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TEKNIK OZELLIKLER / TECHNICAL DATA

1-1,5-2m? KUZINELER / 1-1,5-2m? RANGES

MODEL 1KG100L/R | 1KG102L | 1KG104 | 1KG110L/R | 1KG111 | 1KD156
Geniglik / Width mm 1000 1000 1000 1000 1000 1000
Derinlik / Depth mm 1000 1000 1000 1000 1000 1000
Yiikseklik / Height mm 850 850 850 850 850 850

Ad/Pcs.| 2 2 1 1 3 2 2 2 2 1
@(mm) | 115 145 215 115 145 | 115 145 | 115 145 215

Ocak brulorti / Cooker burner

Finin briiléri / Oven burner | Ad./Pes. 1 1 1 1

Toplam IsI Kapasﬂe& / Total W 36 2 A 36 %6 2
Heat Capacity

Gaz Girigi / Gas Inlet Inch 3/4"

Net Agirik / Net Weight kg | 140 | 140 | 140 | 140 | 105 | 105

1-1,5-2m? KUZINELER / 1-1,5-2m? RANGES |

MODEL 1KG112L | 1KG114L | 1KG151L/R | 1KG151L | 1KG154L/R
Genislik / Width mm 1000 1000 1500 1500 | 1500
Derinlik / Depth mm 1000 1000 1000 1000 | 1000
Yitkseklik / Height mm 850 850 850 850 850
o Ad./Pcs. 13 2 2 11 2 2 4

Ocak briilorii / Cooker burner

@(mm) | 115 145 | 115 145 145 215 215 115145
Firin braléri / Oven burner Ad./Pcs. 1 1 1
Toplam Isi Kapasitesi / Total

oplam Isi .apasnem/ ota W A %6 31 2 36

Heat Capacity
Gaz Girisi / Gas Inlet Inch 3/4"

Net Agirlik / Net Weight kg | 105 | 105 | 256 | 256 256




T
1-1,5-2m? KUZINELER / 1-1,5-2m? RANGES
MODEL 1KG156 | 1KG201L/R | 1KG202 | 1KG203L/R | 1KG204
Genislik / Width mm 1500 2000 2000 2000 | 2000
Derinlik / Depth mm 1000 1000 1000 1000 | 1000
Yilkseklik / Height mm 850 850 850 850 850
o Ad/Pcs. | 3 3 11 2 2 11 2 2
Ocak braléra / Cooker burner
@G(mm) | 115 145 | 145 215 215 115145215| 115215
Firin braldri / Oven burner Ad./Pcs. 1 2 2 2 2
Lzzltag; :)zlci?/pasnem / Total W 19 A 1 19 50
Gaz Girisi / Gas Inlet Inch 3/4"
Net Agirlik / Net Weight ke | 256 | 320 | 30 | 300 320
T2
1-1,5-2m? KUZINELER / 1-1,5-2m? RANGES
MODEL 1KG206L/R 1KG208 1KG214
Genislik / Width mm 2000 2000 2000
Derinlik / Depth mm 1000 1000 1000
Yiikseklik / Height mm 850 850 850
- Ad./Pcs. 3 5 4 4 4 4
Ocak briilord / Cooker burner
@ (mm) 115 145 115 145 115 145
Firin brailora / Oven burner Ad./Pcs. 2 2 2
Toplam Isi Kapasitesi / Total Heat Capacity kW 77 72 72
Gaz Girigi / Gas Inlet Inch 3/4"
Net Agirlik / Net Weight Kg 320 320 320
T3
- Enjektor capi / Injector diameter (mm)
Briilor / Burner .
LPG (G30) Dogal gaz / Naturel gas (G20)
@ 120mm 1,35 2,00
@ 155mm 1,75 2,65
@ 210mm 2,10 3,20
Firin / kapali dokiim 1,00 260

Oven/ solid top




T4

Giig / Enjektor capi / Injector diameter (mm)

Briilor / Burner Power LPG (G30) Dogal gaz / Naturel gas (G20)
kw Ko/h mé/h
3 120mm 7 0,56 0,74
@ 155mm 12 0,96 1,27
@ 210mm 17 1,36 1,80
Firin / kapali dokim 1 0.88 116

Oven / solid top




1. AGIKLAMA

e Bu kilavuzdaki talimatlar makinanin - emniyetli

montaji, kullanimi, temizligi ve bakimi hakkinda

onemli bilgiler igerir. Bu nedenle kilavuzu, makinay
kullanacak kisi ve teknisyenin rahatlikla ulagabileceqi
bir yerde saklayiniz.

e Makinanin  montaji, farkli gaz gruplan igin
donusimlerin yapiimasi ve bakim iglemleri bu
konuda yetkili uzman bir kisi tarafindan dretici
firmanin talimatlarina uygun bir sekilde yapiimalidir.

o Makinanin gaz baglantisi  “Teknik Ozellikler”

tablosunda verilen  degerlere  uygun  olarak

yapiimahdir.

« Uretici firma; kullanim kilavuzuna uymadan yapilan
herhangi bir islemden, yetkili teknisyenler tarafindan
yapilmayan bakim veya teknik mudahalelerden
dolayr insanlara veya esyalara karsi meydana gelen
nihai zararlardan sorumluluk kabul etmez.

2. MONTAJ

e (ihazi, koku ve duman olusumunu onlemek igin
yeterli havalandirmanin yapilabildigi bir davlumbaz
altina yerlestiriniz.

e Cihaz (zerindeki koruyucu naylonu siyirarak

gikariniz. Yizey Uzerinde yapigkan madde artiklari
kalirsa uygun bir ¢ozici ile temizleyeniz(ornegin
Henkel-Helios).

e Dizgiin bir zemin dzerinde 4 adet ayarlanabilir
ayaklar ayarlayarak cihazi teraziye aliniz.

e Cihazin etrafinda yanici malzeme olmamasina dikkat
edilmelidir.

3. GAZ BAGLANTISI

 Cihazi gaz kaynagina uygun kesitli metal boru ile
baglayiniz.

* Gerekli durumlarda gazi kesmek icin cihaz girigine
mutlaka bir vana konmalidir.

« Tim baglantilar yapildiktan sonra, gaz kagak kontrolu
yapiniz.

e Cihazin baglanan gaz tipine uygun olup olmadigini

TR
kontrol ediniz. EGer degilse “Farkli Gazlara Gevrim”
bélumiine bakiniz.

» Montaj icin gerekli tim pargalar imalatgl firma
tarafindan saglanacaktir.

