaz ara parcayi ¢irpici govdesine “Sekil 30” da gosterildigi gibi takiniz.

KAM (Kopiiklii Ayran Makinesi) Musluk Hortumunun Monte Edilmesi

o
P »

Panoromik Musluk Hortumunun Monte Edilmesi

1. Musluk koluna basin ve musluk hortumunu sogutma tasindaki yuvasindan gecirerek yer-
lestirin. “Sekil 31"

14
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2. Musluk hortumunu sogutma tasina yerlestirirken
kulbunun yéniiniin solda belirtildigi gibi olmasina
dikkat ediniz. “Sekil 32"

8. Periyodik Kondenser Temizligi

1. Makineyi fisten cekiniz ve cihaz icinde ¢alisan herhangi bir komponent olmadigindan
emin olunuz.

2. Kondenserin bulundugu kapagdin vidalarini sékiintz.

3. Kondenseri bir stiplirge yardimiyla toz ve kirlerinden temizleyiniz. Bu sayede kondenser
Uzerinde etkili bir hava akisi saglanmis olacaktir. “Sekil 33.”

4. Eger bir sekilde egilip bikiilmis kanatlar gorirseniz uygun bir ekipmanla bu kanatlan
diizlestirin. Bu kondenser tzerindeki hava akisini kolaylastiracaktir. “Sekil 34.”

5. Buislemin 3 ayda bir yapilmasi 6nerilir.

HIME TR
IR PR o el

0000 Jaas,

i

ONEMLI

Makinenizin verimli sogutma performansini sirddrmesi icin kondenserin periyodik temizlenme-
si gerekir.

15



icecek ekipmanlart beverage equipment

Buton Konfigiirasyonu Buton Konfigiirasyonu samixir

M10 - S10 Kontrol Paneli

9. TERMOSTAT VE BUTON KONFIGURASYONU
POWER ON-OFF BUTONU

Dijital Termostat Kullanimi

1. Set diigmesine basili tutarak termostat kilidini agabilirsiniz.

2. Ardindan “Unl” yazisini gérdiikten sonra icecedin sicakligini ayarlamak icin set digme-
sine bir kere basin ve yukari-asagi tuslariyla istediginiz sicakhiga ayarlayin. Ayarladiktan
sonra tekrar sete basmaniza gerek yoktur ve termostat kendini otomatik kitleyecektir. m

ON

O } TERMOSTAT AYAR TOPUZU

OFF
THERMOSTAT

ekil 35 10 Twin Kontrol Paneli
POWER ON-OFF BUTONU
/ON o 1 TERMOSTAT AYAR TOPUZU
41 @ O KARISTIRICI ON-OFF BUTONU
OFF OFF J
\ THERMOSTAT
e 1 TERMOSTAT AYAR TOPUZU
. : : : ON
- : : O KARISTIRICI ON-OFF BUTONU
: : : : J
: : : N THERMOSTAT
SETTUSU AGCMA KAPATMA ASAGIAYAR YUKARIAYAR Sekil 37
TUSU DUGMESI DUGMESI ] -
? 10 Triple Kontrol Paneli
Analog Termostat Kullanimi
POWER ON-OFF BUTONU
1. Analog termostat topuzunu saat yoniinde cevirerek iceceginizin derecesini dusurebilir on [ p—— ‘ TERMOSTAT AYAR TOPUZU
ya da saat yoniinln tersine cevirerek arttirabilirsiniz. 51 ) O KARISTIRICI ON-OFF BUTONU
2. Termostat topuzunu saat yonuniin tersine en son noktaya (OFF) getirerek makinenin Gl o J
sogutmasini durdurabilirsiniz. =
ONEMLI ! Karistiric kapatildigi zaman sogutma kapanir. " P— 1 TERMOSTAT AYAR TOPUZU
O ! KARISTIRICI ON-OFF BUTONU
OFF
\ THERMOSTAT
TERMOSTAT AYAR TOPUZU
ON 1
O KARISTIRICI ON-OFF BUTONU
L]
THERMOSTAT THERMOSTAT o J

16 17



Buton Konfigiirasyonu

M22, S22 KONTROL PANELi / ANALOG

TERMOSTAT AYAR TOPUZU

POWER ON-OFF BUTONU

—Y H

M22, S22 KONTROL PANELI / DIJITAL

Teknik Ozellikler Ve Genel Olciiler

Xir
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DIJITAL TERMOSTAT

POWER ON-OFF BUTONU

PANORAMIK TWIN KONTROL PANELI

TERMOSTAT AYAR TOPUZU SOL KARISTIRIC| ON-OFF BUTONU ~ TERMOSTAT AYARTOPUZU

O]

SAG KARISTIRICI ON-OFF BUTONU

POWER ON-OFF BUTONU

KAM22 - KAM40 - M40 - S40 KONTROL PANELI

DIJITAL TERMOSTAT POWER ON-OFF BUTONU

18

Besleme Voltaji
Opsiyonel Voltaj
Opsiyonel Voltaj

220-240V 50 Hz
208-220V 60 Hz
115V 60 Hz

Besleme Voltaji
Opsiyonel Voltaj
Opsiyonel Voltaj

PANORAMIK M10 PANORAMIK M10 TWIN
Hazne Kapasitesi 1oL Hazne Kapasitesi 10L + 10L
Agirlik ve dlguler Makine Koli Agirlik ve blgiiler Makine Koli
Agirlik 16,4 kg. 18,4 kg. Agirlik 23 kg 25,8 kg
Genislik 250 mm. 305 mm Genislik 500 mm 535 mm
Derinlik 390 mm. 335mm Derinlik 390 mm 355 mm
Yiikseklik 700 mm. 725 mm Yikseklik 700 mm 725 mm
Teknik Detaylar Teknik Detaylar
Sogutucu Gaz R134A / R290 Sogutucu Gaz R134A / R290
Sicakhk Arahigi +3°C -- +10°C Sicaklik Araligi +3°C -- +10°C
Sogutma glicl 350W Sogutma glict 500 W
Gilig 160W Glig 250 W
Akim 1,1A Akim 13A
Enerji Tuketimi 1,8 kWh/24h Enerji Tuketimi 3,8 kWh/24h
Besleme Voltaji 220-240V 50 Hz Besleme Voltaji 220-240V 50 Hz
Opsiyonel Voltaj 208-220V 60 Hz Opsiyonel Voltaj 208-220V 60 Hz
Opsiyonel Voltaj 115V 60 Hz Opsiyonel Voltaj 115V 60 Hz

PANORAMIK M10 TRIPLE

Hazne Kapasitesi 10L +10L + 10L
Agirhk ve odlgiiler Makine Koli
Agirlik 29 kg 32,5kg
Geniglik 750 mm 780 mm
Derinlik 390 mm 355 mm
Yukseklik 700 mm 725 mm
Teknik Detaylar
Sogutucu Gaz R134A / R290
Sicaklk Araligi +3°C -- +10°C
Sogutma gticl 750 W
Giig 300 W
Akim 1,53A
Enerji Tuketimi 5 kWh/24h
Besleme Voltaji 220-240V 50 Hz
Opsiyonel Voltaj 208-220V 60 Hz
Opsiyonel Voltaj 115V 60 Hz

PANORAMIK M22 PANORAMIK M40
Hazne Kapasitesi 22L Hazne Kapasitesi 40L
Agirlik ve dlgliler Makine Koli Agirlik ve Slgliler Makine Koli
Agirhk 20 kg 21,6 kg Agirhk 23 kg 25,1kg
Genislik 350 mm 405 mm Genislik 450 mm 490 mm
Derinlik 405 mm 430 mm Derinlik 450 mm 480 mm
Yukseklik 755 mm 795mm Yukseklik 825 mm 845 mm
Teknik Detaylar Teknik Detaylar
Sogutucu Gaz R134A / R290 Sogutucu Gaz R134A / R290
Sicaklk Arahigi +3°C -- +10°C Sicaklik Araligi +3°C -- +10°C
Sogutma glicl 500 W Sogutma glicu 750 W
Giig 250 W Gii¢ 280 W
Akim 1,4A Akim 1,45 A
Enerji Tiketimi 2.8 kWh/24h Enerji Tiketimi 4,25 kWh/24h

220-240V 50 Hz
208-220V 60 Hz
115V 60 Hz




Teknik Ozellikler Ve Genel Olciiler

PANORAMIK S22

PANORAMIK S40

Hazne Kapasitesi 22L Hazne Kapasitesi 40L
Agirlik ve dlgiiler Makine Koli Agirlk ve dlgliler Makine Koli
Agirhk 20,6 kg 22,2 kg Agirik 25,8 kg 27,5kg
Genislik 350 mm 400 mm Genislik 450 mm 490 mm
Derinlik 405 mm 430 mm Derinlik 450 mm 480 mm
Yukseklik 760 mm 795 mm Yukseklik 830 mm 845 mm
Teknik Detaylar Teknik Detaylar
Akim 1,38A Akim 1,4A
Sogutucu Gaz R134A /R290 Sogutucu Gaz R134A /R290
Sicaklik Araligi +3°C - +10°C Sicaklik Araligi +3°C - +10°C
Enerji Tuketimi 2.9 kWh/24h Enerji Tiketimi 4,45 kWh/24h
Giig 260 W Giig 285 W
Sogutma glict 500 W Sogutma glicl 750 W
Besleme Voltaji 220-240V 50 Hz Besleme Voltaji 220-240V 50 Hz
Opsiyonel Voltaj 208-220V 60 Hz Opsiyonel Voltaj 208-220V 60 Hz
Opsiyonel Voltaj 115V 60 Hz Opsiyonel Voltaj 115V 60 Hz

KAM22 KAMA40
Hazne Kapasitesi 22L Hazne Kapasitesi 40L
Agirlik ve dlgiiler Makine Koli Agirlik ve 6lgiiler Makine Koli
Agirlik 21,8 kg 22,9kg Agirlik 25kg 26,9 kg
Genislik 350 mm 400 mm Genislik 450 mm 490 mm
Derinlik 405 mm 425 mm Derinlik 450 mm 480 mm
Yikseklik 825 mm 870 mm Yukseklik 890 mm 915 mm
Teknik Detaylar Teknik Detaylar
Akim 1,3A Akim 1,45 A
Sogutucu Gaz R134A / R290 Sogutucu Gaz R134A / R290
Sicaklik Araligi +3°C - +10°C Sicaklik Araligi +3°C - +10°C
Enerji Tiketimi 2.8 kWh/24h Enerji Tiketimi 4,3 kWh/24h
Gii¢ 255 W Gii¢ 285 W
Sogutma glicl 500 W Sogutma glicl 750 W

