E] Electrolux

Libero Line
MpuXuMHOM rpunk Panini, YyryHHble SIS #
HarpeBaTeJibHble NNacTUHbI, 1+1/2 30HbI AIA #
HarpeBa
XapaKTepucTuku

e [loctynHbl 3 BepcuM NPVDKUMHBIX TFpUNen:-
pudneHble BEPXHAA W HUXHAA MNacTUHbI-
rmajkue BepXHAA W HWKHAA NNacTUHbI-
pucneHaA BepxHAA W Nagkaa HUXHAA
nNacTUHbI.

e AHTnygapHbie TOHbI.

e Perynupyembiil TepMocTaT C MakcumasbHOW
Temnepartypown 300°C.

» BepxHAA nnacTvHa aganTupyeTcA Mo BbicoTe
3arpys3Kku, YTO COKpaLLaeT BPeMA NPUroToBMeHNA
1 yBenuineaeT NPOU3BOANTENIbHOCTb.

e Arperat BbinonHeH u3 H/ctann AISI 430;
YYTYHHblE KOHTAKTHbIE MOCKOCTMW C MOKPbITUEM
N3 CTEKN03Manun He NoABEP>KEHbI OKUCIIEHUIO U
YCTOMYMBbLI K MEXaHUYECKMM MOBPEXAEHMAM.

[NOT TRANSLATED]

602120 - 602121 - 602122

OnucaHue

[o3. Ne

MpwxumHo rpunb Panini, pudneHble BepxHWe 1 pucbneHble HUXHUE
YyryHHble MnacTuHbl. PaboyaA NOBEPXHOCTb C MOKPbITUEM U3
CTEK/I03Manu YCcToMuMBa K MEXaHWYECKUM TOBPEXAEHUAM U He
noaBepxeHa BO3AENCTBUMIO KUCMOT, COnel u okucneHwo. BepxHue
nnacTuHbl ¢ aBTo6aNaHCMPOBKON PErynupyloTcA no BbicoTe. Pa3vep
paboyeit 30HbI 355x255 MM. BCTpOEHHbIN TepmocTart, perynupyemas
Temnepatypa oT 0° pgo 300°C. YpaponpouHble HarpeBaTesibHble
3MeMeHTbl  obecrneyvBaloT pPaBHOMEPHbI MPOrpeB  MOBEPXHOCTY
nnactuH. Kopnyc us H/ctann. CbeMHbIN XXMPOCOOPHUK.

OnobpeHo

Electrolux Professional
www.professional.electrolux.ru
foodservice@electrolux.ru
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Libero Line

MpwxumHoun rpunb Panini, 4yryHHbie
HarpeBaTesibHble NJacTuHbl, 1+1/2 30HbI

AnekTpuka

OnekTponutaHue:
602120 (PGRR2)
602121 (PGRS2)
602122 (PGSS2)

O6wan MOLWHOCT:

OcHoBHanA uHgopmauma

Cooking surface dimension:
602120 (PGRR2)
602121 (PGRS2)
602122 (PGSS2)
[abapuTbl, WUMPUHA:
[abapuTbl, BbiCOTA:
[abapuTbl, rnybuHa:
Bec HeTTO:

Plug Type

HarpeBa

230 V/1 ph/50 Ty
230 V/1 ph/50/60 Tu
230 V/1 ph/50 Ty
2.05 kBT

355 x 255 mm
355 x 255 mm
355 x 255 mm
380 mm

235 Mm

435 mm

21 kr

1phase: Schuko; 3phase:
CEE

When cooking meat products, the top plate should be in

contact with the food surface.

FIRST USE OF THE MACHINE

*  When the machine is delivered, the steel surfaces are
protected with a nylon anti-scratch film. This film has to be

removed.

e The insulating materials used during the manufacturing
and the residuals of grease due to the mechanical
installation of single parts, heat and produce smoke, for
this reason, it is necessary to start the machine at
maximum temperature for 15-20 minutes.

GENERAL CLEANING

» Clean the grill at least once a day and, if necessary more

often.

* All the machine parts that are in contact with the product

must be cleaned.

* Never clean the machine by means of compressed water

or water jets.

*  Cleaning can be performed when surface is hot, scrape
with a metallic brush on the cooking grid several times.

*  Empty the grease tray.

e ltis advisable to perform these cleaning operaions when
the grill temperature is at minimum so that the residual
grease that sticks to the grid can melt.

« Do not pour water or other liquids on the grill when it is hot,
because the changes of temperature can provoke their

breaking.

Libero Line

MpwkumHow rpunb Panini, 4yryHHble HarpeBaTesbHble NNAcTUHbI, 1+1/2

30HbI Harpesa

M3meHeHna moryT 6bITb BHECEHbI 6€3 NpeaBapuTenbHOro yseaomneHvA. Bepcua BepHa Ha
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