 Gaz flexi veya gaz hortum baglantilari TS EN 14800
standardina uygun sekilde yapiimali.

4. FARKLI GAZLARA GEVRIM

 Cihaz 20mbar NG(G20) gaziyla calisacak sekilde
ayarlanmistir.  EQer farkli bir gazla calisacaksa,
asagidaki iglemler yapilir :

41 - Ocak Briilor Memelerinin Degistirilmesi
(Sekil-1)

* |zgaray! ve onun altindaki tablayr ¢ikarin.

e Brilor baglama civatasi “A” yi ve meme grubunu

briilére baglayan 2 adet “C” badlama civatalarini
cikarin.

* “B” tespit pimi yuvasindan ¢ikincaya kadar bralord
kaldirarak gikarin.

* “D” memesini disar ¢ikarin ve asagidaki gaz tipi ve
briilér gapina gore uygun memeyi segin.

Brilora yerine yerlestirin (Bu arada “B” pimi kendi
tespit deligine sokulur.)

e “A”ve “C” badlama civatalarini sikiniz.
Sadece kapal ddkiim igin : (Sekil-2)

* (az kontrol digmesini ¢ikararak vidalari sokiin ve on
panoyu glkarin.

e Memeyi tutan ve “A” somununu sokin. “B”
memesini disarl ¢ikarin ve asagidaki gaz tipi ve
briilér gapina gore uygun memeyi segin.

Briilor Meme Gap! (mm)
Gapi(mm) LPG (G30/31) | Dogal Gaz (G20)
115 0,90 2,20
@145 1,00 2,60
@215 1,30 3,30

4.2 - Ocak/Firin Pilot Briilorlerinin Ayarlanmasi



(Agtk ocaklar igin Sekil-3)
(Kapalr ocaklar ve Firinlar igin Sekil-4)

e “A” vidali tapasini ¢ikarin ve “B” ayar vidasini
gevsetin.

e Pilot brilorind yakin ve sekilde gosterildigi gibi
“B” ayarlama vidasini ve “C” hava dizenleme
mansonunu  kullanarak pilot braloriindn alevini
ayarlayin. islem tamamlandiktan sonra vidal tapayi
contastyla geri koyun ve sikin.

4.3 - Ocak Briilorlerinin Ayarlanmasi (Sekil-1)
(Kapal dokim igin Sekil-2)

e Ana brilérd yakin ve gaz kontrol digmesini “max.
alev” konumuna alin.

e “E” vidasini gevsetin. Bralor alevlerini “F" hava
diizenleme mansonunu kullanarak ayarlayin.

* Brilor birkag dakika max. yandiktan sonra kontrol
diigmesini “min. alev” konumuna getinin. Bu arada
briilor sabit bir yanmada olmalidir.

o Eger bralor alevi sonerse veya gok yuksekse, bu
durumda gaz muslugu Gzerindeki “A” ayar vidasi ile
diistk ayar girisi yapiimalidir.(Sekil-5)

4.4 - Finin Briilorii Memelerinin Dedistirilmesi
(Sekil-6)

e o Alt paneli gikarin. “C” meme kilitleme sonumunu
gevsetin.

* “A” memesini cekip ¢ikarin ve onu asagida
gosterildigi gibi istenilen gaz gurubu igin yeterli
kapasiteye sahip biriyle degistirin. Daha sonra “C”
meme kilitleme somununu tekrar sikin.

Gaz Tipi Meme Gapi (mm)
LPG(G30/G31) 1,00
Dogal Gaz(G20) 2,60

4.5 - Hava Mangonunun Ayarlanmasi ($ekil-6)

e “D” vidasini gevsetin ve “B” mansonunu gazin
cinsine gore ileri geri hareket ettirerek gaz alevinin
ideal yanmasini saglayin.

e “D” vidasini tekrar sikin.

4.6 - Firin Briildriiniin Ayarlanmasi (Sekil-8)

* Brolord yakin ve kontrol digmesini “5” konumuna
cevirin. Bralord ful 1si girisinde en azindan 15
dakika yaktiktan sonra kontrol digmesini “1” kisik
durumuna gevirin ve alevin “5” durumundan “1”
durumuna gegisini kontrol edin. Bralor sonerse veya
alev gereginden yuksek olursa “A” digmesini, “B”
tapasini gikarin ve altindaki vidayr gevirerek alevi
ayarlayin.

5. ALEV OZELLIKLERI

« lyi karagimli bir alev, tabaninda kararli bir i¢ koniye
sahip, koyu gok mavisi renginde gozikmelidir.
Alevin iyi hava alamamas! durumunda, alev sari ve
damarli olacaktir. Fazla hava igeren alev; kisa, seffaf
ve yukselen bir ig konige sahip olacaktir.

Ayarlama yapildiginda, hem sicak hemde soguk
bralorlerde bralor gahistinhirken alev geri tepmesinin
bulunmadigindan emin olun.

6.KULLANIM
6.1 - OCAK
 (Qcak gaz valfleri 4 farkli konuma sahiptir :
0 - Kapali
[- Pilot braloru ategleme
S - Minimum alev
SS - Maksimum alev
Ocak Briilérlerinin Ateglenmesi (Sekil-9)
* Cihaz gaz girig vanasini agin.

* “A” kontrol diigmesine basin ve onu “pilot brulérd
atesleme” durumuna gevirin.

* Pilot brilortind bir atesi yaklastirmak suretiyle yakin.
Sadece kapali dokiim icin : (Sekil-7/10)

e “A” kontrol diigmesini “pilot atesleme” konumuna
getirin. Digmeye basin ve ayni zamanda “B”
butonuna basarak pilot yanana kadar 2-3 kivilcim
gtkmasini saglayiniz. Digmeyi yaklasik 15sn. basili
tutun. Digme birakildiktan sonra, pilot yanmaya
devam etmelidir. EQer yanmazsa tim iglemi



tekrarlayiniz.

Pilotun ateslenmesi manuel olarakta yapilabilir.
“A” diigmesini pilot ategleme konumunda basih
tutarken, kapali dikim ortasindaki disk kaldirilarak
pilota atesleme gubugu ile(cihazla birlikte verilir)
alev yaklastirilir.

Ana bralord yakmak igin, digmeyi pilot briléri
yakma konumundan istediginiz alev konumuna (min.
yada max. alev) gevirin.

Kapatma (Sekil-9)

e (az kontrol diigmesini “Max. alev” veya “Min. alev”
durumundan “Pilot briiléri atesleme” konumuna
gevirin.