Besleme Voltaji
Opsiyonel Voltaj
Opsiyonel Voltaj

220-240V 50 Hz
208-220V 60 Hz
115V 60 Hz

Besleme Voltaji
Opsiyonel Voltaj
Opsiyonel Voltaj

220-240V 50 Hz
208-220V 60 Hz
115V 60 Hz

PANORAMIK 22 TWIN

Agirhk

Geniglik

Derinlik
Yukseklik
Teknik Detaylar
Akim

Sogutucu Gaz
Sicaklik Araligi
Enerji Tuketimi
Glg

Sogutma guicu
Besleme Voltaji
Opsiyonel Voltaj
Opsiyonel Voltaj

Hazne Kapasitesi
Agirlik ve dlgiiler

221 +22L

Makine Koli
32,7 kg 35,5kg
695 mm 735 mm
405 mm 420 mm
755 mm 780 mm

15A
R134A / R290
+3°C - +10°C
4,36 kWh/24h
290 W

750 W

220-240 V 50 Hz
208-220 V 60 Hz
115V 60 Hz

Elektrik Diagramlari
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M10, S10, M22, M40, S22, S40

L

230V 50HZ (60HZ) ~—

Ni
1

KARISTIRICI

KOMPRESOR

FAN

TH

mf
Mk

Panoramik 10 Twin

S2

S2

S1
L
230V 50HZ (60HZ) ~
N 2 l\ s2 i\ s1
1 T T
TH
TH T T M
Mf
Mk
@ > SEL | 2 SEL
KOMPRESOR FAN ::::\‘;T\‘R\C\ HAZNE 1 SOGUTMA ::;:*;“mm HAZNE 2 SOGUTMA.
Panoramik 10 Triple
Sekil 45
S$1
230V 50HZ (60HZ) ~ s2 & s2 & s2 & s‘l
1 T T

™

» SEL

TH
T T M
Mf
Mk
» SEL SEL SEL

KOUPRESOR o

e 1
KARISTIRCH

HAZNE 1 SOGUTMA

v 2
KARISTIRCH

HAZNE 2 SOGUTMA waes

HAZNE 3 SOGUTMA
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SEL

:ANA ANAHTAR

: TERMOSTAT

: KOMPRESOR TERMIK ROLE
:KOMPRESOR

: FAN MOTORU

: KARISTIRICI MOTORU

: ANA ANAHTAR

: KARISTIRICI ANAHTAR
:TERMOSTAT

: KOMPRESOR TERMIK ROLE
: KOMPRESOR

:FAN MOTORU

: KARISTIRICI MOTORU
:SELENOID VALF

: ANA ANAHTAR

: KARISTIRICI ANAHTAR
:TERMOSTAT

: KOMPRESOR TERMIK ROLE
: KOMPRESOR

:FAN MOTORU

: KARISTIRICI MOTORU

: SELENOID VALF
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Problem-Co6ziim Tablosu
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Lutfen asagida listelenen sik goérulen onarim talebi konularini ve ilgili ¢cozimleri inceleyin. Bu
talep ve ¢ozUmler garanti kapsaminda degildir. Bu konular nedeniyle satis sonrasi servis talep

edilmesi durumunda verilen hizmet Ucretlendirilecektir.

4. Termostatlar kapali olabilir.
5. Anahtarlar kapali (0) konumunda olabilir
6. Elektirik kesintisi olabilir.

ARIZA NEDENI ¢O0zUMU
;' Ei)hniiiigtrrigfn?iag??trr]nn;lg,acr)]?fbci)lli?bi“r. 1. Cihazin kablosunu elektrige baglayiniz.
. 3. Cihazin bagli oldugu prizin sigortasi atmig 2 B]r sure bekleyln.Tel.'mlk devreye girecektir.
Cihaz - 3. Sigortayi kontrol edin.
olabilir.
calismiyor 4.Termostatlari agin

5. Anahtarlan acik (1) konumuna getirin.
6. Elektrik saglayicinizla iletisime gecin.

Cihaz sogutma

1. Kondenser kirli olabilir.

2. Kondenser tizerinde hava sirkiilasyonu
yeterli olamayabilir.

3. Termostat kapali olabilir.

1. Kondenseri stipiirge ve firca yardimiyla
temizleyin.

2. Cihazin bulundugu konumda her bir
yandan en az 15cm bosluk birakilmasina
dikkat edin.

Cihazlar igin:
Cihaz fiskiyesi
calismiyor

olabilir.

3. Meyve parcaciklar pompa ve miknatis
aksamini titkamis olabilir.

4. Miknatis pulu yerine monte edilmemis
olabilir.

yapmiyor 4. Makine glines alan bir yerde duruyor 3. Termostati agin ya da kontak vermesini
olabilir. bekleyin.
5. Makinenin bulundugu ortam sicakhgi 4. Makineyi giines almayan bir yere yerlestirin
+5 - +32C° arasinda olmayabilir. 5. Makineyi ortam sicakligi +5 - +32° olan bir
yere yerlestirin.
. - 1. Musluk hortumunu temizleyin.
1. Musluk hortumu k'fl' o_I_ab|I_|r. . 2. Musluk hortumunu diizgin bir sekilde
2. Musluk hortumu diizgiin bir sekilde N .
- - 2 yerlestirdiginizden emin olun.
Musluk yerlestirilmemis olabilir. . .
e - 3. Musluk yayini kontrol edin ve eger
devamli 3. Musluk yayi gerginligini yitirmis olabilir. ) s e
; o gerekliyse yenisiyle degistirin.
akitiyor 4. Musluk hortumu yerinde olmayabilir. . .
o 4. Musluk hortumunu yerine yerlestirin.
5. Musluk kolu kirik olabilir A T
6. Musluk hortumu yirtik olabilir 5. Musluk kolunu yenisi ile degistirin
) ’ 6. Musluk hortumunu yenisi ile degistirin
1. Miknatis ters monte edilmis olabilir.
Fiskiyeli 2. Pompa miknatisi fazla sekerle tikanmig 1. Pompayi ¢ikarin ve miknatisi kontrol edin.

2. Miknatisi ¢ikarin ve temizleyin.

3. Pompa ve miknatis aksamini ¢ikarip
temizleyiniz.

4. Pulu yerine monte edin.

Kanstiricili ve

1. Palet yuvasinda parca sikismis olabilir.

1. Paleti ¢ikarin ve palet yuvasini temizleyin.
2. Musluk hortumunu Sekil 18'deki gibi

KAM.C'.h?ZIa" 2. Musluk hortum kulbu ters yonde olabilir. yerlestirin.
icin: - . ; P - .
K 3. Palet yerine monte edilmemis olabilir. 3. Paleti yerine monte edin.
anistirma | "< 5utucu tas buz tutmus olabili 4. Termostat k sogutucu t
ahsmiyor . Sogutucu tas buz tutmus olabilir. - Termostat ayari yaparak sogutucu tasin
¢ buz tutmasini engelleyin.
KAMicz:?zlan 1. Qirpici gévdesindeki conta takilmamis, 1. Cirpici contasinin diizgiin
(;|E I'CI hasar gérmus ya da dliizgiin monte yerlestirildiginden emin olun.
pict edilmemis olabilir. 2.Tum cirpici aparatlarini temizleyip
muslugu . . - ]
2. Cirpici aparatlari kirlenmis olabilir. tekrar monte edin.
damlatiyor.

KAM 22, KAM 40
Sekil 46
L
230V 50HZ (60HZ) ~
N S1
- N S1 :ANA ANAHTAR
B0V~ s S2 :CIRPICI ANAHTAR
| T 2/ 24V — T  :AYARLITERMOSTAT
- TH :KOMPRESOR TERMIK ROLE
TRS : TRANSFORMATOR
S2 M :KOMPRESOR
TH Mf :FAN MOTORU
Mk :KARISTIRICI MOTORU
Mfl : CIRPICI MOTORU
Ml
KARISTIRICI KOMPRESOR FAN CIRPICI MOTORU
Panoramik 22 Twin
sekil 47
L
230V 50HZ (60HZ) ~ l\ l\ & l\
N S, oS! s2 S2 S1 :ANA ANAHTAR
S2 :KARISTIRICI ANAHTAR
1 T :TERMOSTAT
- TH :KOMPRESOR TERMIK ROLE
T %” T %’ M  :KOMPRESOR
Mf :FAN MOTORU
Mk : KARISTIRICI MOTORU
SEL : SELENOID VALF
W) () e ber
FAN KOMPRESOR HAZNE 1 SOGUTMA HAZNE 2 SOGUTMA KARISTIRICI 1 KARISTIRICI 2
22
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Ekler

( E UYGUNLUK BEYANI sa m I x l r

DECLARATION OF CONFORMITY . . :
icecek ekipmanlari beverage equipment

Urin : MEYVE SUYU SOGUTUCUSU / BEVERAGE DISPENSER
Product

Cold Beverage Dispenser

Marka : SAMIXIR
Branding
“PANAROMIC MODELS"” User Manual
Tip, Model
Type, Model :M10 - S10 - MM20 - SM20 - SS20 - MMM30 - SMM30 - SSM30 - ENG

SSS30 - M22 - S22 - M40 - S40 - KAM22 - KAM40 - MM44 - SM44 - SS44

AT Direktifleri : 2014/35/AB - 89/336/AT

Eu Directives

Normlar : TS EN 60335-1:2014, TS EN 60335-2-75:2010
Standards

Bu belge ile yukarida marka ve modeli belirtilen Griinun, ilgili AT normlari dogrultusunda Belirli Gerilim
Sinirlari Dahilinde Kullaniimak Uzere hazirlanan Algak gerilim Direktifine (LVD) 2014/35/AB ve
Elektromanyetik Uyumluluk Yoénetmelidi 89/336/AT uygunlugunun onaylandigini ve ilgili direktiflerde
belirtilen temel koruma hikimlerini sagladigini beyan ederiz.

We hereby declare that, above product meets the essential safety requirements specified in the related

regulation and its complience with EU directives 2014/35/EU (LVD) and electromagnetic compatibility
directive 89/336/AT are confirmed by the accredited corporation.

01.01.2018

Genel Mudir / General Manaaer
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icecek ekipmanlart beverage equipment

Dear customer,
Thank you for choosing our product.

IMPORTANT!
Our company is not responsible for any negative results and damages that may occur in case
the security measures mentioned in this manual are not implemented properly.

In the buildings, facilities and similar places where the appliance is to be connected, there
must be an electrical installation in accordance with the local regulations and all necessary
measures should be taken to ensure the safety of human life and property.

1.

INTRODUCTION

Do not install, operate, repair or interfere in any way, without reading the manual comp-
letely.
For proper operation of the dispenser, the ambient temperature must be between + 5°C
and + 32°C
Use the dispenser only to cool the specified types of beverages.
M Series (mixer) - You can prepare natural or un-natural fruit juices, ayran, shalgam,
coffee, tea, milk etc.
S Series (spray) - You can prepare natural or un-natural, beverages without particule
etc. ayran is not suitable for this type.
KAM Series - You can prepare only ayran in this type.
Staff who is responsible for daily operations must be carefully trained according to the
procedures related to cleaning, dismantling, assembly, and operations.

SAFETY INSTRUCTIONS

Electrical

The dispenser should be connected to a ground network as specified in current regula-
tions, do not use an extension cord.

Check the supply voltage of the dispenser from the label on the panel. Do not connect
the dispenser to an electricity outlet other than with the specified supply voltage.

If the power cable is damaged, it must be replaced by a manufacturer’s authorized servi-
ce or by a similarly qualified person.