Diigmeye yavasca basin ve onu pilot bralorind
kapatmak i¢in “Kapali” durumuna gevirin.

Son olarak pisiriciden 6nce, gaz besleme hattindaki
ana vanay! kapatin.

UYARI : (Sadece kapal dokiim igin )

* Bu cihazin ozelligi Gst dokimindeki sicakhgin farkli
yayilimidir. Platinanin ortasinda sicaklk gok yuksek,
kenarlara dogru daha azdir. Bu nedenle, gabuk pisirme
icin ortada, yavas pisirme igin kenarlarda pisirme
yapiimaldir.

* Her tarli pisirme tavada veya diger tip mutfak
kaplarinda yapiimalidir. Direkt d6kim dzerinde pigirme
yapiimamalidir.

6.2 - FIRIN

 Firin gaz kontrol digmeleri 8 farkli konuma sahiptir.

1 =110°C 5 =230°C
2 = 140°C 6 = 260°C
3 =170°C 7 =290°C
4 = 200°C 8 = 320°C

Firin Briiloriinii Ategleme (Sekil-11)

e “D” dugmesine tamamen basin ve onu basili olarak
15 saniye sdreyle tutun. Ayni zamanda pilot brilora
tutusana kadar iki-t¢ kivilcim silsilesi igin “B”
atesleme dugmesine basin.

e “D” digmesi serbest birakildiginda pilot alevi yanar
kalacaktir. EGer olmazsa, bitin iglemler dizisini
tekrarlayin.

Atesleme iglemi ve alevleri “F” gozetleme deliginden
kontrol edebilirsiniz.

Ana firn bralérint atesleme, kontrol diigmesini
istenilen sicaklik degeriyle ilgili konuma gevirmek
stretiyle yapilir.(Tamamiyla gevrilmig bir diigme,
secilebilen en yiksek sicaklik degerini verir.)

Kapatma (Sekil-11)

 Firnn ana bralérind kapatmak igin”C” diigmesini “0”
konumuna getirin.

* Pilot broloriini kapatmak icin bir kag saniye “E”
sordirme digmesine basin.

e Son olarak, pisiriciden onceki ana gaz besleme
hattini kapatin.

7. BAKIM

e (Cihazda bakim yada temizlik faaliyetlerine
baslamadan once gaz girigini mutlaka kapatiniz.

Cihazi 1hk sabunlu suya batinlmig bez ile tam
sogumadan siliniz.

Cihazin  ylizeyinde ¢izik yapabilecek temizlik

maddelerini ve araglarini kullanmayiniz.

Gerekirse kimyasal temizleyiciler kullaniniz.

Eder cihaz uzun slre galigmayacaksa paslanmaz
yiizeyleri vazelinleyin, ayrica bulundugu yeride
havalandirimis olarak birikmak gerekir.

Periyodik olarak ocaklar ayarlayin ve vyiyecek
artiklarini ocak portlarindan gikartin.

Cihaziniz anzalandigi taktirde yetkili servisi arayiniz.
Ehliyetsiz  kigilerin  cihaza miidahalesine izin
vermeyiniz.

Cihazin dizgin ve glvenilir galismasi igin gaz
valflerinin - belirli peryotlarla temizlenmesi ve
yaglanmasl, asagida agiklandigr gibi yetkili servis
elemanina yaptinimalidir. (Sekil-12)

Kontrol digmelerini gikararak 6n panoyu sokinz.



“A” vidalarini sokiniiz ve “B” musluk kovanini
gikariniz.

“C” konik yayini ve “D” tapasini ¢ikarin.

Tapayi ve yuvasini benzine ve trikloretilene batiriimig
bezle temizleyip sonra ince tabaka gresle yaglayin.

Sonra sokilen parcalari resme gore monte ediniz.

Finnin uzun sare verimli galismasi ve harhangi bir
bakim problemi ile karsilasmamaniz igin hergin
asagida aciklandigi gibi temizlenmesi gerekir.

Finini yaklagik 75-80°C’ye kadar isitin.

Finnin igine, 1zgaralara, firin tabanina vs. uygun bir
yag sokici(kopuksiz) puskartintz.

Finn kapisini kapatin ve 20-30 dk. bekleyiniz. Daha
sonra tekrar kapiyi aginiz.

Finn iginden 1zgaralari ¢ikarip yikayiniz

Firin igini 1hk sabunlu suya batinimis bir stnger ile
veya uygun sivi deterjanla temizleyip kurulayimiz.

Izgaralari yerlerine koyduktan sonra firin iginin daha
iyi kurumasi icin kapisini kapatip 2-3 dk. calitirnniz.



1. INTRODUCTION

e The instructions contained in this manual give
important regarding security for installing and
maintaining the appliance. The manufacturer
recommends that this manual be carefully stored
in the work zone where it can be consulted by
technicians and workers.

e The installation, the modification for another type
of gas and maintenance of the appliance must be
carried out by qualified and authorised installers,
in conformity with current safety regulations. The
manufacture declines all responsibility if this
obligation is not respected.

 Gas connection of the appliance must be according
to the instructions given on the technical data table.

« Disrespect of the instruction given by producer with
the appliance (Use, maintenance, gas connectin,
technical data table and data plate) may compromise
the appliance safety and will result in immediate
loss of the warranty. The manufacturer declines all
responsibility for injury or damage to persons or
things, due to disrespect of the instructions.

2. INSTALLATION

 The appliance should be placed under an exhaust
hood to remove smoke and smell which may  occur
during the cooking process.

» The appliance should be placed on a flat surface by
balancing it due to its four adjustable feet.

* Remove the protective nylon on the appliance. If
sticky particles left on the appliance, clean them
with a suitable solvent.

* Never leave any flammable materials around the
appliance.

3. GAS CONNECTION

 The appliance should be connected to gas source by
means of metal pipes with suitable diameter.

e A suitable valve should be placed before the
appliance to stop gas flow.

GB

 After all connections have been completed, any
probable gas leakage should be controlled.

Confirm that the appliance is suitable for the type
of gas with which it will be supplied. If not, read the
paragraph “Modification for other type of gas”.

All pieces needed for montage will be supplied by
manufacturing company.

Gas flex and gas hose connections must be carried
out in accordance with TS EN 14800 standard.