Disconnect the appliance before any intervention on the device.
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Using The Device
Operational
1. Do not run the dispenser without reading this manual.
2. Do not run the dispenser unless all panels are mounted and fixed.
3. Do not put objects or finger in panels, louvers and faucet outlet.
4. The dispenser is not suitable for outdoor use. Make sure the dispenser is not placed and

oW

does not operate under direct sunlight.

The dispenser should be installed in an upright position.

If you did not use the dispenser for a long time before running, first unplug the dispen-
ser, clean and sanitize the bowl and content of the bowl.

At bottom compartment, electrically operated internal parts should never be washed
with water.

The dispenser should not be operated by children or used as a toy.

Do not use the dispenser other than for its intended use.

. During the preparation and cleaning process, use gloves suitable for handling food.

INSTALLATION PROCEDURES

Remove the dispenser from the transport box and save the box for later use.

Check for the damage occurred during transportation. If any damage exists on the body
or any spare part please contact the forwarder.

In case your dispenser has not been kept straight during shipping, keep it upright and
unplugged for at least one hour before starting the installation procedures.

Place the dispenser onto a surface that can hold the total weight of the dispenser and
the beverage.

Place the dispenser on a dry and flat surface. Make sure there is enough space of mini-
mum 15 cm on each side for proper air circulation.

There should not be any heat generating source near the dispenser as it might affect the
cooling performance.

You can adjust the height with the adjustable feet under the dispenser.

The dispenser is not delivered pre-sterilized. Please read section 5 before starting the
dispenser to apply the sanitization process.

The dispenser must be disassembled, cleaned and sterilized periodically according to
details specified in the next section.
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5.

PRODUCT PREPARATION AND APPLICATION

The beverage must be filled into the bowl only when the dispenser is off and unplugged.
Dilute and mix the concentrate with water in a suitable container, following the concent-
rate manufacturer’s directions. If you want to pour the products into the bow! directly,
first put the water then put the concentrate into the bowl.

Pour the diluted beverage into the bowl, taking care, not to overfill the max level indica-
ted.

There are some moving parts inside the bowl, which may cause injuries; turn off and
unplug the dispenser before carrying out any operation inside the bowl.

You can watch the use of KAM dispenser via the square code side.

CLEANING, SANITIZATION, AND MAINTENANCE

IMPORTANT! : Components should not be washed in the dishwasher. Also, do not dry any
component in an oven or any microwave dispenser after the cleaning process.

Cleaning

The dispenser must be shut off and unplugged before any cleaning or maintenance
operation begins.

According to the type of dispenser whether with spray or pallet, take off the compo-
nents from inside the bowl.

Prepare at least 5 liters of water and cleaning solution. Apply the water to each compo-
nent until being sure that there is no dirt on the surface of the bowls and on the other
components inside the bowl.

Sanitizing

IMPORTANT! The sanitizing process should be applied to the dispenser before you first
start up the dispenser.

Wash your hand with an antibacterial soap.

Wash all the parts properly until you make sure that there is not any contaminant on the
parts.

It is recommended that bowl and other components inside the bowl (spray pump, spray
pipe, pallet) should be cleaned when re-filled once per two days. All parts are designed
especially for easy cleaning.
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Using The Device

6. DISASSEMBLING THE PARTS

Removing the bowl, gasket, and faucet hose

1. When removing the bowl, follow the pictures as shown below.

2. First remove the lid.

3. Holdthe dispenser body with one hand and rotate the bowl slightly until it releases from
the clamps. Then, push the bowl through the specified directions in “Figure 1”.

4. Thereis no locking pin on the M10, M10 TWIN, M10 TRIPLE. Remove the bowls as shown
in “Figure 2”.

Using The Device samixir

icecek ekipmanlart beverage equipment

30

5. When installing the gasket, you can place it as shown in “Figure 3”.

6. Remove the faucet hose by pushing the faucet handle forward and pulling the house
upwards as shown in “Figure 4”.
Be careful to not damage the hose by applying extra pulling force.

GASKET
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Removing the Spray Pump and Pipe Removing KAM (Foamy Ayran Dispenser) Wippen
1. Pull the spray pipe upwards. “Figure 5”. 1. KAM dispenser models (KAM 22, and 40) have the same bowl configuration and the
2. Turn the nut counter clockwise on the spray hat. “Figure 6". process of removing the bowl is the same with other panoramic models.
3. Pull the spray hat upwards. “Figure 7". 2. KAM dispensers have a different faucet system with an integrated whipper that creates

foam when the user pushes the faucet handle.
3. Disassembling the foaming apparatus is shown as follows.
Pull up the white part of the faucet hose and disconnect it from the grey body. Then pull
down the white part and disconnect from the hose. “Figure 11”.
5. Turn the foaming chamber clockwise to release it from the tabs and pull it towards you.
“Figure 12",

4. Pull the spray pump body upwards. “Figure 8”. 2 :

5. Pull the magnet propeller upwards. “Figure 9”. m m

6. Make sure not to lose the plastic washer which sits under the magnet. “Figure 10”.
Remove the plastic washer placed under the magnet.

>

Figure 6 Figure 7

6. Pull out the black impeller. “Figure 13".
7. Rotate the part clockwise which the foaming chamber is connected to release the pins.
Then pull it towards yourself. “Figure 14”.

o
| Figure 13 |
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Removing The Faucet Hose 7. RE-ASSEMBLING THE PARTS

1. Press the handle down and pull the faucet hose upwards by holding the head ring. 1.

Before assembling the parts, make sure that all the parts are properly cleaned, dried and
“Figure 15”.

sterilized so that there isn’t any contaminant.
2. Apply a proper lubricant on both the gasket and bowl groove. Then, mount the gasket
on the groove tightly. “Figure 3".

3. After you open the machine box, drip trays are packaged. You can mount them on the
machine as shown in “Figure 16"

You can watch the cleaning process of
KAM dispenser via the square code

i

UUUORRLORLY
TRORURURRRLLLLY

Figure 17

\

in “Figure 18”.
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6. Panoramic 22 L and 40 L models have bowl clutch. Mount the bowl! and cover through
the direction shown as “Figure 19”.
7. Panoramic 10 L models don't have bowl clutch and you can mount the bowl as shown in

“Figure 20".

36

Assembling the model with spray pump and spray hat

s ﬁ %22
)

Mount the plastic washer through the
shaft on the steel. “Figure 21".

Figure 23

Mount the spray pump body on the
magnet propeller. “Figure 23"

Mount the nut on the spray hat. “Figure 25".

,

Mount the magnet propeller on the
plastic washer. “Figure 22".

Mount the spray hat on the pump body.
“Figure 24”.

Mount the pipe through the hole on
the pump body. “Figure 26".
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Using The Device

Using The Device

N —

>

1.

Assembling the whippen part in KAM (Foamy Ayran Dispensers) models.

Place the clutch part to the body by turning it counter-clockwise. “Figure 27".

Turn and place the fuller body and propeller to the pins. Make sure that sealing is moun-
ted otherwise liquid will leak into the motor and cause damage. “Figure 28".

First, insert the white part into the foaming chamber. Then place the foaming chamber
and turn counter-clockwise. “Figure 29”.

Plug the faucet hose on to the fuller body as shown below. “Figure 30”.

@ 9

pe ol %

KAM (Foamy Ayran Dispenser) Mounting Faucet Hose

G

Press the faucet arm and place the faucet hose through the hole on the cooling plate
“Figure 31”.
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2. Pay attention to keep the hose holder as shown in

“Figure 32".

Periodic Condenser Cleaning

IMPORTANT! The condenser needs to be cleaned periodically in order for the dispenser
to maintain efficient cooling performance.

Unplug the dispenser and make sure that there is no working component before star-
ting to clean the condenser.

Loosen the screws of the side cover with a screwdriver.

Clean the condenser with a vacuum cleaner to get rid off the dust and dirt which can
block the airflow through the condenser. “Figure 33".

If you see some wretched fins fix the aluminum fins with a fixing tool. It allows the air to
flow easily and increase the condenser capacity. “Figure 34”.

It is recommended to do this process once every 3 months.

s aiiil
=g

. '““Mnn.

bk vl

§| Figure 34
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Button Configurations

THERMOSTAT AND BUTTON CONFIGURATION

Use of digital thermostat

Press and hold the “SET” buton to unlock the thermostat mode.

After you see the command “UNL”, press the “SET” button and set the temperature by
using up and down buttons. No need to press the “SET” button again after setting, the
thermostat will lock itself automatically.

DOWN upP
BUTTON BUTTON

SET ON/OFF

BUTTON BUTTON

Use of analog thermostat

You can decrease the beverage temperature by turning the thermostat wheel clockwise or
increase the beverage temperature by turning it counter-clockwise.

You can stop the cooling function by turning thermostat wheel counter-clockwise to the
end.

IMPORTANT! : If you turn-off the mixer, the cooling will turn-off too.

THERMOSTAT

Button Configurations

sd

mixir

icecek ekipmanlart beverage equipment

40

M10 - S10 Control Panel

ON

OFF

>

THERMOSTAT

POWER ON-OFF BUTTON

THERMOSTAT ADJUST WHEEL

10 Twin Control Panel

ON

OFF

THERMOSTAT

o

THERMOSTAT

o

POWER ON-OFF BUTTON
THERMOSTAT ADJUST WHEEL

MIXER ON-OFF BUTTON

THERMOSTAT ADJUST WHEEL

MIXER ON-OFF BUTTON

10 Triple Control PanelFigure

ON

OFF

)
4

THERMOSTAT

|
)

THERMOSTAT

O:
==

A ]

e

THERMOSTAT

39

POWER ON-OFF BUTTON
THERMOSTAT ADJUST WHEEL

MIXER ON-OFF BUTTON

THERMOSTAT ADJUST WHEEL

MIXER ON-OFF BUTTON

THERMOSTAT ADJUST WHEEL

MIXER ON-OFF BUTTON
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M22, 522 CONTROL PANEL / ANALOG