4. MODIFICATION FOR OTHER TYPE
OF GAS

The appliance has been adjusted to operate with
20mbar NG(G20). If the appliance will be operated
with any other gas type, the following steps should be
considered.
4.1 - Changing the Burner Nozzles of the Cooker
(Figure-1)

» Remove the grid and the tray which is under the grid.

e Remove the burner connection bolt “A” and “C”
connection bolts(2 pieces) which connect nozzle
group to burner.

Lift the burner and take out “B” determination pin
from its nest.

e Take out “D” nozzle and choose the suitable nozzle
according to the gas type indicated below.

Place the burner into its nest. Meanwhile, “B”
determination pin should be placed into its own
hole. Screw “A” and “C” connection bolts.

Only for solid top (Figure-2) :

e Take out the button and then unscrew the related
screws and finally dismantle the front panel.

e Unscrew “A” nut which holds the nozzle.

 Take out “B” nozzle and choose the most suitable
nozzle indicated in the following chart. Screw the
nozzle by “A” nut.

Burner Nozzle Diameter (mm)
Diameter (mm) | LPG (G30/31) | Naturel Gas (G20)
115 0,90 2,20
145 1,00 2,60
@215 1,30 3,30




4.2 - Adjusting the Pilot Burners of the Cooker and
Oven

(For open cookers: Figure-3)
(For solid tops and Ovens : Figure-4)

e Remove the “A” screwed stopper and unscrew “B”
adjustment screw. Ignite the pilot burner and adjust
the flame output of the pilot burner by using “B”
adjustment screw and “C” air adjustment ring.

« After the process has been completed, the screwed
stopper should be fixed to its nest with its joint and
then screw it properly.

4.3 - Adjusting the Burners of the Cooker

(Figure-1)  (For solid top Figure-2)

* |gnite the main burner and set the control button to
max. stage.

e Unscrew the “E” screw. Adjust the burner flame
output by using “F” air adjustment ring. The burner
should be operated at the highest posituon for a few
minutes, then set the control button to minimum
stage. Meanwhile, the burner should be at the
constant burning position.

* |n case the burner flame extinguishes or it's higher
than the normal burning it should be adjusted to get
low flame output by using “A” adjustment screw
which is on the gas valve.(Figure-5)

4.4 - Changing the Nozzles of the Oven Burner
(Figure-6)

e Remove the bottom panel. Unsrew “C” nozzle
locking nut.

 Take out “A” nozzle and replace it with the one that
has sufficient capacity for the required gas type as
indicated below. Then, screw “C” nozzle locking nut.

Gas Type Diameter Of Nozzle
LPG(G30/G31) 1,00
Natural Gas (G20) 2,60

4.5 - Adjusting the Air Muff (Figure-6)

e Unsrew “D” screw and move “B” muff back and
front according to gas type to obtain ideal gas flame.

e Screw “D” screw again.
4.6 - Adjusting the Oven Burner (Figure-8)

* Ignite the burner and then set the control button to
“5” position. The burner should be operated in full
temperature value for fifteen minutes and then set
the control button “1” position. While doing so,
observe the flame output. In case the oven burner
extinguishes or the flame is higher than the required
value, take out “A” button and “B” stopper. Then,
adjust the flame by turning the screw which is under
the stopper.

5. FLAME CHARACTERISTICS

 The colour of a properly mixed is dark sky blue. After
adjustment has been completed, there shouldn’t be
any flame rising while the burner operates with cold
or hot burners. When the oven is set to the lowest
gas flow stage, there shouldn’t any recoil of flame.

6. USAGE
6.1 - COOKER

 Cooker’s gas control buttons have 4 different stages

0- OFF
- Pilot Ignition
S - Minimum flame
SS - Maximum flame
ignition the Burners of the Cooker (Figure-9)
» Swith on the gas valve connected to the appliance.

* Press on the control button “A”, and set it to the pilot
burner ignition position. Ignite the pilot burner with
a burning match.

Only for solid top (Figure-7/10) :



e A” button should be set to pilot ignition stage.
Press on the button and also button “B” at the
same time until pilot catches fire. Keep on pressing
on the button for 15 seconds. After releasing the
button, pilot should keep on burning. If not, repeat
all the process. Manual ignition of the pilot is also
possible. Keep on pressing on the button “A” at the
pilot ignition stage and lift the disc which is on the
centre of the cast and ignite the pilot with a burning
match.

e To ignite the main burner , the button which has
already been set to pilot burner ignition position
should be set to a lower stage.

e The button should be set to the minimum stage.
Thus, main burner will operate with minimum gas
flow.

Switching Off (Figure-9)

 Control button should be set to pilot burner ignition
position.

e Press on the button slightly and then set it to OFF
position to switch its pilot burner off.

e Finally, switch off the main valve which is on the gas
connection line placed before the cooker.

IMPORTANT : (Only for solid top)

» The main characteristic of this appliance is uneven
heat distribution on the upper cast. The heat degree
in the middle of the plate is maximum but the heat
decreases at the edges. Thus, fast cooking can be
performed at the centre of the plate and sides of the
plate are ideal for slow cooking.

* Frying pans or similar utensils should be used for
frying or cooking process. Never cook on the cast
directly.

= Never pour cold liquid onto the hot plate.
6.2 - OVEN

 Control button has 8 different stages.
1=110 °C 5 =230 °C

2 =140 °C 6 =260 °C
3=170 °C 7 =290 °C

4 =200 °C 8 =320 °C

Igniting the Oven Burner (Figure-11)

* Press on the button “D” entirely and keep it pressed
for 15 seconds. At the same time, press on the
ignition button “B” until pilot burner catches fire.
When the button “D” is released, pilot flame should
keep burning. If not, repeat the same process.
Ignition process and the oven can be ignited by
setting the control button to the stage related
with the requested temperature value. In case you
turn on the button entirely, you get the maximum
temperature.

Switching Off (Figure-11)

e Set “C” button to “0” stage to switch off the main
burner of the oven.

* Press on the extinguish button “E” for a few seconds
to switch off the pilot burner.

e Finally, switch off the main gas connection line
placed before the cooker.

7. MAINTENANCE

* Before carrying out any cleaning operation close the
gas valve.

Clean the stainless steel surfaces daily with water
and ordinary non-abrasive detergents, rinse well
and dry carefully. Do not use steel wool or products
containing chlorine.

Do not use sharp abjects which can scratch and
damage steel or coated surfaces.

* Do not use corrosive products to clean the floor
under the appliance.

Do not clean the appliance with jets of water.

« |fthe equipment will not be operated for a long time,
apply a thin layer of vaseline on the stainless steel
surfaces of the appiance and it should stay in a
properly ventilated room.