THERMOSTAT ADJUST WHEEL

POWER ON-OFF BUTTON

M22, S22 CONTROL PANEL / DIGITAL

DIGITAL THERMOSTAT

POWER ON-OFF BUTTON

PANORAMICTWIN CONTROL PANEL

THERMOSTAT ADJUST WHEEL

O

LEFTMIXER ON-OFFBUTTON  THERMOSTAT ADJUST WHEEL

RIGHT MIXER ON-OFF BUTTON

POWER ON-OFF BUTTON

KAM22 - KAM40 - M40 - S40 CONTROL PANEL

DIGITAL THERMOSTAT

POWER ON-OFF BUTTON

42

PANORAMIC M10

PANORAMIC M10 TWIN

Supply voltage
Optional voltage
Optional voltage

220-240V 50 Hz
208-220V 60 Hz
115V 60 Hz

Supply voltage
Optional voltage
Optional voltage

220-240 V 50 Hz
208-220 V 60 Hz
115V 60 Hz

Bowl capacity 1oL Bowl capacity 10L + 10L
Weight & Dimensions Machine Package Weight & Dimensions Machine Package
Weight 16,4k g. 18,4 kg. Weight 23 kg 25,8 kg
Width 250 mm. 305 mm Width 500 mm 535 mm
Depth 390 mm. 335 mm Depth 390 mm 355 mm
Height 700 mm. 725 mm Height 700 mm 725 mm
Technical Specification Technical Specification
Cooling gas R134A / R290 Cooling gas R134A / R290
Tempereture range +3°C -- +10°C Tempereture range +3°C -- +10°C
Cooling power 350W Cooling power 500 W
Power 160W Power 250 W
Current 1,1A Current 1,3A
Energy Consumption 1,8 kWh/24h Energy Consumption 3,8 kWh/24h
Supply voltage 220-240V 50 Hz Supply voltage 220-240V 50 Hz
Optional voltage 208-220V 60 Hz Optional voltage 208-220V 60 Hz
Optional voltage 115V 60 Hz Optional voltage 115V 60 Hz
PANORAMIC M10 TRIPLE
Bowl capacity 10L + 10L + 10L
Weight & Dimensions Machine Package
Weight 29 kg 32,5kg
Width 750 mm 780 mm
Depth 390 mm 355 mm
Height 700 mm 725 mm
Technical Specification
Cooling gas R134A / R290
Tempereture range +3°C -- +10°C
Cooling power 750 W
Power 300 W
Current 1,53 A
Energy Consumption 5 kWh/24h
Supply voltage 220-240 V 50 Hz
Optional voltage 208-220 V 60 Hz
Optional voltage 115V 60 Hz
PANORAMIC M22 PANORAMIC M40
Bowl capacity 221 Bowl capacity 40L
Weight & Dimensions Machine Package Weight & Dimensions Machine Package
Weight 20 kg 21,6 kg Weight 23 kg 25,1 kg
Width 350 mm 405 mm Width 450 mm 490 mm
Depth 405 mm 430 mm Depth 450 mm 480 mm
Height 755 mm 795mm Height 825 mm 845 mm
Technical Specification Technical Specification
Cooling gas R134A / R290 Cooling gas R134A / R290
Tempereture range +3°C -- +10°C Tempereture range +3°C -- +10°C
Cooling power 500 W Cooling power 750 W
Power 250 W Power 280 W
Current 1,4A Current 1,45A
Energy Consumption 2.8 kWh/24h Energy Consumption 4,25 kWh/24h




Technical Specifications

Electrical Diagrams
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PANORAMIC S22

PANORAMIC S40

Supply voltage
Optional voltage
Optional voltage

220-240V 50 Hz
208-220V 60 Hz
115V 60 Hz

Supply voltage
Optional voltage
Optional voltage

220-240V 50 Hz
208-220V 60 Hz
115V 60 Hz

Bowl capacity 22L Bowl capacity 40L
Weight & Dimensions Machine Package Weight & Dimensions Machine Package
Weight 20,6 kg 22,2 kg Weight 25,8 kg 27,5kg
Width 350 mm 400 mm Width 450 mm 490 mm
Depth 405 mm 430 mm Depth 450 mm 480 mm
Height 760 mm 795 mm Height 830 mm 845 mm
Technical Specification Technical Specification
Current 1,38A Current 14A
Cooling gas R134A / R290 Cooling gas R134A / R290
Tempereture range +3°C -- +10°C Tempereture range +3°C -- +10°C
Energy Consumption 2.9 kWh/24h Energy Consumption 4,45 kWh/24h
Power 260 W Power 285 W
Cooling power 500 W Cooling power 750 W
Supply voltage 220-240V 50 Hz Supply voltage 220-240V 50 Hz
Optional voltage 208-220V 60 Hz Optional voltage 208-220V 60 Hz
Optional voltage 115V 60 Hz Optional voltage 115V 60 Hz

KAM22 KAMA40
Bowl capacity 221 Bowl capacity 40L
Weight & Dimensions Machine Package Weight & Dimensions Machine Package
Weight 21,8 kg 22,9kg Weight 25 kg 26,9 kg
Width 350 mm 400 mm Width 450 mm 490 mm
Depth 405 mm 425 mm Depth 450 mm 480 mm
Height 825 mm 870 mm Height 890 mm 915 mm
Technical Specification Technical Specification
Current 13A Current 1,45 A
Cooling gas R134A / R290 Cooling gas R134A / R290
Tempereture range +3°C -- +10°C Tempereture range +3°C -- +10°C
Energy Consumption 2.8 kWh/24h Energy Consumption 4,3 kWh/24h
Power 255 W Power 285 W
Cooling power 500 W Cooling power 750 W

PANORAMIC 22 TWIN

Optional voltage
Optional voltage

208-220V 60 Hz
115V 60 Hz

Bowl capacity 221 +22L

Weight & Dimensions Machine Package
Weight 32,7kg 35,5 kg
Width 695 mm 735 mm
Depth 405 mm 420 mm
Height 755 mm 780 mm
Technical Specification

Current 15A

Cooling gas R134A /R290
Tempereture range +3°C -- +10°C

Energy Consumption 4,36 kWh/24h

Power 290 W

Cooling power 750 W

Supply voltage 220-240V 50 Hz
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KAM 22, KAM 40
Figure 46
L
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= TH : COMPRESSOR THERMIC RELAY
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MIXER COMPRESSOR FAN FULLER MOTOR
Panoramic 22 Twin
Figure 47
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PROBLEM

CAUSE

SOLUTION

The dispenser
is not working

1.The dispenser may not be connected to
the electricity.

2.The thermal protector may be off.
3.The fuse may be disconnected.

4. Thermostats may be closed.

5.The switches may be on the off (0)
position

6. There may be a power shortage.

1. Connect the dispenser to the power supply
2. Wait for some time.

3. Control the main fuse.

4. Open the thermostats.

5.Turn the switches to the on (1) position.

6. Contact your electricity provider.

The dispenser
does not cool

1.The condenser may be very
contaminated.

2. Air circulation around the dispenser may
not be sufficient.

3.The thermostat may be off.

4.The dispenser may be exposed to
sunlight.

5.The ambient temperature of the machine
may not be between +5°C and +32°C

1. Clean the condenser with a vacuum
cleaner and brush.

2. Make sure that there is at least 15 cm
space left on each side in the location of the
dispenser.

3.Check the thermostat and turn it on.

4. Place the dispenser in a place free from
sunshine.

5. Place the dispenser in an environment
with an ambient temperature from +5°C to
+32°C

1.The tap nozzle may be dirty.
2.The tap hose may not be securely placed.

1. Clean the nozzle
2. Be sure that the faucet hose is securely
placed.

The tap 3.The tap spring may be hafd?"ed' 3. Check the tap spring and if needed replace
constantly 4.The tap hose may not be in its proper it with
drips place. it VF‘,II't a r;]ew onﬁ. inits ol
5.The faucet handle may be broken. 4. R aclet e ta;; OZT n |_tshp ace.
6.The tap hose may be torn. 5. Replace tap handle Wlt. anew one.
6. Replace the tap hose with a new one.
1.The snail magnet may be inserted upside
ForSPRAY | down-
h 2.The pump magnet may be covered with 1. Remove the pump and clean it
Dispensers: h dd it
There is sugar. 2. Remove the magnet and clean i
3. Fruit particles may be stuck under the 3. Press down the pump pin.
no SPRAY h
function magnet. 4. Put the washer in place.
4.The magnet washer may not be in its
proper place.
1. Remove the pallet and clean it with warm
For MIXER 1.There might be a particle stuck on the water.
and KAM pallet. 2. See Figure 18 and replace the hose as
Dispensers: 2.The faucet hose may be mounted wrong. | shown.
There is no 3.The pallet may not be installed in place. 3.Replace the pallete.
mixing 4.The ccooling plate might be frozen. 4. Adjust the thermostat and prevent the
cooling plate to be frozen.
Va!ld for KAM . 1.Ensure that all gaskets of the foaming
Dispensers: 1.The gaskets of the foaming apparatus may .
A apparatus are in place and not deformed.
Liquid flows | be deformed or not fully fitted. X
. 2. Clean and reassemble all the whisk
from thetap | 2.The beater apparatus may be dirty h
nozzle. attachments.
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Panoramik M10 / Panoramic M10 Yedek Parca Listesi / Spare Part List samixir

icecek ekipmanlart beverage equipment

Patlak Resimler ve Yedek Parca Listesi / Exploded Views an Spare Part Lists No KOD/CODE PARCAADI - . PARTNAME
1 YM-0667 10 L PANORAMIK HAZNE KAPAGI SEFFAF 10 L PANORAMIC BOWL COVER TRANSPARENT
@ 1 2 YM-0664 10 L PANORAMIK HAZNE 10 L PANORAMIC BOWL
3 YM-0669 10 L PANORAMIK HAZNE CONTASI 10 L PANORAMIC BOWL GASKET
S 4 YM-0670 10 L PANORAMIK MUSLUK HORTUMU 10 L PANORAMIC TAP HOSE
5 YM-0671 10 L PANORAMIK MUSLUK TAKIMI 10 L PANORAMIC TAP SET
6 YM-0255 PANORAMIK MUSLUK GOVDE PANORAMIC TAP BODY
2 7 YM-0198  KLASIK/PANORAMIK MUSLUK YAYI (1 ADET)  CLASSICAL/PANORAMIC TAP SPRING (1 PCS)
8 YM-0672 10 L PANORAMIK MUSLUK KOLU 10 L PANORAMIC TAP HANDLE
— 9 YM-0673 10 L KARISTIRICI PALET 10 L MIXING PALETTE
@ 3 10 YM-0674 PANORAMIK KARISTIRICI PALET MILITAKIM  PANORAMIC MIXING SHAFT SET
1 YM-0505  PANORAMIK KARISTIRICI MOTOR TAKIMI PANORAMIC MIXING MOTOR SET
o 12 YM-0675  PAN. KARISTIRICI MOT. MIKNATIS TAKIMI PANORAMIC MIXING MOTOR MAGNET SET
9— e, A} 13 YM-0079  PANORAMIK KARISTIRMA MOTORU 30 RPM  PANORAMIC MIXING MOTOR 30 RPM
1 14 YM-0702 DAMLALIK KOMPLE YENi MODEL DRIP TRAY SET NEW MODEL
10 - 15 YM-0148  KARE FAN MOTORU 120X120X38 SQUARE FAN MOTOR 120X120X38
: 16 YM-0412  ON OFF TEKLI ISIKSIZ ANAHTAR ON OFF SINGLE NON-ILLUMINATED SWITCH
4 17 YM-0202  ANALOG TERMOSTAT ANALOG THERMOSTAT
d 18 YM-0676 10 L TERMOSTAT ETIKETi 10 L THERMOSTAT STICKER
19 YM-0421  TERMOSTAT DUGMESI THERMOSTAT BUTTON
20 YM-0693 10 L ANAHTAR GERGEVESI 10 L SWITCH FRAME
21 YM-0099  MAKINE AYAGI MACHINE LEG
22 YM-0142  KABLO REKORU PG7 CABLE GLANDS PG7
39-40-41 23 YM-0123  FiSLi KABLO 3X0,75 MM 2 M PLUG CABLE 3X0,75 MM 2 M
24 YM-0438  1/6 HP KOMPRESOR R134A 1/6 HP COMPRESSOR R134A
25 YM-0907  1/6 HP KOMPRESOR R290 1/6 HP COMPRESSOR R290
26 YM-0013 13,5 GR DRAYER 13,5 GR DRIER
27 YM-0677  PANAROMIK 10 L TABLA TAKIM PANORAMIC 10 L TABLE SET
33-34-35 28 YM-0678  PANORAMIK 10 L TABLA VIDA TAPASI PANORAMIC 10 L TABLE SCREW TAP
29 YM-0679  PANORAMIK 10 L KONDENSER PANORAMIC 10 L CONDENSER
= 30 YM-0680 PANORAMIK 10 L ON KAPAK SARI PANORAMIC 10 L FRONT COVER YELLOW
31 YM-0681  PANORAMIK 10 L ON KAPAK SiYAH PANORAMIC 10 L FRONT COVER BLACK
32 YM-0682 PANORAMIK 10 L ON KAPAK INOX PANORAMIC 10 L FRONT COVER INOX
33 YM-0683  PANORAMIK 10 L SAG KAPAK SARI PANORAMIC 10 L RIGHT COVER YELLOW
34 YM-0684 PANORAMIK 10 L SAG KAPAK SIYAH PANORAMIC 10 L RIGHT COVER BLACK
35 YM-0685 PANORAMIK 10 L SAG KAPAK INOX PANORAMIC 10 L RIGHT COVER INOX
= 36 YM-0686 PANORAMIK 10 L SOL KAPAK SARI PANORAMIC 10 L LEFT COVER YELLOW
Q 37 YM-0687  PANORAMIK 10 L SOL KAPAK SiYAH PANORAMIC 10 L LEFT COVER BLACK
‘ ] Z é 38 YM-0688 PANORAMIK 10 L SOL KAPAK INOX PANORAMIC 10 L LEFT COVER INOX
30-31-32 g g 39 YM-0689  PANORAMIK 10 L ARKA KAPAK SARI PANORAMIC 10 L BACK COVER YELLOW
gé 40 YM-0690 PANORAMIK 10 L ARKA KAPAK SiYAH PANORAMIC 10 L BACK COVER BLACK
41 YM-0691  PANORAMIK 10 L ARKA KAPAK INOX PANORAMIC 10 L BACK COVER INOX