 Adjust the cookers periodically and remove the food
particles from the connection parts of the cooker.

 In case of any failure at the appliance, call the



authorized technical service. The appliance should
be examined by professional technical staff.

The gas valves of the appliance should be cleaned
and lubricated periodically for a reliable and regular
operation of the appliance. The following steps
should be considered by a technical staff while
installing the appliance. (Figure-12)

Take out the control buttons and then dismantle the
front panel.

Unscrew “A” screw and take out “B” valve nut.
Take out “C” conic spring and “D” stopper.

The stopper and its nest should be cleaned with a
cloth wetted with benzile and trichlorethylene and
then apply a thin layer of lubricating grease on the
mentioned parts. Finally, install the dismantled parts
taking the figure into consideration.

Cleaning the interior of the oven :

Daily cleaning of the interior of the oven avoids
maintenance problems in the future. Use a suitable
degreasing spray product (not foaming) for cleaning
even in the “hidden” zones.

Heat the oven to 75-80°C.

Spray the degreasing solution throughout the interior
of the oven, on the grilles, the grille supports and the
oven floor.

Close the oven door and allow the product to react
for about 20-30 minutes.

Open the oven door carefully, paying attention to the
eyes and the skin.

Remove from the interior of the oven the grilles and
the floor and wash separately.

Clean and rinse the oven interior with a sponge using
tepid soapy water and/or normal liquid detergents,
drying afterwards.

Remount the internal parts and dry further by turning
on the heating for a few minutes.

SPARE PARTS LIST

Hob and cooking hot plate gas valves

Gas valve knobs

Oven gas valve

Hob burners

QOven burner

Pilot burners of hob and oven pilot burners
Thermocouples of hob and oven pilot burners
Pilot burner sparker

Piezoelectric lighter
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SATIS SONRASI HiZMETLER MUDURLUGU YETKILI SERVIS LISTESI
Organize Sanayi Bolgesi Ormanlar Cadde No: 516159  BURSA

Tel. 224.294 74 74 Fax.224.243 36 67

servis@ inoksan.com.tr

MARMARA » .
ARVIAT ERVISINADI | ADRES] TELEFON VE FAK
BOLGES] SERVIS S 0 S
Osman ALTINTAS
Gliney Mobilyacilar Tel 264.275 87 09
ADAPAZARI | ALP TEKNIK San Sitesi 294 Sk. Fax 264 2813594
Uluyol No:13 532,667 05 77
Erenler, SAKARYA
Erol ERDOGAN Tel. 266.245 62 27
Yildinm Fax. 266.239 51 30
BALIKESIR | ER TEKNIK Mah. Akar Sokak 538.724 51 51 Birol
No:30 555 314 48 94 Erol
BALIKESIR 535 294 35 10 Fuat
Tel. 224.326 09 60
Necdet ATICI sz 224.327 07 01
GAZ TEKNIK Kurlus Gao No27 | o
Yildinm, BURSA ’
dnm, BURS 533,557 63 76
o Tel. 224271 0310
zsi:r' fl\lﬁ@gﬂf Fax, 224.271 19 40
GULEGY(Z TEKNIK | >orene el 532,71 1599
Sokak No:17 o
BURSA Seydi Gilegyiz
BURSA 530 2241215
Mesut Tayir
MET TEKNIK LTD. | Yeni Yalova Yolu Tel. 2242726969
- . Faks 224.272 08 19
STl Kiplapinar Mh. 530799 77 43
No:91/B Bursa '
:":;tva;a,\:LR1 . Tel.224.342 17 80
PIR TEKNIK ' Faks. 224 342
SkNo:17 aks. 224 342 36 98

Yildirm, BURSA

532.799 19 46




Tel. 224.888 00 50
Faks..224.888 00 51

ibrahim GOY0Z
}zrraca';l righo 53057888 18
INOKSTEKNIK ' IBRAHIM-
Anafartalar sok.No:1/A 533,563 67 09
OSMANGAZI BURSA UMUT
+99365080617-
-Esin Ulung/Fatih
) Ki i} Tel 266. 721 30 00
BANDIRMA | BASARITEKNIK | i Addt ¢
500 Evler Atatirk 053243242 77
Cd.No:15/ A
Udur KAYA Tel.286.217 51 89
GUG-KAY ismetpasa Mah. Aynali | 286.213 31 46
CANAKKALE GHA P2y /
ELEKTRIK Gesme Sok. No:25 Fax.286 213 00 85
GANAKKALE 532.451 25 64
T e
AK TEKNIK o N2-5 . ¢ Fax. 212.254 95 32
o . 6112
Kasimpasa, ISTANBUL 5336112050
Ismail
BUZ-PAN KUQUKMEHMETOGLU Tel.212. 256 61 56
. . Bahriye Cad.No:105/A | Fax.212.253 96 68
MUH. LTD.TI. anriye CadNo:105/A 1 Fax
(Akbank Yani) 533.247 92 20
ISTANBUL Kasimpasa, ISTANBUL
BATI YAKASI Halil SEN
Gobangesme Mah.Fatih | Tel.212.653 17 41
NUR-MAN KLIMA | Cad. Fax.212.639 09 40
Halitpasa Sok. No:47 532.296 42 15

Yenibosna, ISTANBUL

UMUTSER
LTD. STi.

Bayram YUKSEL

Eski Bayramyeri Sokak,
No:5/A

Kasimpasa, ISTANBUL

Tel. 212.253 67 66
Fax. 212.253 67 66
532.436 04 94




212.694 59 01- 02

Universite Mh.Uran 2126045995
AVSERTEKNIKHIZ | o 0533 305 54 37
reLog. Avc.:llar§/istar.1bu|. ERSIN
0533 924 48 05
KEMAL
Fatih KIRMIZIGUL 16 441 20 50
EFES TEK END. Altay Gesme Mh. 216 441 29 51
MUTF. SAN. VE Papatya Gikmaz! Buke
. . ‘ 216.441 29 52 faks.
TiC. L7D. STI. Apt. Diikkan:34 54 404 o1 68 P
Maltepe / ISTANBUL
Yahya Kiltikgd
GastrosanEnd. | AMAKULKEL 010 494 46 88
Goztepe Mahallesi
Mutfak Fax212.494 46 89
. Sadirvan Sokak
Gamagirhane Ekip. Hasanoglu Apt. No 7/A 0554 8727575
San Tic Ltd.Sti gl ApL 0532 314 94 72
Bagcilar - Istanbul
OZDEMIR TEKNIK | oorar bastvian. Fax. 216 441 26 52
Turhan Selvi Sok.No:3 05372787974
C Maltepe/istanbul
mz:tra”g gsa“:/lah Tel. 262.641 84 28
MINM MAKINE e seh?t §Omm L | 2626436084
METAL e I | Fax 262.643 60 83
O 532,202 25 68
iST. ANADOLU GeGebze, Kocaeli
YAKAS| _ ] Tel. 216.317
ismet BAGLAMA 9Z o 6.31799
YONSER LTD.ST. g;”ik Mah. 4.Sokak | - 916,317 99 93
‘ Ciat Bey:

Uskidar, ISTANBUL

53259976 20




C. Ahmetpasa Cad.
No:9/A° AFYON

Yavuz TUNER Tel.0216 373 99
Nevzat Bulut Sk. 03- 04
TUNER KLIMA Adalet Apt.No.14 Fax. 37399 01
Dilkkan:1 053354585 86
Kozyatagji / ISTANBUL | Yavuz Tuner
[
BERIL TEKNIK inond Cad. Kozluk Mah. 532' 200 96 53
No:7/D iZMIT )
Mecit bey
iZMIT Cihan OZTURK
Kadikoy Mah. Bagdat Tel.262.321 21 33
OZTURK TEKNIK | Cad. Regitpaga Sokak | Fax.262.321 21 48
No:28 CEP:0533 818 8572
IZMIT / KOCAELI
Ziya OZYER Tel. 282 6735897
TRAKYA : ) Kazimiye Mah. Cahit Fax. 2826735497
e ORLU EMIN TEKNIK
BOLUMU ¢ Sitki Taranci Cd.Sema | Ziya bey
Apt. NO:4 GORLU 05392617250
Enver ERDOGAN Tel.282.654 17 16
ER TEKNIK Resadiye l\/lh Atatiirk Fax.282.652 72 17
Cd. Fatma Ozkan Apt. | 535.43910 77
No:40 GORLU Enver Bey
EGE BOLGESI SERVISIN ADI ADRESI TELEFON VE FAKS
gﬂ::zg:il(;hlclzl; Omer Tel. 272.2158014
BUZ TEKNIK ) / . Fax. 2722132175
Fevzi Cad. Gok Apt. 530 374 1513
AFYON '
AFYON Mevliit AYBER
er:]suri o Tel. 27221571 71
AYBER TICARET / ' Fax.272 2157373

555.981 81 28




BODRUM DENEYIM TEKNIK | Mevliit AYBER Tel. 27221571 71
Cumhuriyet Mah. Fax..272 2157373
C. Ahmetpasa Cad. 555.981 81 28
No:9/A AFYON
ASLAN TEKNIK Metin Bayram Arslan Tel.252.316 94 42
Umurca Mah. Yaka Faks.252.3160637
Sk.No:1/A Metin Aslan
BODRUM 5396974805
DENiZL KAR-SAN Muammer KURU Tel. 258.265 90 20
SOGUTMA Hrriyet Cad. Baysal Fax. 258.265 90 21
Apt.No:14 DENIZLI 532.216 40 18
Muammer
FETHIVE STAR TEKNIK Tancur KOCAMAN 2526110475/
Sanayi Sitesi Dogu Blok | 612 37 31
inang Ekmek Fab. Yani | Fax..252.614 01 79
FETHIYE 252.614 0178
5322532270
MARMARIS MARMARIS TEK. | Hiiseyin AKTUG Tel. 252. 4121170
SER. HIZTUR.TIC. | Gildir Mh. Fax. 252. 41211 71
LTD.STI. 128 Sokak No:19 532.664 24 27
MARMARIS
MAKSER ORHAN DABAN Tel.252. 41229 39
Tepe Mah Yeniyol Cad | Fax.252. 412 29 39
NO:53/D MARMARIS | 0532 507 39 12
iZMIR IBERKO LTD.STI. | Erkan TASCAKAR Tel.
4326 Sokak Akgay 232. 264 76 52-53
Cd.No:2/1 Fax. 232 264 76 93

izmir inoksan Magaza
Usti Karabaglar, iZMiR

532 4754813




Tel.232.264 02 67-

BOLGESI

Kasim YILMAZ
) 4327 Sok. No:17 2640266
DETAY TEKNIK Karabalar Fax.264 02 77
Konak, iZMIR 53240917 83-
’ 533 6602080
Arif TAVSANCI 0232 265 28 94
AKSER LTD.STI. 4328 Sokak No:40/A | 0232 254 68 28
Karabaglar/izmir 532.457 31 66
Murat GARIP Tel.232. 487 42 40
AS TEKNIK Akdogan Cad: No:8A Fax 232 .487 42 46
Sirinyer / izmir 532.426 28 13
Atilla KUZU
Cumhuriyet Mah. Tel. 256.614 84 22
KUSADASI DELTA TEKNIK Silleyman Demirel Fax. 256.612 60 99
Bulvart 12-B-C 542.453 74 32
Kusadasi, AYDIN
Sema lgsiz
. . Meydar§1 Mh. M.Pasa 2r4.21237 22
LIDER TEKNIK Cd. Yakut Sit. No-94/A 274. 223 46 56
i 543.3231329
. Kiitahya
KUTAHYA
Ferhat Seyhan
GINAR ISITMA YunusemreMh. 274.271 61 54
SOGUTMA Yunusemre 541 453 22 86
Cd.No:53 Kiitahya
Levent Terzioglu 2563120188 -
- » Yeni Mahalle Ordu 3123818
NAZILLI EFE SOGUTMA Fax.256. 3153113
Cd.No:78/A
Nazili / Aydin Lovent Bey.
535.2163806
G ANADOLY SERVISIN ADI ADRESI TELEFON VE FAKS