36-37-38
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icecek ekipmanlart beverage equipment

NO KOD /CODE PARCA ADI PART NAME
1 YM-0667 10 L PANORAMIK HAZNE KAPAGI SEFFAF 10 L PANORAMIC BOWL COVER TRANSPARENT
2 YM-0664 10 L PANORAMIK HAZNE 10 L PANORAMIC BOWL
3 YM-0669 10 L PANORAMIK HAZNE CONTASI 10 L PANORAMIC BOWL GASKET
4 YM-0670 10 L PANORAMIK MUSLUK HORTUMU 10 L PANORAMIC TAP HOSE
5 YM-0671 10 L PANORAMIK MUSLUK TAKIMI 10 L PANORAMIC TAP SET
6 YM-0255 PANORAMIK MUSLUK GOVDE PANORAMIC TAP BODY
7 YM-0198  KLASIK/PANORAMIK MUSLUK YAYI (1 ADET) CLASSICAL/PANORAMIC TAP SPRING (1 PCS)
8 YM-0672 10 L PANORAMIK MUSLUK KOLU 10 L PANORAMIC TAP HANDLE
9 YM-0673 10 L KARISTIRICI PALET 10 L MIXING PALETTE
10 YM-0674 PANORAMIK KARISTIRICI PALET MiLI TAKIM PANORAMIC MIXING SHAFT SET
1 YM-0505 PANORAMIK KARISTIRICI MOTOR TAKIMI PANORAMIC MIXING MOTOR SET
12 YM-0675 PAN. KARISTIRICI MOT. MIKNATIS TAKIMI PANORAMIC MIXING MOTOR MAGNET SET
13 YM-0079 PANORAMIK KARISTIRMA MOTORU 30 RPM PANORAMIC MIXING MOTOR 30 RPM
14 YM-0902 FAN MOTORU 7W FAN MOTOR 7W
15 YM-0040 22 CM 28 DERECE FAN KANADI 22 CM 28 DEGREE FAN BLADE
16 YM-0861 PANORAMIK 10 L TWIN KONDENSER PANORAMIC 10 L TWIN CONDENSER
17 YM-0693 10 L ANAHTAR GERCEVESI 10 L SWITCH FRAME
18 YM-0901 10 TWIN/TRIPLE ANA ANAHTAR ETIKETI 10 TWIN/TRIPLE MAIN SWITCH STICKER
19 YM-0845 10 TWIN/TRIPLE KARISTIRICI ANAHTAR ETIKETI 70 TWIN/TRIPLE MIXING SWITCH STICKER
20 YM-0126 1-0 GENIS NOKTA ISIKLI ANAHTAR 1-0 WIDE ILLUMINATED SWITCH
21 YM-0412  ON OFF TEKLI ISIKSIZ ANAHTAR ON OFF SINGLE NON-ILLUMINATED SWITCH
22 YM-0202 ANALOG TERMOSTAT ANALOG THERMOSTAT
23 YM-0421 TERMOSTAT DUGMESI THERMOSTAT BUTTON
24 YM-0910 SELENOID GOVDE 1 GIRIS 2 CIKIS SOLENOID BODY 1 INPUT 2 OUTPUT
25 YM-0611 SELENOID BOBINI (1 ADET) SOLENOID COIL (1 PCS)
26 YM-0115 1/4 HP KOMPRESOR R134A 1/4 HP COMPRESSOR R134A
27 YM-0903  1/4 HP KOMPRESOR R290 1/4 HP COMPRESSOR R290
28 YM-0543 15 GR DRAYER 15 GRDRIER
29 YM-0677 PANAROMIK 10 L TABLA TAKIM PANORAMIC 10 L TABLE SET
30 YM-0678 PANORAMIK 10 L TABLA VIDA TAPASI PANORAMIC 10 L TABLE SCREW TAP
31 YM-0702 DAMLALIK KOMPLE YENi MODEL DRIP TRAY SET NEW MODEL
32 YM-0661 PANORAMIK 10 TWIN ON KAPAK SARI PANORAMIC 10 TWIN FRONT COVER YELLOW
33 YM-0714 PANORAMIK 10 TWIN ON KAPAK SiYAH PANORAMIC 10 TWIN FRONT COVER BLACK
34 YM-0668 PANORAMIK 10 TWIN/TRIPLE SAG KAPAK SARI  PANORAMIC 10 TWIN/TRIPLE RIGHT COVER YELLOW
35 YM-0734 PANORAMIK 10 TWIN/TRIPLE SAG KAPAK SIYAH ~ PANORAMIC 10 TWIN/TRIPLE RIGHT COVER BLACK
36 YM-0695 PANORAMIK 10 TWIN SOL KAPAK SARI PANORAMIC 10 TWIN LEFT COVER YELLOW
37 YM-0737 PANORAMIK 10 TWIN SOL KAPAK SIYAH PANORAMIC 10 TWIN LEFT COVER BLACK
38 YM-0712 PANORAMIK 10 TWIN ARKA KAPAK SARI PANORAMIC 10 TWIN BACK COVER YELLOW
39 YM-0739 PANORAMIK 10 TWIN ARKA KAPAK SIYAH PANORAMIC 10 TWIN BACK COVER BLACK
40 YM-0099 MAKINE AYAGI MACHINE LEG
41 YM-0142 KABLO REKORU PG7 CABLE GLANDS PG7
42 YM-0123  FiSLI KABLO 3X0,75 MM 2 M PLUG CABLE 3X0,75 MM 2 M
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NO KOD /CODE PARCA ADI PART NAME
1 YM-0667 10 L PANORAMIK HAZNE KAPAGI SEFFAF 10 L PANORAMIC BOWL COVER TRANSPARENT
2 YM-0664 10 L PANORAMIK HAZNE 10 L PANORAMIC BOWL
3 YM-0669 10 L PANORAMIK HAZNE CONTASI 10 L PANORAMIC BOWL GASKET
4 YM-0670 10 L PANORAMIK MUSLUK HORTUMU 10 L PANORAMIC TAP HOSE
5 YM-0671 10 L PANORAMIK MUSLUK TAKIMI 10 L PANORAMIC TAP SET
6 YM-0255 PANORAMIK MUSLUK GOVDE PANORAMIC TAP BODY
7 YM-0198  KLASIK/PANORAMIK MUSLUK YAYI (1 ADET) ~ CLASSICAL/PANORAMIC TAP SPRING (1 PCS)
8 YM-0672 10 L PANORAMIK MUSLUK KOLU 10 L PANORAMIC TAP HANDLE
9 YM-0673 10 L KARISTIRICI PALET 10 L MIXING PALETTE
10 YM-0674 PANORAMIK KARISTIRICI PALET MiLi TAKIM PANORAMIC MIXING SHAFT SET
11 YM-0505 PANORAMIK KARISTIRICI MOTOR TAKIMI PANORAMIC MIXING MOTOR SET
12 YM-0675 PAN.KARISTIRICI MOT. MIKNATIS TAKIMI PANORAMIC MIXING MOTOR MAGNET SET
13 YM-0079 PANORAMIK KARISTIRMA MOTORU30RPM  PANORAMIC MIXING MOTOR 30 RPM
14 YM-0902 FAN MOTORU 7W FAN MOTOR 7W
15 YM-0040 22 CM 28 DERECE FAN KANADI 22 CM 28 DEGREE FAN BLADE
16 YM-0844 PANORAMIK 10 L TRIPLE KONDENSER PANORAMIC 10 L TRIPLE CONDENSER
17 YM-0693 10 L ANAHTAR GERGEVESI 10 L SWITCH FRAME
18 YM-0901 10 TWIN/TRIPLE ANA ANAHTAR ETIKETi 10 TWIN/TRIPLE MAIN SWITCH STICKER
19 YM-0845 10TWIN/TRIPLE KARISTIRICI ANAHTAR ETIKETI 10 TWIN/TRIPLE MIXING SWITCH STICKER
20  YM-0126 1-0 GENIS NOKTA ISIKLI ANAHTAR 1-0 WIDE ILLUMINATED SWITCH
21 YM-0412 ON OFF TEKLI ISIKSIZ ANAHTAR ON OFF SINGLE NON-ILLUMINATED SWITCH
22 YM-0202 ANALOG TERMOSTAT ANALOG THERMOSTAT
23 YM-0421 TERMOSTAT DUGMESI THERMOSTAT BUTTON
24 YM-0911 SELENOID GOVDE 1 GIRIS 3 CIKIS SOLENOID BODY 1 INPUT 3 OUTPUT
25 YM-0611 SELENOID BOBINI (1 ADET) SOLENOID COIL (1 PCS)
26 YM-0115 1/4 HP KOMPRESOR R134A 1/4 HP COMPRESSOR R134A
27 YM-0903 1/4 HP KOMPRESOR R290 1/4 HP COMPRESSOR R290
28 YM-0543 15GR DRAYER 15 GR DRIER
29 YM-0677 PANAROMIK 10 LTABLATAKIM PANORAMIC 10 L TABLE SET
30  YM-0678 PANORAMIK 10 L TABLA VIDA TAPASI PANORAMIC 10 L TABLE SCREW TAP
31 YM-0702 DAMLALIK KOMPLE YENi MODEL DRIP TRAY SET NEW MODEL
32 YM-0858 PANORAMIK 10 TRIPLE ON KAPAK SARI PANORAMIC 10 TRIPLE FRONT COVER YELLOW
33 YM-0859 PANORAMIK 10 TRIPLE ON KAPAK SIYAH PANORAMIC 10 TRIPLE FRONT COVER BLACK
34 YM-0668 PANORAMIK 10 TWIN/TRIPLE SAG KAPAK SARI  PANORAMIC 10 TWIN/TRIPLE RIGHT COVER YELLOW
35 YM-0734 PANORAMIK 10 TWIN/TRIPLE SAG KAPAK SIYAH PANORAMIC 10 TWIN/TRIPLE RIGHT COVER BLACK
36 YM-0852 PANORAMIK 10 TRIPLE SOL KAPAK SARI PANORAMIC 10 TRIPLE LEFT COVER YELLOW
37 YM-0853 PANORAMIK 10 TRIPLE SOL KAPAK SIYAH PANORAMIC 10 TRIPLE LEFT COVER BLACK
38 YM-0855 PANORAMIK 10 TRIPLE ARKA KAPAK SARI PANORAMIC 10 TRIPLE BACK COVER YELLOW
39 YM-0856 PANORAMIK 10 TRIPLE ARKA KAPAK SIYAH PANORAMIC 10 TRIPLE BACK COVER BLACK
40  YM-0099 MAKINE AYAGI MACHINE LEG
41 YM-0142 KABLO REKORU PG7 CABLE GLANDS PG7
42 YM-0123 FiSLi KABLO 3X0,75 MM 2 M PLUG CABLE 3X0,75 MM 2 M
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NO KOD/CODE PARGAADI PART NAME