Yasar Ugurlu Tel/Fax. 312.480 51
HisARTICARET | erPve Man. o
Nadir Sok. No:12/A Sukra Ugurlu
Dikmen, Ankara 537204 08 60
fer CAKAR
Cafer G Tel. 312.478 40 46
TEKNOSER LTD. lkadim Mh.Dayanigma Fax. 478.40 47
STi. Sk.N:12/C Dikmen, 533' 635.65 %
ANKARA '
Sadik GINAR Tel.312.232 42 37-
ARMADA MUT. Genglik Caddesi 78-89
ANKARA SAN.TICLTD.STI | No:19/B Fax.312.231 89 76
Tandogan-Ankara 5323373094
SEVINOKS MUT. Sadik AKGUN Tel.312.232 42 38
SANTICLTD.STi Akincilar K.19/10-11 Fax.312.232 42 58
© 7| Maltepe /ANKARA 5332769789
Tel. 312. 367 62 12
Rstem GUNDOGDU | Fax. 312.367 62 64
. Tuzlugayir Mh.597 541.316 51 25
AR-TEKS TEKNIK
Sk.1/A Aydin Bey
Mamak / ANKARA 537 676 15 62
Ristem Bey
Ibrahim GAS
.| Hayriye Mh. Zibeyde | Tel. 222.233 18 66
ANADOLU TEKNIK Hanim Cd. No:38/C Fax. 222.234 11 86
Eskisehir
P Tel .
ESKISEHR Davut KURT 0(222) 220 10 69
Mamure Mahallesi Fax
YILDIZ TEKNIK Hasan Polatkan Caddesi :
' 05323740753

Tepebagt / ESKISEHIR

Davut




BOLGESI

FRIGON TERMM Mustafa KIRALGAZ Tel.. 246.218 68 38
ISPARTA SOGT Iskender Mh. 121 Cad. | Fax. 246 232 69 38
' No:40/2 ISPARTA 532.257 96 50
Yilmaz KOGLAR Tel. 352.236 18 41
) Mi inan Mh. T Fax. 352.236 1
KOGLAR TICARET imar Sinan una | Fax. 352.236 18 53
Cd. Tuna 2 Apt.No:43/A | 535.483 79 90
, Kocasinan, KAYSERI | 555.316 97 25
KAYSERI -
Celil TEMIZKAN Tel.352. 23128 23
VERKAN Fatih Mh. Nil Cd. Fax.352.222 16 30
SOGUTMA No:2/C 532.404 1277
Kocasinan, KAYSERI 507 26049 77
Sefer OZEL
O7EL BOBINAJ Sultan Veled Cad. Tel. 332.351 63 01
Saray Apt. Alti, No:26/B | 532.607 19 27
KONYA
KONYA Toptancilar Sitesi Tel.0 332. 233 28 99
1.Blok (Kule Sit Faks.
FOREV DAYANIKLI | 01Ok (Kule Sie) e
SANTIC LTD.STI Arkasi Selguklu / Konya | 0 332. 23560 31
| Zafer Bey. Hasan Bey
0541 83149 43 0555981 89 16
Mikail KOYUNCU Tel. 382.213 22 89
AKSARAY GUVEN SOGUTMA | Muhsin Gelebi Mh. Fax. 382.213 88 98
1Nolu Sk. AKSARAY 535.458 47 48
YESIL KIMYA SAG. | Murat DOGANGAY Tel.346 226 35 00
URON. SAN. TIC. | Toptancilar Sitesi Fax.346 226 20 35
SiVAS LTD. STi. 19.Blk..NO.58 SIVAS 532.367 33 55
. Must . 346.
ENDUSTRI .us afa KARTAL , Tel. 346.224 58 44
TEMIZLIK Hikmet Isik Cd.Erdogan | Fax. 346 224 58 41
AptAltrNo:11  SIVAS | 542.541 30 99
AKDENIZ SERVISIN ADI ADRESI TELEFON VE FAKS




MAH,MUT NIFAT . Tel.0 322 266 91 61
0ZTURK - Yurt Mah. A. Tiirkes Blv. 03222253710
KROMSAN No:78/B ADANA 0532317 56 80
ADANA TEKNIK SERV.
Fevzi Paga Mh.Turhan | Tel. 322 421 50 10
BARAN MUTFAK Cemal Beriger Bv. 05336914951 —
No:280 Seyhan, ADANA | Cenk Sondur
Turgay DOGANTEKIN
) ir Mh. Gazi Blv. Tel. 242.334
ANTINOKS Sedir Gazi Blv e 33459 63
7D STi No:122/A Fax. 242.334 81 56
U Kepez Belediyesi Yani | 532. 474 93 02
ANTALYA
Murat YILDIZ Tel.242-221 53 59
YILDIZLAR Akdeniz Yeni Sanayi -59 53
ANTALYA LTD. STI. Sitesi 5007 Sk. No: 25 | Fax. 242. 221 56 69
ANTALYA 542.437 48 04
Tel.242 3342970
ANTSER END. Selim BAYER | Fz?x.242 3342870
MUT. SIT Ulus Mh. Orhan Veli Cd. | Yiicel BAYER
P Hayfa Barut Apt. No:25 | 5323657631
TMA SIS.
S0 SIS D:2 ANTALYA Selim BAYER
532798 60 22
ibrahim GALIS
Sugozii Mah. Tel. 242.522 60 18
ALANYA MUTFAK | Develiler Sk, Fax. 242. 522 60 17
Sen Apt.No:2/A 5327058879
Tedas Yani ALANYA
ALANYA
Bahcelievler mahallesi Tel.0242743 30 93
o og 0 16/ 4 | FAS0202746 7566
SEKTOR MUTFAK Burhan 0z A a.rtmanl is : 0530 973 08 80
P Veli DOLU -

MANAVGAT

053270588 79




TRABZON

Ali Kapl
Ki:e;ﬁ::ne " Tel. 324 238 55 52
MERSIN KAPEL LTD.ST]. ) ' Fax. 324 238 47 27
Cengiztopel Cd 530,331 08 95
No:54/B Mersin ’
GLOBAL Ristem Tiimerpasa
ANTAKYA IKLIMLENDIBME C?d. Tel. 326.212 27 62
TIC. LTD. §TI.- Sozer Apt. Alti No:29/ | Fax.326. 214 64 08
SERVIS A-B ANTAKYA
BATI-ORTA
KARADENiZ SERVISIN ADI ADRESI TELEFON VE FAKS
BOLUMU
Cemil LAKOT
F:Vr;' kv, |16 3022308319
SAMSUN MAKINE TEKNIK Tayfun Sok. No - 2' Faks.362.231 74 06
Y 2.552 41
SAMSUN 93255 66
Davut UYGUN Tel. 366. 212 44 11
QAGDAS BEYAZ Cebrail Mh.Simsar Sk. | Fax.366.212 87 44
KASTAMONU
ESYA Kastamonu Gazt.Yani 532.430 03 83
No:1/A KASTAMONU | 0 5411726
DOGU
KARADENiZ SERVISIN ADI ADRESI TELEFON VE FAKS
BOLUMU
:JE;Z:\LTaEanh Tel. 462.230 37 44
MERKEZ SERVIS ) ' Fax. 462.230 10 81
Yavuz Selim Bulvari 530 371 61 52
No:54/B Trabzon '
TRABZON 0 LAKOT
F:m]ﬂh 462. 230 98 85
AGLAR TEKNIK ) 462.23098 85
¢ Ayasofya Cd.No:22