1 YM-0038 22 L PANORAMIK KARISTICILI MODEL HAZNE KAPAGI 22 L PANAROMIC MIXER BOWL COVER

2 YM-0071 40 L PANORAMIK KARISTICILI MODEL HAZNE KAPAGI 40 L PANAROMIC MIXER BOWL COVER

3 YM-0033 22 L PANORAMIK HAZNE 22 L PANORAMIC BOWL

4 YM-0066 40 L PANORAMIK HAZNE 40 L PANORAMIC BOWL

5 YM-0128 22/40 L PANORAMIK HAZNE CONTASI 22/40 L PANORAMIC BOWL GASKET

6 YM-0251 22/40 L PANORAMIK KARISTIRICI PALET 22/40 L PANORAMIC MIXING PALETTE

7 YM-0246 22/40 L PANORAMIK HAZNE KILITLEME TIRNAGI 22/40 L PANORAMIC BOWL FASTNER

8 YM-0219 22/40 L PANORAMIK MUSLUK HORTUMU 22/40 L PANORAMIC TAP HOSE

9 YM-0257  22/40 L PANORAMIK MUSLUK TAKIMI 22/40 L PANORAMIC TAP SET

10 YM-0255 PANORAMIK MUSLUK GOVDE PANORAMIC TAP BODY

1 YM-0198 KLASIK/PANORAMIK MUSLUK YAYI (1 ADET) CLASSICAL/PANORAMIC TAP SPRING (1 PCS)
12 YM-0220 KLASIK/PANORAMIK MUSLUK KOLU CLASSICAL/PANORAMIC TAP HANDLE

13 YM-0505 PANORAMIK KARISTIRICI MOTOR TAKIMI PANORAMIC MIXER MOTOR SET

14 YM-0675 PAN. KARISTIRICI MOT. MIKNATIS TAKIMI PANORAMIC MIXER MOTOR MAGNET SET
15 YM-0079 PANORAMIK KARISTIRMA MOTORU 30 RPM PANORAMIC MIXER MOTOR 30 RPM

16 YM-0702 DAMLALIK KOMPLE YENi MODEL DRIP TRAY SET NEW MODEL

17 YM-0111 DAMLALIK KOMPLE ESKi MODEL DRIP TRAY SET OLD MODEL

18  YM-0902 FAN MOTORU 7W FAN MOTOR 7W

19  YM-0028 20 CM 28 DERECE FAN KANADI 22 L 20 CM 28 DEGREE FAN BLADE 22 L

20  YM-0029 20 CM 34 DERECE FAN KANADI 40 L 20 CM 34 DEGREE FAN BLADE 40 L

21 YM-0551  1-0 GENiS NOKTA ISIKLI ANAHTAR (KILIFLI) 1-0 WIDE ILLUMINATED SWITCH (WITH COVER)
22 YM-0116 DIJITAL TERMOSTAT ELECTRONIC THERMOSTAT

23 YM-0573 DIJITAL TERMOSTAT PROB ELECTRONIC THERMOSTAT PROBE

24 YM-0202 ANALOG TERMOSTAT ANALOG THERMOSTAT

25  YM-0506 ANALOG TERMOSTAT ETIKETI ANALOG THERMOSTAT STICKER

26  YM-0421 TERMOSTAT DUGMESI THERMOSTAT BUTTON
27 YM-0099 MAKINE AYAGI MACHINE LEG
28  YM-0142 KABLO REKORU PG7 CABLE GLANDS PG7
29  YM-0123 FiSLi KABLO 3X0,75 MM 2 M PLUG CABLE 3X0,75 MM 2 M
30  YM-0438 1/6 HP KOMPRESOR R134A 1/6 HP COMPRESSOR R134A
31 YM-0115  1/4 HP KOMPRESOR R134A 1/4 HP COMPRESSOR R134A
32 YM-0907 1/6 HP KOMPRESOR R290 1/6 HP COMPRESSOR R290
33 YM-0903 1/4 HP KOMPRESOR R290 1/4 HP COMPRESSOR R290
34  YM-0543 15 GRDRAYER 15 GR DRIER
35  YM-0231 PANORAMIK 22 L MIXER ANALOG TABLA TAKIM PANORAMIC 22 L MIXER ANALOG TABLE SET
36 YM-0232 PANORAMIK 22 L MIXER DIJITAL TABLA TAKIM PANORAMIC 22 L MIXER ELECTRONIC TABLE SET
37 YM-0235 PANORAMIK 40 L MIXER DIJITAL TABLA TAKIM PANORAMIC 40 L MIXER ELECTRONIC TABLE SET
38 YM-0409 KLASIK/PANORAMIK TABLA ViDA TAPASI CLASSICAL/PANORAMIC TABLE SCREW TAP
39 YM-0674 PANORAMIK KARISTIRICI PALET MILi TAKIM PANORAMIC MIXER PALLETE SHAFT SET
40  YM-0254 PANORAMIK 22/40 L KONDENSER PANORAMIC 22/40 L CONDENSER
41 YM-0576 PANORAMIK 22/40 L ON KAPAK SARI PANORAMIC 22/40 L FRONT COVER YELLOW
42 YM-0729 PANORAMIK 22/40 L ON KAPAK SIYAH PANORAMIC 22/40 L FRONT COVER BLACK
43 YM-0575 PANORAMIK 22/40 L ON KAPAK INOX PANORAMIC 22/40 L FRONT COVER INOX
44  YM-0578 PANORAMIK 22/40 L SAG KAPAK SARI PANORAMIC 22/40 L RIGHT COVER YELLOW
45 YM-0725 PANORAMIK 22/40 L SAG KAPAK SIYAH PANORAMIC 22/40 L RIGHT COVER BLACK
46 YM-0577 PANORAMIK 22/40 L SAG KAPAK INOX PANORAMIC 22/40 L RIGHT COVER INOX
47  YM-0580 PANORAMIK 22/40 L SOL KAPAK SARI PANORAMIC 22/40 L LEFT COVER YELLOW
48  YM-0726 PANORAMIK 22/40 L SOL KAPAK SIYAH PANORAMIC 22/40 L LEFT COVER BLACK
49  YM-0579 PANORAMIK 22/40 L SOL KAPAK INOX PANORAMIC 22/40 L LEFT COVER INOX
50  YM-0582 PANORAMIK 22/40 L ARKA KAPAK SARI PANORAMIC 22/40 L BACK COVER YELLOW
51 YM-0730 PANORAMIK 22/40 L ARKA KAPAK SIYAH PANORAMIC 22/40 L BACK COVER BLACK
52  YM-0581 PANORAMIK 22/40 L ARKA KAPAK INOX PANORAMIC 22/40 L BACK COVER INOX
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NO KOD/CODE PARCA ADI PART NAME
1 YM-0572 22 L PANORAMIK FISKIYELI MODEL HAZNE KAPAGI 22 L PANAROMIC SPRAY BOWL COVER
2 YM-0070 40 L PANORAMIK FISKIYELI MODEL HAZNE KAPAGI 40 L PANAROMIC SPRAY BOWL COVER
3 YM-0033 22 L PANORAMIK HAZNE 22 L PANORAMIC BOWL
4 YM-0066 40 L PANORAMIK HAZNE 40 L PANORAMIC BOWL
5 YM-0128 22/40 L PANORAMIK HAZNE CONTASI 22/40 L PANORAMIC BOWL GASKET
6 YM-0031 22 L FISKIYE BORUSU 22 L SPRAY PIPE
7 YM-0065 40 L FISKIYE BORUSU TAKIM 40 L SPRAY PIPE SET
8 YM-0154  FISKIYE SAPKASI SOMUNU SPRAY HAT NUT
9 YM-0244 PANORAMIK FISKIYE SAPKASI PANORAMIC SPRAY HAT
10 YM-0260 PANORAMIK SALYANGOZ POMPA GOVDESI PANORAMIC SCROLL PUMP BODY
11 YM-0481 SALYANGOZ POMPA MIKNATISI SCROLL PUMP MAGNET
12 YM-0113 POMPA MIKNATIS PULU PUMP MAGNET WASHER
13 YM-0242 PANORAMIK FISKIYE MILI TAKIM PANORAMIC SPRAY SHAFT SET
14 YM-0246 22/40 L PANORAMIK HAZNE KILITLEME TIRNAGI 22/40 L PANORAMIC BOWL FASTNER
15 YM-0219 22/40 L PANORAMIK MUSLUK HORTUMU 22/40 L PANORAMIC TAP HOSE
16 YM-0257 22/40 L PANORAMIK MUSLUK TAKIMI 22/40 L PANORAMIC TAP SET
17 YM-0255 PANORAMIK MUSLUK GOVDE PANORAMIC TAP BODY
18 YM-0198 KLASIK/PANORAMIK MUSLUK YAYI (1 ADET) CLASSICAL/PANORAMIC TAP SPRING (1 PCS)
19 YM-0220 KLASIK/PANORAMIK MUSLUK KOLU CLASSICAL/PANORAMIC TAP HANDLE
20  YM-0243 PANORAMIK FISKIYE MOTOR TAKIMI PANORAMIC SPRAY MOTOR SET
21 YM-0511  FISKIYE MOTOR MIKNATISI SPRAY MOTOR MAGNET
22 YM-0425 PANORAMIK MOTOR SACI PANORAMIC MOTOR PLATE
23 YM-0274 RULMANLI FISKIYE MOTORU SPRAY MOTOR WITH BEARING
24 YM-0702 DAMLALIK KOMPLE YENI MODEL DRIP TRAY SET NEW MODEL
25  YM-0111 DAMLALIK KOMPLE ESKi MODEL DRIP TRAY SET OLD MODEL
26 YM-0902 FAN MOTORU 7W FAN MOTOR 7W
27  YM-0028 20 CM 28 DERECE FAN KANADI 22 L 20 CM 28 DEGREE FAN BLADE 22 L
28  YM-0029 20 CM 34 DERECE FAN KANADI 40 L 20 CM 34 DEGREE FAN BLADE 40 L
29  YM-0551 1-0 GENIS NOKTA ISIKLI ANAHTAR (KILIFLI) 1-0 WIDE ILLUMINATED SWITCH (WITH COVER)
30 YM-0116 DIJITALTERMOSTAT ELECTRONIC THERMOSTAT
31 YM-0573 DIJITALTERMOSTAT PROB ELECTRONIC THERMOSTAT PROBE
32 YM-0202 ANALOG TERMOSTAT ANALOG THERMOSTAT
33 YM-0506 ANALOG TERMOSTAT ETIKETI ANALOG THERMOSTAT STICKER
34 YM-0421 TERMOSTAT DUGMESI THERMOSTAT BUTTON
35  YM-0099 MAKINE AYAGI MACHINE LEG
36 YM-0142 KABLO REKORU PG7 CABLE GLANDS PG7
37  YM-0123 FiSLi KABLO 3X0,75 MM 2 M PLUG CABLE 3X0,75 MM 2 M
38  YM-0438 1/6 HP KOMPRESOR R134A 1/6 HP COMPRESSOR R134A
39 YM-0115 1/4 HP KOMPRESOR R134A 1/4 HP COMPRESSOR R134A
40  YM-0907 1/6 HP KOMPRESOR R290 1/6 HP COMPRESSOR R290
41 YM-0903 1/4 HP KOMPRESOR R290 1/4 HP COMPRESSOR R290
42 YM-0543 15 GR DRAYER 15 GR DRIER
43 YM-0229 PANORAMIK 22 L SPRAY ANALOG TABLA TAKIM PANORAMIC 22 L SPRAY ANALOG TABLE SET
44 YM-0230 PANORAMIK 22 L SPRAY DUJITAL TABLA TAKIM PANORAMIC 22 L SPRAY ELECTRONIC TABLE SET
45  YM-0234 PANORAMIK 40 L SPRAY DIUJITAL TABLA TAKIM PANORAMIC 40 L SPRAY ELECTRONIC TABLE SET
46 YM-0409 KLASIK/PANORAMIK TABLA VIDA TAPASI CLASSICAL/PANORAMIC TABLE SCREW TAP
47 YM-0254 PANORAMIK 22/40 L KONDENSER PANORAMIC 22/40 L CONDENSER
48  YM-0576 PANORAMIK 22/40 L ON KAPAK SARI PANORAMIC 22/40 L FRONT COVER YELLOW
49  YM-0729 PANORAMIK 22/40 L ON KAPAK SIYAH PANORAMIC 22/40 L FRONT COVER BLACK
50  YM-0575 PANORAMIK 22/40 L ON KAPAK INOX PANORAMIC 22/40 L FRONT COVER INOX
51  YM-0578 PANORAMIK 22/40 L SAG KAPAK SARI PANORAMIC 22/40 L RIGHT COVER YELLOW
52  YM-0725 PANORAMIK 22/40 L SAG KAPAK SIYAH PANORAMIC 22/40 L RIGHT COVER BLACK
53  YM-0577 PANORAMIK 22/40 L SAG KAPAK INOX PANORAMIC 22/40 L RIGHT COVER INOX
54 YM-0580 PANORAMIK 22/40 L SOL KAPAK SARI PANORAMIC 22/40 L LEFT COVER YELLOW
55  YM-0726 PANORAMIK 22/40 L SOL KAPAK SIYAH PANORAMIC 22/40 L LEFT COVER BLACK
56  YM-0579 PANORAMIK 22/40 L SOL KAPAK INOX PANORAMIC 22/40 L LEFT COVER INOX
57  YM-0582 PANORAMIK 22/40 L ARKA KAPAK SARI PANORAMIC 22/40 L BACK COVER YELLOW
58  YM-0730 PANORAMIK 22/40 L ARKA KAPAK SIYAH PANORAMIC 22/40 L BACK COVER BLACK
59  YM-0581 PANORAMIK 22/40 L ARKA KAPAK INOX PANORAMIC 22/40 L BACK COVER INOX
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NO KOD/CODE PARCA ADI PART NAME
1 YM-0038 22LPANORAMIK KARISTIRICILI MODEL HAZNE KAPAGI 22 L PANAROMIC MIXER BOWL COVER
2 YM-0572 22L PANORAMIK FISKIYELI MODEL HAZNE KAPAGI 22 [ PANAROMIC SPRAY BOWL COVER
3 YM-0033 22LPANORAMIK HAZNE 22| PANORAMIC BOWL
4 YM-0128 22/40 L PANORAMIK HAZNE CONTASI 22/40 L PANORAMIC BOWL GASKET
5  YM-0219 22/40 L PANORAMIK MUSLUK HORTUMU 22/40 L PANORAMIC TAP HOSE
6 YM-0251 22/40 L PANORAMIK KARISTIRICI PALET 22/40 L PANORAMIC MIXING PALETTE
7  YM-0674 PANORAMIK KARISTIRICI PALET MILi TAKIM PANORAMIC MIXER PALLETE SHAFT SET
8 YM-0505 PANORAMIK KARISTIRICI MOTOR TAKIMI PANORAMIC MIXER MOTOR SET
9 YM-0675 PAN.KARISTIRICI MOT. MIKNATIS TAKIMI PANORAMIC MIXER MOTOR MAGNET SET
10 YM-0079 PANORAMIK KARISTIRMA MOTORU 30 RPM PANORAMIC MIXER MOTOR 30 RPM
11 YM-0031 22 L FISKIYE BORUSU 22 [ SPRAY PIPE
12 YM-0154 FISKIYE SAPKASI SOMUNU SPRAY HAT NUT
13 YM-0244 PANORAMIK FISKIYE SAPKASI PANORAMIC SPRAY HAT
14 YM-0260 PANORAMIK SALYANGOZ POMPA GOVDESI PANORAMIC SCROLL PUMP BODY
15 YM-0481 SALYANGOZ POMPA MIKNATISI SCROLL PUMP MAGNET
16 YM-0113 POMPA MIKNATIS PULU PUMP MAGNET WASHER
17 YM-0242 PANORAMIK FISKIYE MiLi TAKIM PANORAMIC SPRAY SHAFT SET
18 YM-0243 PANORAMIK FISKIYE MOTOR TAKIMI PANORAMIC SPRAY MOTOR SET
19 YM-0511 FISKIYE MOTOR MIKNATISI SPRAY MOTOR MAGNET
20 YM-0425 PANORAMIK MOTOR SACI PANORAMIC MOTOR PLATE
21 YM-0274 RULMANLIFISKIYE MOTORU SPRAY MOTOR WITH BEARING
22 YM-0257 22/40 L PANORAMIK MUSLUK TAKIMI 22/40 L PANORAMIC TAP SET
23 YM-0255 PANORAMIK MUSLUK GOVDE PANORAMICTAP BODY
24 YM-0198 KLASIK/PANORAMIK MUSLUK YAYI (1 ADET) CLASSICAL/PANORAMIC TAP SPRING (1 PCS)
25 YM-0220 KLASIK/PANORAMIK MUSLUK KOLU CLASSICAL/PANORAMIC TAP HANDLE
26 YM-0702 DAMLALIK KOMPLE YENi MODEL DRIP TRAY SET NEW MODEL
27 YM-0921 PAN.22 L TWIN FISKIYELi MODEL ANALOG SAG TABLA PAN. 22 L TWIN SPRAY ANALOG RIGHT TABLE SET
28 YM-0922 PAN.22 LTWIN KARISTIRICILI MODEL ANALOG SAGTABLA PAN. 22 L TWIN MIXER ANALOG RIGHT TABLE SET
29 YM-0923 PAN.22 L TWIN FISKIYELi MODEL ANALOG SOL TABLA PAN. 22 L TWIN SPRAY ANALOG LEFT TABLE SET
30 YM-0924 PAN.22 LTWIN KARISTIRICILI MODEL ANALOG SOLTABLA  PAN. 22 L TWIN MIXER ANALOG LEFT TABLE SET
31 YM-0409 KLASIK/PANORAMIK TABLA VIDATAPASI CLASSICAL/PANORAMIC TABLE SCREW TAP
32 YM-0246 22/40 L PANORAMIK HAZNE KILITLEME TIRNAGI 22/40 L PANORAMIC BOWL FASTNER
33 YM-0745 PANORAMIKTWIN 1-0 IKiLi ANAHTAR (KILIFLI) PANORAMIC TWIN 1-0 DOUBLE SWITCH (WITH COVER)
34 YM-0202 ANALOG TERMOSTAT ANALOG THERMOSTAT
35 YM-0506 ANALOGTERMOSTAT ETIKETI ANALOG THERMOSTAT STICKER
36 YM-0421 TERMOSTAT DUGMESI THERMOSTAT BUTTON
37 YM-0099 MAKINE AYAGI MACHINE LEG
38 YM-0115 1/4HP KOMPRESOR R134A 1/4 HP COMPRESSOR R134A
39 YM-0903 1/4 HP KOMPRESOR R290 1/4 HP COMPRESSOR R290
40 YM-0254 PANORAMIK 22/40 L KONDENSER PANORAMIC 22/40 L CONDENSER
41 YM-0543 15 GRDRAYER 15 GRDRIER
42 YM-0902 FAN MOTORU 7W FAN MOTOR 7W
43 YM-0029 20 CM 34 DERECE FAN KANADI 40 L 20 CM 34 DEGREE FAN BLADE 40 L
44 YM-0349 SELENOID GOVDE 1 GIRIS 2 CIKIS SOLENOID BODY 1INPUT 2 OUTPUT
45 YM-0611 SELENOID BOBINi (1 ADET) SOLENOID COIL (1 PCS)
46 YM-0123 FiSLi KABLO 3X0,75 MM 2 M PLUG CABLE 3X0,75 MM 2 M
47 YM-0142 KABLO REKORU PG7 CABLE GLANDS PG7
48 YM-0723 PANORAMIKTWIN ON KAPAK SARI PANORAMIC TWIN FRONT COVER YELLOW
49 YM-0724 PANORAMIK TWIN ON KAPAK SIYAH PANORAMIC TWIN FRONT COVER BLACK
50 YM-0578 PANORAMIK 22/40 L SAG KAPAK SARI PANORAMIC 22/40 L RIGHT COVER YELLOW
51 YM-0725 PANORAMIK 22/40 L SAG KAPAK SIYAH PANORAMIC 22/40 L RIGHT COVER BLACK
52 YM-0580 PANORAMIK 22/40 L SOL KAPAK SARI PANORAMIC 22/40 L LEFT COVER YELLOW
53 YM-0726 PANORAMIK 22/40 L SOL KAPAK SIYAH PANORAMIC 22/40 L LEFT COVER BLACK
54 YM-0727 PANORAMIKTWIN ARKA KAPAK SARI PANORAMIC TWIN BACK COVER YELLOW
55 YM-0728 PANORAMIK TWIN ARKA KAPAK SIYAH PANORAMIC TWIN BACK COVER BLACK
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YM-0038
YM-0071
YM-0033
YM-0066
YM-0128
YM-0246
YM-0217
YM-0584
YM-0255
YM-0198
YM-0585
YM-0251
YM-0674
YM-0505
YM-0675
YM-0079
YM-0702
YM-0111
YM-0902
YM-0028
YM-0029
YM-0551
YM-0586
YM-0116
YM-0573
YM-0099
YM-0142
YM-0123
YM-0438
YM-0115
YM-0907
YM-0903
YM-0543
YM-0145
YM-0147
YM-0409
YM-0254
YM-0740
YM-0587
YM-0741
YM-0588
YM-0742
YM-0589
YM-0744
YM-0590
YM-0521
YM-0591
YM-0592
YM-0593
YM-0594
YM-0743
YM-0595
YM-0596
YM-0537