532.383 11 48




iskenderpasa Mah. 462. 281 41 41
NR LTD.STI. ideal Sok.No:13/A 462. 281 41 42
TRABZON 05336117374
Mustafa GIGEK 45223472 34
ORDU ORTEK END.MKN. | Karslyaka Mh. 452. 233 31 06 Fax
LTD.STI. Atatlirk Blv..No:122 535. 483 4553
ORDU 541.540 81 48
D .
. AKMANLAR avut AKI\/IAN Tel. 464 213 29 95
RIZE TEKNIK Cumhuriyet Cad Fax. 464 214 06 51
No/286 RiZE 542.242 45 34
DOGU
ANADOLU SERVISIN ADI ADRESI TELEFON VE FAKS
BOLGESI
Veysel KARAKAYA
iszts eal a Mh.Hac Tel.Fax
FLAZIG AKTIF SERVIS Tevﬁi Efen e 424236 77 33
No:25/B ELAZIG 5325412401
Gl | 1942213199
CAGDAS YASAR ) ) 1327
Karabekir Cd. Eski Sgk
TEK. R Fax. 442.213 20 57
[ Mudarlagd Karsisi 533.307 55 01
No:12  ERZURUM '
ERZURUM Tel. 442. 2133959
o bayi
. Suat Burak M|d|!l|9 142, 213 36 40
KAFKAS TICARET | Kongre Cd.Demirciler
442. 2341112
Gargisi No.2 Erzurum )
Servis
Fax.442. 213 39 59
Mustafa POLAT
Niuzzail E/Ih(; Soiak | 14228215700
MALATYA PETEKSER TEKNIK Toy uo“lﬁ A LAl Fax.422.32510 89
petiogiu Apt. 532342 62 69

MALATYA




OREN ELK.YAPI Muhammed OREN Tel.422.211 84 77
INS.SU URUN.LTD. | ilyas Mh.Sanayi Fax.422.211 84 07
STi. Cd.No:51 MALATYA 0544979 99 91
432. 2157717
N Alipaga Mah.
OMER FARUK 4322157717
VAN Urartu Cad.No:46/A
ALPAY VAN 539.31343 89
Omer Bey
Tel.476.227 16 56
Feyzullah GUREL Fax.476.227 16 56
y . . Topgular Mh.Topgular | 0535 2272222
IGDIR GUVEN TEKNIK
Cd.Umur Apt.No:46/ Vahit Bey
IGDIR 0544 502 42 40
Feyzullah Bey
Silleyman YASAR Tel.438.211 53 23-
HAKKARI EL—EA INS.ELK. Cumhuriyet Cd. 2119423
BOBINAJ Halkbank Karsisi 2116143
N0:26 HAKKARI Fax.438.211 61 43
Tel.351 20 29-351
OZLEM ISIT.S0G. | Semdinli Yolu Uzeri 3909
YUKSEKOVA SAN.VETIC.LTD. | Genglik Cd. No:245 Fax. 438. 351 82 06
STl YUKSEKOVA Nihat GEGIRGEN
505.798 18 95
GUNEYDOGU
ANADOLU SERVISIN ADI ADRESI TELEFON VE FAKS
BOLGESI
Hasan GULLU Tel.414.215 15 09
: Yusufpasa Mh.
SANLIURFA GULLU TEKNIK Fax.414.21515 09
Vatan Sk. No:25/D (542) 517 91 49
SANLIURFA

DETAY TEKNIK

Yenigehir Mahallesi
230. Sk Kardelen Apt
Altr No :25/E
SANLIURFA




Baran OLQER Tel. 342.321 96 50
. BARAN END.MUT. Sanigullik Mah.Fevzi Fax. 342.321 20 57
GAZIANTEP EKIP LTD.STI Gakmak Bulv.No:65/A | 532.322 42 30
T Sehrikamil 532.769 28 12
GAZIANTEP Seydi DEMIR
Fatih UYKULU
ADIVAMAN FATIH SOGUTMA T.Reis Mh. Fevzi Tel: 0416 216 60 61
Gakmak Cd.No:16/D | 542.304 70 10
ADIYAMAN
3 fa Yolu 1.K
ARIZ 506 -ismya | U8 YoluT.Km 0412, 2381787
Men-Ka Apt Alti
TURZ. GIDA SAN. Huzurevle 0530 364 39 45
TiC .LTD. STI. ) Sait SAYIN
DIYARBAKIR : DIYARBAKIR !
Peyas Mh.206
AHMET MUMCU Sk.Fazilet Apt.Alti 534 46009 18
No:12/E DIYARBAKIR
Tel.484.224 60 50
y Hamit AVCI Fax.484.223 86 33
. EK T. SAN. .
SIRT TiCO SOGUT. S Aydinlar Cd. Ozel Idare | 542 214 64 21
Is Hani No:13 SIIRT 544522 58 08
Serdar Bey

Tiim Istek ve Sikayetleriniz igin Asagidaki

Fax ve Telefon Numaralarindan,
E-Mail Adresinden Bize Ulasabilirsiniz.
Tel: 224.294 74 74 Fax: 224.243 36 67
servis@ inoksan.com.tr



iIN° KSAN

.INOKSAN KITCHEN INDUSTRY AND TRADE CO

Organize Sanayi Bélgesi Ormanlar Cad. No:5 16159
Niliifer / BURSA / TURKEY

T: +9 0224 294 74 74

F:+90224 2436123

inoksan@inoksan.com.tr

Yeni Yalova Yolu 6. Km No: 415 16250
Osmangazi / BURSA / TURKEY

T: +9 0224 2114010 (6 Hat)

F:+9 02242114017
satis@inoksan.com.tr

Organize Sanayi Bolgesi Ormanlar Cad. No:5 16159
Niliifer / BURSA / TURKEY

Tel: +90 224 294 74 74 (Pbx)

Fax: +90 224 242 38 01

impex@inoksan.com.tr

Organize Sanayi Bélgesi Ormanlar Cadde
No:5 16159 Niltifer / BURSA / TURKEY
T: +9 0224 243 94 00

F: +9 0224 243 36 67

inoksan.com ninoksan Binoksanmutfark inoksanmutfark m company/inoksan