22 L PANORAMIK KARISTIRICILI MODEL HAZNE KAPAGI
40 L PANORAMIK KARISTIRICILI MODEL HAZNE KAPAGI
22 L PANORAMIK HAZNE

40 L PANORAMIK HAZNE

22/40 L PANORAMIK HAZNE CONTASI

22/40 L PANORAMIK HAZNE KILITLEME TIRNAGI
KAM MUSLUK HORTUMU

KAM MUSLUK TAKIMI

PANORAMIK MUSLUK GOVDE
KLASIK/PANORAMIK MUSLUK YAYI (1 ADET)
KAM MUSLUK KOLU

22/40 L PANORAMIK KARISTIRICI PALET
PANORAMIK KARISTIRICI PALET MiLi TAKIM
PANORAMIK KARISTIRICI MOTOR TAKIMI

PAN. KARISTIRICI MOT. MIKNATIS TAKIMI
PANORAMIK KARISTIRMA MOTORU 30 RPM
DAMLALIK KOMPLE YENi MODEL

DAMLALIK KOMPLE ESKi MODEL

FAN MOTORU 7W

20 CM 28 DERECE FAN KANADI 22 L

20 CM 34 DERECE FAN KANADI 40 L

1-0 GENIS NOKTA ISIKLI ANAHTAR (KILIFLI)

KAM SWITCH

DIJITAL TERMOSTAT

DIJITAL TERMOSTAT PROB

MAKINE AYAGI

KABLO REKORU PG7

FiSLI KABLO 3X0,75 MM 2 M

1/6 HP KOMPRESOR R134A

1/4 HP KOMPRESOR R134A

1/6 HP KOMPRESOR R290

1/4 HP KOMPRESOR R290

15 GR DRAYER

KAM 22 L KARISTIRICILI MODEL DIJITAL TABLA TAKIM
KAM 40 L KARISTIRICILI MODEL DIJITAL TABLA TAKIM
KLASIK/PANORAMIK TABLA VIDA TAPASI
PANORAMIK 22/40 L KONDENSER

KAM ON KAPAK BEYAZ

KAM ON KAPAK INOX

KAM SAG KAPAK BEYAZ

KAM SAG KAPAK INOX

KAM SOL KAPAK BEYAZ

KAM SOL KAPAK INOX

KAM ARKA KAPAK BEYAZ

KAM ARKA KAPAK INOX

KAM KOPURTME MOTORU TAKIM

KAM KOPURTME HAZNESI ARA PARCA (CONTALI)
KAM KOPURTME HAZNESI

KAM KOPURTME PERVANESI

KAM KILITLEME PiMi VE VIDASI

KAM KOPURTME MOTORU KECESI

KAM KOPURTME HAZNESI BAG. APARATI

22 L PANAROMIC MIXER BOWL COVER
40 L PANAROMIC MIXER BOWL COVER

22 L PANORAMIC BOWL

40 L PANORAMIC BOWL

22/40 L PANORAMIC BOWL GASKET
22/40 L PANORAMIC BOWL FASTNER
KAM TAP HOSE

KAM TAP SET

PANORAMIC TAP BODY
CLASSICAL/PANORAMIC TAP SPRING (1 PCS)
KAM TAP HANDLE

22/40 L PANORAMIC MIXING PALETTE
PANORAMIC MIXER PALLETE SHAFT SET
PANORAMIC MIXER MOTOR SET
PANORAMIC MIXER MOTOR MAGNET SET
PANORAMIC MIXER MOTOR 30 RPM

DRIP TRAY SET NEW MODEL

DRIP TRAY SET OLD MODEL

FAN MOTOR 7W

20 CM 28 DEGREE FAN BLADE 22 L

20 CM 34 DEGREE FAN BLADE 40 L

1-0 WIDE ILLUMINATED SWITCH (WITH COVER)
KAM SWITCH

ELECTRONIC THERMOSTAT

ELECTRONIC THERMOSTAT PROBE
MACHINE LEG

CABLE GLANDS PG7

PLUG CABLE 3X0,75 MM 2 M

1/6 HP COMPRESSOR R134A

1/4 HP COMPRESSOR R134A

1/6 HP COMPRESSOR R290

1/4 HP COMPRESSOR R290

15 GR DRIER

KAM 22 L MIXER ELECTRONIC TABLE SET
KAM 40 L MIXER ELECTRONIC TABLE SET
CLASSICAL/PANORAMIC TABLE SCREW TAP
PANORAMIC 22/40 L CONDENSER

KAM FRONT COVER WHITE

KAM FRONT COVER INOX

KAM RIGHT COVER WHITE

KAM RIGHT COVER INOX

KAM LEFT COVER WHITE

KAM LEFT COVER INOX

KAM BACK COVER WHITE

KAM BACK COVER INOX

KAM FOAMING MOTOR SET

KAM FOAM TANK SIDEBURN QUICK CONNECTION
KAM FOAMING TANK

KAM FOAMING PROPELLER

KAM LOCKING PIN AND SCREW

KAM FOAMING MOTOR GASKET

KAM FOAMING BOWL CONNECTION PART

KAM KOPURTME MOTORU BAGLANTI APARATI ILE BIRLIKTEKAM FOAMING MOTOR WT. CONNECTION PART

KAM 60W DC 24V 2.5A ADAPTOR

KAM 60W DC 24V 2,5A ADAPTER
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Garanti suiresi 2 (iki) yildir. Azami tamir siiresi 30 (otuz) is gintidur.

Cihaz; montaj, kullanim, bakim kilavuzunda agiklandigi sekilde monte edilip

kullanilmasi kaydi ile makinenin calisan motor aksami garanti dahilindedir.

Garanti kapsamina giren arizalarin tayini, giderilme sekli ve yerinin belirlenmesi firmamiza
aittir.

Hazne icindeki karistirma ve fiskiye aparati kullanima dayali zamanla asinabilir parcalar
oldugu icin garanti kapsaminda degildir.

Verilen garanti, montaj, kullanim ve bakim kilavuzuna ve garanti sartlarina uyulmasi halinde
yalnizca garanti edilen cihaza ait olup, bunun disinda herhangi bir ad altinda hak veya
tazminat talep edilemez.

Garanti belgesindeki veya garanti edilen cihaz lizerindeki cihazin cinsi, modeli ve seri
numaralarini gosteren bilgiler Gizerinde kazinty, silinti veya degisiklik yapildigi taktirde
garanti ortadan kalkar.

Garanti yalniz gecerli stireler icerisinde olusabilecek malzeme ve iscilik kusurlariile ilgili
arizalara karsi bakim ve onarim icerir. Garanti kapsamindaki ariza ve parcalar bedelsiz,
onarilir ve degistirilir.

Cihaz lizerinde ve kullanma kilavuzunda yazili voltajdan farkh bir voltajla calistirlmasindan,
kilavuzun montajla ilgili hususlarina uygun olmayan, 6zellikle elektrik tesisatinin
cekilmesinden kaynaklanan arizalarda garanti disi islem uygulanir.

Kullanim sirasinda herhangi bir ariza olusmasi durumunda kilavuzun olusabilecek arizalar
ve giderilme yollari bahsinde bildirilen hususlara uygun hareket edilmelidir. Miidahale
edilebilecek ariza olarak tarif edilmis arizalar, servise haber verilmeden agiklandigi sekilde
giderilmelidir, aksi taktirde bu tiir arizalarin giderilmesi icin servis cagirildiysa verilen hizmet
Ucrete tabi olur. Midahaleye ragmen arizanin devam etmesi veya kullanicinin miidahalesini
ongormeyip servisi gerektiren ariza olusmasi durumunda servise haber verilmelidir. Bu
durumda olusan arizanin garanti kapsami icinde veya disinda olusuna gore islem yapilir.
Firmamizin sorumlulugu disindaki ylikleme, bosaltma ve sevkiyat islemi sirasinda olusacak
hasar ve arizalarin giderilmesi, garanti disi islem gorir. Ayni sekilde cihazin kullanimi
sirasinda harici faktorlere verilecek hasar ve arizalarin giderilmesi garanti disidir.

Garanti kapsami sliresince arizalara yalniz firmamizin yetkili kildigi servis elemanlari
midahale edebilir. Yetkisiz kisilerin miidahalesi cihazi garanti disi birakir.

Anlasmazlik durumunda istanbul Mahkemeleri yetkilidir.

Fatura tarihi ve numarasi belirtiimeyen garanti belgeleri gegersiz sayilir. Saticinizi uyariniz.
Garanti Belgesinin kaybolmasi durumunda faturaniz garanti belgesi yerine gecer.

Bu belgenin kullanilmasina; 4077 sayili Tiiketicinin Korunmasi Hakkinda Kanun ve bu Kanuna
dayanilarak yirirliige konulan Garanti Belgesi Uygulama Esaslarina Dair Yonetmelik uyarinca,
T.C. Sanayi ve Ticaret Bakanligi Tiiketicinin ce Rekabetin Korunmasi Genel Midirligu
tarafindan izin verilmistir.

Sanayi ve Ticaret Bakanligi’'nin 96325 sayili ve 17.01.2011 tarihli belgesine gére diizenlenmistir.
- Valid only for the Turkish market.
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GARANTI BELGESI

M10 S10 MM20 SM20 S$S20 MMM30 SMM30 SSM30 SSS30
‘ M22 S22 M40 sS40 MM44 SM44 SS44 KAM22 KAM40

KASE - TARIH - iSiM - IMZA herhangi birinin eksik olmasi durumunda Garanti Belgesi gecersizdir:

LUTFEN MAKINENIN KOLiSiNi SAKLAYINIZ! - www.samixir.com

GARANT
BELGES

_
SAM TEKNIK Mutfak Ekipmanlart San. ve Tic. Ltd. Sti.

Adnan Kahveci Mah. Buylukdere Cad. Sirin Sanayi Sit. B Blok No: 22/N Beylikdizii/Istanbul/TURKIYE
Telefon: + 90 (212) 256 0424 / Email: info@samixir.com / www.samixir.com \



